
 
 

CHRISTMAS 2011  
 

INSALATA D’ASTICE 

MAINE LOBSTER SALAD, ROASTED BUTTERNUT SQUASH, VINCOTTO SAUCE 

BABY ARUGULA, GRATED GRAY MULLET BOTTARGA 

24 

  
 

RAVIOLI AL TARTUFO NERO DI NORCIA 

CHEESE RAVIOLI, FRESH SHAVED BLACK TRUFFLE FROM NORCIA  

39/59 

 

 

SOGLIOLA AGLI AGRUMI 

PAN SEARED DOVER SOLE FILET, ORANGE SAUCE, BRAISED LEEK  

ROASTED WILD MUSHROOMS 

45 

 

 

MEDAGLIONI DI VITELLO  

ROASTED VEAL MEDALLIONS WRAPPED IN PROSCIUTTO, POMEGRANATE 

SAUCE  

HEIRLOOM CARROTS, CELERY ROOT PUREE  

49 

 

 

 BUDINO DI PANETTONE 

 ‘‘PANETTONE’’ BREAD PUDDING, VANILLA  ANGLAISE                                               

14 

 


