
           
 
 
 

 

 
 

 

NEW YEAR’S EVE 2024 
 

 

Cuttlefish tagliatelle with Java pepper 

Giudia style artichoke and tarragon sauce 

 

Double plin filled with radicchio and Gravariol cheese,  

Tossed in mountain butter and Modena aged vinegar 

 

Line coat sea bass fillet,  

catalogna chicory, Cetara anchovies, almond cream and gin 

 

Braised veal cheek in Amarone wine 

on toasted Biancoperla polenta and sautéed escarole  

 

Passion fruit, carrot and cardamom sorbet 

 

Dark chocolate mousse  

candied orange zest and lavender infused sauce anglaise  

 

Coffee and friandises 

 

 
 

Beverage not included 


