
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Christmas Eve Dinner 

 

 

Welcome entrée from the kitchen with a glass of classic method sparkling 

wine 

 

Raw red prawn from Mazara, citrus infusion, black truffle 

 

Teriyaki octopus, burrata and mango 

 

Potato gnocchetti with clams, sea lettuce and egg bottarga 

 

Codfish, pumpkin foam, black kale 

 

Pre-dessert 

 

Orange ice cream, pandoro, vanilla 

 

 

 

 

€100 per person,  

wines excluded 

 

 

 

  
 


