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[i? Celebrate with Us New Year's Eve i?

Dalle 21:00 alle 02:00

Calice di Benvenuto

ENTREE

Capasanta e Tartufo su Pan Brioche e Zabaglione Salato

ANTIPASTI IN CONDIVISIONE

Carpaccio di Tonno, Rapa Gialla e Agretti in Aceto di Champagne al Lampone
Triglia Marinata con Sfoglia di Polenta Concia, Cipollotto Infornato e Midollo di Vitello Montato
Tartare di Fassona Piemontese condita alla Francese con Gallinaccio

Fainé Passata al Josper con King Crab al Vapore e Portulaca

PRIMO A SCELTA

Bottoni all'Ossobuco, Gremolade e Fondo d’Arrosto al Vitellone
Rigatoni al Caviale con Erba Cipollina e Burro all’Acciuga

Tagliolini al Tartufo Bianco d'Alba (vegetariano)

SECONDO A SCELTA

Dentice Reale In salsa Pil Pil, Olive di Gaeta, Erba Cipollina e Cedro
Filetto di Manzo Marchigiano con Foie Gras, Scarola Gratinata ripena di Fontina, Uvetta e Pinoli Tostati

Porro Fondente alla Brace con Carciofo d’Albenga Vincotto e Marron Glacé (vegetariano)

Contorni in Condivisione
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DESSERT A SCELTA
Tiramist La Gioia
[l Nostro Panettone alle Tre Salse

Gusci di Frolla con Crema e Visciole

After Midnight, for Good Luck!
Lenticchie e Cotechino

Bevande Escluse
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From 21:00 until 02:00

Welcome Toast

ENTREE

Scallop and Truffle on Brioche Bread with Savory Zabaglione

STARTERS IN SHARING

Tuna Carpaccio, Yellow Beetroot, and Agretti with Raspberry Champagne Vinegar
Marinated Red Mullet with Crispy Polenta, Baked Spring Onion, and Whipped Veal Marrow
Piedmontese Fassona Tartare French-style with Chanterelle Mushrooms

Fainé (Chickpea Flatbread) Cooked in the Josper with Steamed King Crab and Purslane

PASTA OF CHOICE

Bottoni filled with Ossobuco, Gremolata, and Veal Jus
Rigatoni Pasta with Caviar, Chives and Anchovy Butter
Tagliolini with Alba White Truffle (vegetarian)

MAIN DISH OF CHOICE

Royal Sea Bream in Pil Pil Sauce, Gaeta Olives, Chives, and Citron
Marchigiano Beef Fillet with Foie Gras, Gratinated Escarole Stuffed with Fontina, Raisins,
and Toasted Pine Nuts
Charred Braised Leek with Albenga Artichoke, Vincotto, and Candied Chestnuts (vegetariano)

Side Dishes in Sharing
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DESSERT OF CHOICE

La Gioia Tiramisu
Panettone with Three Sauces

Shortcrust Pastry Shells with Cream and Sour Cherries

After Midnight, for Good Luck!
Lentils and Pork Sausage

Drinks Excluded



