
New Year’s Eve Dinner 2026

Still fizzy mineral water
Espresso coffee

Minimum reservation required:
2 people, the dinner starts at 8:30 pm
Including the following drinks:

One glss of Prosecco di Valdobbiadene
Doc Extra Dry Valdo, Veneto
100% Glera

One bottle of Degeres I.g.t. 2021
Montepepe, Toscana
Vermentino, Viogner
For every two people

One bottle of Champagne Mille Pètales S.A. 
R. Bourdelois, Francia
50% Chardonnay, 30% Pinot Noir, 20% Meunier
For every two people for the midnight toast

Lentils and cotechino

Cantucci and Ricciarelli (traditional Tuscan sweets)

Artichoke risotto with mullet bottarga and black truffle

Red mullet in savoy cabbage crust
cabbage and potato millefeuille flavore with marjoram

“Cacciucco” sauce

Ravioli stuffed with “drunken” octopus, green olive soup
chili oil

Chocolate cream with caramel, banana and passion fruit

Roasted scallops with smoked potato cream and green sauce
almond crunch, and puntarelle salad

A glass of sparkling wine... and a toast of the Chef 

Red prawn from Mazara del Vallo, truffle pearls 
creamy mozzarella

Artisanal Pandoro and Panettone served with warm sauce
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