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FESTIVE MENU
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MENU 31 DICEMBRE E 1 GENNAIO

Menu Gigi
Antipasto

Baccala® mantecato e polenta
Creamed cod and polenta

Primo
Gnocchi Scampi e Burrata
Gnocchi with scampi and burrata

Secondo

Halibut e vegetali di stagione
Halibut and seasonal vegetables

Dolce

Panettone e crema allo Zabaione
Panettone and cream with zabaglione

80 EURO

Menu GioGio
Antipasto

Vitello Tonnato
Thinly sliced veal with tuna sauce and capers

Primo
Gnocchi Ragu di Cinghiale

Gnocchi with wild board ragu

Secondo

Cervo ai Frutti Rossi e Pastinaca
Venison with red fruits and parsnips

Dolce

Panettone e crema allo Zabaione
Panettone and cream with zabaglione

80 EURO
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Excluding wine, table water and coffee

**Vegetarian options on request
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*At 11:30 pm Cotechino and Lentils will be served at all tables
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