


At the table
Warm focaccia bread, raw vegetables and humus 

~
Selection of starters

Oysters, raw salmon, seabass, spiced tuna with raspberries 
~

Cold
Green chicory “puntarelle”

Fennel, escarole, endive and orange salad
Marinated anchovies, burrata and toasted bread 

Vitello tonnato 
~

Hot
Baked cauliflowers, capers and Hollandaise sauce

Shellfish salad with potatoes, avocado, cherry tomatoes and coriander
Eggs Benedict with white truffle

~
From the kitchen

Risotto with red chicory and pomegranate
Pasta with chick peas and prawns

~
 Meat and fish 

Grandma’s tomato meatballs, “scottadito” lamb chops
Roast beef

Catch of the day 
~

Vegetables
Roasted potatoes, mashed potatoes with olive oil, turnip greens, artichokes with mint

~
The delicacies of the bakery
Selection of homemade desserts 

NEW YEAR’S BRUNCH

Please inform our team if you have any allergies we need to be aware of.
Dedicated menu for the kids

€120 per person
Drinks not included 


