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31st DECEMBER 2024

new
YEAR’S EVE

dinner



WELCOME FROM THE CHEF

I WANTED TO BE FRIED

AMBERJACK TARTLET, 
S. BERNARD SAUCE, ARTICHOKES
EXTRACTION OF OLIVES

RED MULLET PEPPER AND SCAMPI

VEAL TARTARE
KALUGA AMUR CAVIAR AND TOPINAMBUR PURÈE

RED PRAWN TORTELLO
CHICKEN AND SHELLFISH CONSOMMÉ
“TUMA PERSA” CHEESE AND WHITE TRUFFLE

TAGLIOLINI WITH SEAURCHINS,
ETNA HAZELNUT, PARMESAN SAUCE AND 
WHITE TRUFFLE

CATCH OF THE DAY, APICIO SAUCE
RADICCHIO AND CANDIED BERGAMOTTO

PIGEON,MUSHPOTATOES
CARAMELIZED MUSHROOMS, PIGEON RAGÙ
MULBERRY SAUCE AND BLACK TRUFFLE

PERSIMMONS

OILSALTGRAIN EXTREME

MIDNIGHT TOAST
CHAMPAGNE POL ROGER
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FOR RESERVATIONS:
TEL. +39 0932.651265
reservation@ristoranteduomo.it

MENU NEW YEAR’S EVE
250 EURO P.P.
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we look forward
to seeing you 
on new year's eve
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