
 
 
 
 
 
 
 
 
 

 

 

 

 
 

 

New Year’s Day Lunch 

 

 

 

Welcome entrée from the kitchen 

 

Knife-cut beef tartare, foie gras and anise infusion 

 

Crispy suckling pig pancetta, black kale and red berries 

 

Potato gnocchetti with Sicilian flower, porcini mushrooms and 

black truffle 

 

Beef cheek cooked in Barolo wine with black garlic potato foam, 

herb-infused extra virgin olive oil 

 

Pre-dessert 

 

Etna hazelnut cream with mandarin dressing 

 

 

 

 

 

€100 per person,  

wines excluded 

 

 

 

 

 

 

 

 

  
 

 


