
NEW YEAR’S EVE

4 COURSES $450

BENVENUTO

ARANCINO AL TARTUFO BIANCO D'ALBA

ANTIPASTI

CHOICE OF:

CAPESANTE, DIVER SCALLOP CRUDO, OSETRA CAVIAR, CAULIFLOWER CREAM

L’UOVO AL TARTUFO BIANCO D'ALBA, ORGANIC EGG, MASCARPONE, PARMIGIANO

RISOTTO

MAZZARA DEL VALLO RED PRAWNS, STRACCIATELLA DI BUFALA, ARUGULA, BRONTE PISTACHIO PESTO

SECONDO

CHOICE OF:

FILLETO AL TARTUFO BIANCO D'ALBA, ALMOND-CRUSTED FILET MIGNON, CHANTERELLE, LEMON BALM

IPPOGLOSSO, HALIBUT CONFIT, OSETRA CAVIAR, BRUSSELS SPROUTS, CHAMPAGNE SAUCE

DESSERT

CHOICE OF:

MILLEFOGLIE CROCCANTE ALLA FASANO

CIOCCOLATO, CHOCOLATE MOUSSE, VANILLA SPONGE CAKE

BY GERO FASANO

CHEF NICOLA FEDELI 

DAL 1902

A 20% GRATUITY IS SUGGESTED FOR ALL PARTIES.

*WARNING: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




