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Grisini de salmodn ahurr>1<ado, salsa de vitello to%zgo y al'caparrw&
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. Pura com, fmm‘m -

o Ensalada de tomate SaPKMarzano confitado, stra‘:matella de Ijuglla y plnqnes tostados

Carpaccio de porchetta di Ariccia €on parmesano (24 meses de curauon),

Xermeléda de lambrusto Mantov&no DOP, rdcula y polvo de trufaX _

. Dulpo a baja temperatura con crema de boniato
. + Berberecho gallego con akomate y alpahaca : Y + .
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R Ravioli nero relleno dé@escado con crema de mari§rcoy salicornia . e

Lingote de cochinillo, puré trufado y salsa de naranja
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o Pistacho en texturas
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Blanco-Frascati DOC (Malvasia, biancadi candia, trebbiano t8scano, malvasia de Lazio) *

Prosseco Milessi

Polvorgnes, cotillén y uvgs.
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' NEW YEAR'S EVE MENU '
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° Smoked s@lmon grisini, vitello tonato sauce ang capers o -
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Salad with marinated San Marzano tomato, Puglia stracciatglla and roasted pine nuts .
Xporch-etta di Ariccia carpaccio, ermesan (24 month cured), X
lambrusco di Mantovano DOP jam, arugula and truffle powder '
. + Lovv temperature octopus vvw}gweet pota’g@ cream ‘ ° 4+

Galician cock®e with garlic, tomato and basil
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Ravioli nero stuffed fish with seafood cream andtali'comia
>< Piglet ingot, trufffed purée and orange sauce A
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Pistachio in fextures
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W\ hite -Frascati DOC (l\/lo/va.sfo, biancadi candia, trebbjat%o tqQscano, rﬁo/VES/’a de Lazio) «
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Polvorones, cotilkon and gtapes
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