
Welcome Aperitif

Cocktail
Bolle di Borro

Oyster, passion fruit and sea mousse

Crudités:
Amberjack and green apple

prawn, lime and ginger
Tuna, mango and sesame

Patty of “Mortadella di Prato”, burrata cheese and pistachio

Red shrimp carpaccio, citrus fruit,
avocado and almonds

Pairing Wine: Ferrari Perle Nero 2016

•

Calamarata, lobster, zol�ni beans and dill
Raviolo �lled with ossobuco, gremolata,

sa�ron and bone marrow sauce, �ne tru�e
Pairing Wine: Collezione privata Isole e Olena Chardonnay 2022

•

Beef �llet (24 months), white tru�e, 
ratte potatoes puree and mixed green salads

Pairing Wine: Il Borro 2018

•

Traditional sweets and midnight toast
Champagne magnum Gremillet
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