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MENU

Aperitif with the chef’s
(Tartlet with chicken liver and dark chocolate mousse, our pizza montanara,
pumpkin seeds focaccia, traditional Roman fried)

Beef carpaccio marinated with pink berries, chicory and mustard sauce
Roman artichoke with double consistency
Warm of the sea
Pumpkin Risotto with amaretto
Braised tortello, dried tomato and cashews
Slice of amberjack in pil pil sauce, broccoli and mashed potato with lemon

Montblanc VP

MIDMIGHT TOAST WHH BUFFET

Selection of Christmas desserts, dried and fresh fruit,
lentils and cotechino
Sparkling wine our selection

DRITKS INCLUDED

White wine, red wine our selection
Still water, sparkling water and coffee
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