
  

 

 

CHRISTMAS LUNCHEON  

 

 

Welcome entrée 

Fried tortellini with black truffle cream 

 

Stuffed artichoke au gratin with parmesan fondue and balsamic onion marmalade 

 

Tortelli pasta with black cabbage and pecorino cheese, butter and herbs, baked dates 

Lasagnette with duck ragout on Jerusalem artichoke cream sauce 

 

Roast veal, oil potatoes, kale and mustard sauce 

 

Warm panettone pudding with spice custard 

 

Small Christmas pastries of our own making 

Panforte 

Nougat 

Glazed orange peels 

 

 

€ 65,00  

water and coffee included 

 

 

Our sommelier will accompany you in the not included choice of wine and bubbles to celebrate Christmas 

2024. 


