
Tasting menu is served for the entire table.

CHRISTMAS LUNCH
December 25th 2025

TASTING MENU

Amuse-Bouche

Capon salad with puntarelle, pomegranate gel and bagna cauda

“Senza sfoglia” tortellini with “in and out” ham, 
60‑month aged Parmigiano and black truffle

Risotto with fiolaro broccoli, sour butter  
and Roccaverano Robiola cheese

Beef shoulder, Jerusalem artichoke, kale and pear mustard

Pre-dessert 

Panettone with apricots and tonka bean,  
served with eggnog foam

€ 130
beverages not included



Tasting menu is served for the entire table.

NEW YEAR’S EVE
December 31st 2025

TASTING MENU

Amuse-Bouche

Scallop, beurre blanc, potatoes, caviar and chives

Risotto with Garda lemons, vanilla, pistachio miso 
and shrimp carpaccio

Tagliolini made with 30 egg yolks, chickpeas and salt cod

Turbot “à la meunière” with black trumpet 
mushrooms, parsnip and black truffle

Pre-dessert 

Rose cake with vanilla cream and aged rum

€ 150
beverages not included



The menu we have prepared for you may contain allergens. We ask you to inform us of any intolerances or allergies. Some of our dishes ingredients may be frozen at our 
restaurant to preserve the their organoleptic and nutritional characteristics or to use ingredients that are not always available. The staff is at your disposal for further 

clarification. Fish products served raw have undergone reclamation by freezing treatment as required by EU Reg. 853/2004.
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