
 

 
 

Thanksgiving 
Entrée 

Clarified chicken and chestnut broth 

 

Starters 
Sweet corn cream, crème fraîche, chives and polenta croutons 

Warm cornbread and whipped butter 
 

To share 

Roast turkey stuffed with chestnuts and sausage with  
lard, turkey gravy and sage 

Cornbread stuffing with chestnuts, sausage and sage 

Roasted sweet potato, brown butter, maple and pecans 

Brussels sprouts with Storico Ribelle fondue and black truffle 

Fennel and orange salad, red onion and oregano 

Sweet and sour pumpkin with sage 

Cranberry and orange relish with spices 

Charred corn, smoked butter 

 

Dessert 
Pumpkin pie and vanilla whipped cream 

Pecan pie and fior di latte ice cream 
 

300 euro per person, excluding beverage 



 

 
Christmas Eve Dinner 

Entrée  
Crustacean broth with a hint of citrus 

Starter 
Aragosta in bella vista  

First course 
Tagliolini with smoked butter, lemon and caviar 

Second course 
 Puff pastry seabass, Champagne sauce and vegetables 

 

Dessert 
The Grand Christmas dessert trolley  

Pandoro with mascarpone sauce 
Citrus Panettone with warm zabaione 

  
 

550 euro per person, excluding beverage 



 

 
Christmas Lunch 

Aperitivo 
Salmon and sour cream canapé 

Chicken liver pâté and mint sauce 

Insalata russa 

Entrée 
Viviana’s Bouquet 

Starter 
Pâté en croûte 

First course 
Four meats tortellini in broth with tarragon and raspberries 

 

Main course 

Beef Fillet Wellington with Beef Jus, roasted potatoes, 

herb-roasted carrots and buttered purè 

 

 

 



 

 

 

 

Cheese trolley 
A selection of artisanal cheeses  

with raisin bread, jams and mostarde 

Grand dessert trolley 
Pandoro with mascarpone sauce 

Citrus Panettone with warm zabaione 

Fior di Latte and zabaione ice cream 

Struffoli 

Profiteroles 

Christmas Cakes 

Mustacciuoli 

Citrus Babà 

Vin cotto tartlets 

Tette della Monaca 

Tarte Tatin 

Bonet 

Assorted chocolates 
 

 

 

500 euro per person, excluding beverage 

 

 

 

 

 



 

 
 

 New Year’s Eve Dinner  
Entrée 

Fresh oyster with classic mignonette 

Starters 
Langoustine with citrus and almond 

 

Potato puff pastry with caviar 

First course 
Roast filled ravioli with white truffle 

Main course 
Duck breast à l’orange and glazed duck lef 

Dessert 
Lemon and thyme sorbet 

 

The grand dessert trolley 
 

At Midnight 
Italian pork sausage with lentils 

12 grapes 
 

 
700 euro per person, excluding beverage 


