
 

 
CHRISTMAS LUNCH 

Wednesday 25th December 2024 
 

AMUSE-BOUCHE 
MERRY CHRISTMAS WELCOME APERITIF  

 
 

STARTERS 
THE GOOSE GAME… FOIE GRAS 

SCENTS, TASTE & CONSISTENCIES 
 

SAVOURY TARTE TATIN WITH SWEET “CERVERE” LEEK 
ON “VAL D’OSSOLA” CHEESE FONDUE 

AND ALBA WHITE TRUFFLE  
 

PASTA DISH  
BROWNED WHOLEMEAL SEMOLINA LASAGNE ”ABBUTTUNATA” 

STUFFED WITH COD-FISH, BRASIED ONIONS 
AND SARDINIAN ARTICHOKES 

 
MAIN DISH 

PRUSSIAN BEEF RIB EYE WELLINGTON STYLE, 
PUMPKIN FONDUE FROM MANTUA, 

HAZELNUT AND LICORICE 
 

DESSERT 
SICILIAN CANNOLI …LANGAROLA STYLE 

FILLED WITH PIEDMONTESE BUFFALO RICOTTA, CANDIED 
CLEMENTINES AND MARRON GLACÉ ICE CREAM 

 
********** 

SWEET CHRISTMAS WISHES FROM THE KITCHEN  
 

 

€ 115 PER PERSON, WINE & BEVERAGES NOT INCLUDED  
 


