CHRISTMAS BUSINESS EVENTS
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COMET

Selection of cold cuts, fresh and matured cheese with acacia honey

Ravioli with lemon filling, served with cherry tomatoes on basil pesto -

Clementine cream puff pastry roll

25,

PRANCER

Pumpkin, potato and ginger flan with goats cheese on potato cream

Ravioli with artichokes filling and walnut sauce

Pan fried turnips with “chianina” meatballs and shaving of “caciocavallo”

cheese
Citrus fruits cheesecake

30. :

DANCER

Cheese brioche bread nest with seared prawns and ginger cream *

Marinated tuna with eggplant cream and airdried pink salt

Mille-feuille with pumpkin, porcini mushrooms and truffle
Codfish flan with “cruschi” pepper, served and chickpeas cream
Octopus baked on low temperature and grilled on spicy chicory .

Elizabeth cup
35.



