L TiRGNNO

New Year’s Eve Dinner

Tasting of Extra Virgin Olive 0Oil and
Our Homemade Butter with warm Focaccia

Welcome Entrée from the Kitchen with a Glass of Champagne
Scampi Tartare, Foie Gras, Citrus and Liquid Lettuce
Wagyu Carpaccio, Vegetables, Tuna Sauce and Black Bread Chips
Scallops with Butter, Porcini Mushrooms and Smoked Milk

Potato Gnocchetti Creamed with Castelmagno Cheese, White Truffle and Egg
Bottarga

Agnolotti Filled with Leeks, Crustacean Bisque and Raw Prawn with Lime
Lobster Cooked at Low Temperature, Egg Sauce, Caviar and Sea Lettuce
Pre-Dessert

Mandarin Cream, Almonds, Vanilla Sauce and Black Garlic

€180,00 per person,
wines Excluded



