
24 December 2024

Christmas Eves Menu of our Restaurant “il Savoiardo”

Buffet of seasonal mixed vegetables

APPETIZER OF YOUR CHOICE:

Cuttlefish stuffed with seafood on a bed of matchstick potatoes with garlic and parsley 

with yellow tomato dressing

Salted brioche with mascarpone cream and walnuts 

smoked beef rosettes and balsamic vinegar pearls

FIRST COURSE OF YOUR CHOICE:

Rice pearls with mushroom cream, marinated sea bream 
carpaccio mandarin and fresh dill

Agnolotti raviolis stuffed with chard and Morlacco cheese 
on sweet carrot cream and watercress crumble

INTERMEZZO

Bourbon vanilla and bitter cocoa sorbet

MAIN COURSE OF YOUR CHOISE:

Sauteed king prawn Hachee with zucchini and ginger julienne 

on potato and shallot cream

Classic Venetian stuffed capon with chestnut pumpkin sauce 
and thyme potato chips

DESSERT OF YOUR CHOICE:

Tasting of aged cheeses with jams

Fresh fruit fantasy with mango cream

Classic Yule log

Chef de Cuisine: Daniele Veronese – Maître: Cristiano Gallimberti – Sommelier: Giancarlo Dima


