


CHRISTMAS EVE DINNER

Amuse bouche

Marinated raw fish, winter melon and spicy herbs

~

Burrata cheese, turnip tops and colored broccoli

~

Homemade ravioli stuffed with lobster, baked cherry tomatoes 
and zolfino bean cream

~

Croaker fish, caramelized endive, watercress and citrus fruits

~

Warm hazelnut delight with mulled wine sauce

~

Coffee and petit four

€95 per person, excluding beverages

This menu will accompany à la carte menu


