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CHRISTMAS EVE 2026
SALONE EVA

DEEP-FRIED COD, CACIO E PEPE
SWEET-AND-SOUR PEPPER AND LEEK GEL

YELLOWFIN TUNA TARTARE
TURNIP POWDER AND CREME FRAICHE

FENNEL VELOUTE
RAW MAZARA DEL VALLO SHRIMP WITH TARRAGON AND GINGER

CANNELLONI FILLED WITH SEARED OCTOPUS
CREAMED CANNELLINI BEAN, CELERY AND ESCAROLE

ORGANIC SALMON FILLET IN A BROCCOLI RABE CRUST
LONG LEAF CABBAGE WITH GARLIC, OLIVE OIL AND CHILI

CHRISTMAS MAGIC SWEET

ARTISAN HASSLER PANETTONE & PANDORO
SERVED WITH VANILLA AND CHOCOLATE SAUCE

€240

(BEVERAGES NOT INCLUDED)

CHEF EXECUTIVE MARCELLO ROMANO



