DECEMBER 31°
MENU

COLD APPETIZER

Scallop carpaccio, lemon,
calabrese, crispy leeks,
salmon caviar.

HOT APPETIZER

Champagne risotto, chicken reduction,
parmesan, foie gras, truffle crumble.

SOUP

Crustaceans bisque, lobster cappellacci,
light cream, fennel crumbs, herb oil.

MAINS

Pan seared, Swiss chard, fennel,
cannellini beans, caviar, saffron butter
or

Rack of lamb, rosemary glaze, fregola
with pesto, roasted garlic celeriac purée,
asparagus, charred tomatoes

CHEESES

(Second service only)
Taleggio, Gorgonzola, Louis d'or

DESSERT

Yule log,
spiced orange marmalade




