
New Year’s Eve Dinner
Reception in the hall from 20:15 onwards

Welcome drink 
Glass of Ca’ del Bosco Cuvée Prestige

Starters
Puffed black pork belly and its jus, bread chips, hollandaise sauce with crushed beetroot.

Yin Yang: date tomato umami and Stracciatella cheese with black garlic, vegetarian bouquet

Purple prawn, langoustine and squid from Sicily, turbot, clams from the Adriatic Sea, 
monkfish and Sardinian lobster

First Courses
Smoked carnaroli risotto, marinated in Franciacorta wine and eleven types 

of sea food from Mare Nostrum (*)

Fresh spinach and cocoa bean bronze-drawn home-made pasta, creamed with minced wild game 
stewed in its juice and premium quality winter truffle

Main course
Italian sous-vide pork fillet with goose escalope caramelised in Sauternes, ancient wheat sauce 

moistened in osmotic water, spinach with raw milk butter and dried San Marzano 
DOP tomatoes

Dessert
End-of-year treat with three varieties of chocolate from

Venezuela, Peru, Madagascar - in three different textures

A Toast to 2022
Traditional pandoro with champagne 

(served with toast seated at your table)

And after midnight, to bring in good luck for the New Year
Home-made slow-cooked cotechino sausage with traditional lentils

Accompanying wines:

Merlot Corvina I.G.T. Corte Giara - Allegrini Vineyards 

Lugana le Quaiare – Bertani Vineyards

(*) depending on 
seasonal availability



New Year’s Eve Dinner

Kids Menu 

Starter 
Culatello di Zibello (fine-cured pork loin), mozzarella knots made by the Apulian 

artisan cheesemaker and super leavened home-made focaccia

First course
Milanese carnaroli risotto with saffron pistils and veal caramel

Main course
Milanese veal cutlet in a golden crust with 

golden potato letters

Dessert 
Warm chocolate and marshmallow delight, candyfloss and

assorted end-of-year sweets

And after midnight, to bring in good luck for the New Year
Home-made slow-cooked cotechino sausage with traditional lentils

Soft drinks included

(*) depending on 
seasonal availability



New Year’s Eve Dinner
Vegetarian Menu 

Welcome drink 
Glass of Ca’ del Bosco Cuvée Prestige

Starters
Bread chips, champignons au gratin, hollandaise sauce with crushed beetroot.

Yin Yang: date tomato umami and Stracciatella cheese with black garlic, vegetarian bouquet

Trumpet courgettes, baby spinach, yellow cherry tomatoes, date tomatoes, purple cauliflower, carrots, 
boiled white potatoes and royal cep mushrooms

First courses
Smoked carnaroli risotto, marinated in Franciacorta wine and eleven garden vegetables (*)

Fresh spinach and cocoa bean bronze-drawn home-made pasta, creamed cacio cheese and fermented 
pepper and premium quality winter truffle

Main course 
Vegetable turret served with ancient wheat sauce moistened in osmotic water, spinach with raw milk 

butter and dried San Marzano DOP tomatoes

Dessert
End-of-year treat with three varieties of chocolate from

Venezuela, Peru, Madagascar - in three different textures

A Toast to 2022
Traditional pandoro with champagne 

(served with toast seated at your table)

And after midnight, to bring in good luck for the New Year
Traditional lentils

Accompanying wines:

Merlot Corvina I.G.T. Corte Giara - Allegrini Vineyards 

Lugana le Quaiare – Bertani Vineyards

(*) depending on 
seasonal availability



New Year’s Eve Dinner
Gluten-free Menu 

Welcome drink 
Glass of Ca’ del Bosco Cuvée Prestige

Starters
Puffed black pork belly and its jus, bread chips, hollandaise sauce with crushed beetroot.

Yin Yang: date tomato umami and Stracciatella cheese with black garlic, vegetarian bouquet (gluten free)

Purple prawn, langoustine and squid from Sicily, turbot, clams from the Adriatic Sea, 
monkfish and Sardinian lobster

First Courses
Smoked carnaroli risotto, marinated in Franciacorta wine and eleven types of sea food 

from Mare Nostrum (*)

Gluten-free spaghetti creamed with minced wild game stewed in its juice 
and premium quality winter truffle

Second Course
Italian sous-vide pork fillet with goose escalope caramelised in Sauternes, spinach with raw 

milk butter and dried San Marzano DOP tomatoes.

Dessert
Strawberry Cheesecake

A Toast to 2022
Traditional pandoro with champagne 

(served with toast seated at your table)

And after midnight, to bring in good luck for the New Year
Home-made slow-cooked cotechino sausage with traditional lentils

Accompanying wines:

Merlot Corvina I.G.T. Corte Giara - Allegrini Vineyards

Lugana le Quaiare – Bertani Vineyards

(*) depending on 
seasonal availability



New Year’s Eve Dinner

The evening will include entertainment and tableside shows.  
The festivities will be held in accordance with the current 

Covid 19 regulations. 

All guests are required to wear a mask, wash their hands and follow 
the venue guidelines on social distancing.


