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Sunday December 31st



(|l TIRGNNO

CapPOrtigia restaurant

~ Chef's amuse-bouche
~ Balik salmon tartare, Tenute Lista extra virgin olive oil butter, raspberry

and mashed chard

~ Carpaccio of Wagyu, Belon du Belon oyster, citrus fruits and light Cetara
anchovy mayonnaise

~ Cod cooked at low temperature, turnip tops, marsala apricots
and yuzu and basil gel
~ Agnolotti stuffed with Mazara red prawns, bisque with its coral,
sea urchins and black garlic

~ Tagliatella with Carmagnola grey rabbit ragout, Barolo reduction
and amaretti crumble

~ Lobster, purple cabbage, caviar and carbonara sauce
~ Pré-dessert

~ Dark chocolate mousse, salt crystals, warm tangerine sauce,
pandoro powder and pomegranate ice cream

*Euro per person, excluding drinks.



