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Y0 . ¢ : CON CARNE ALLA BRACE

dinner menu
| i (3/

Welcome Prosecco

~ ENTREE ~

* .« Mondeghili Bruschetta with . © *
o, . . (meatballs) with foie gras and
o0l . Matilde sauce truffle flavor — _* "¢ %

: ~APPETIZERS ~ s ‘

.l -Bombetta Pugliese ‘Tomato and bread- . Ve
S with turnip greens soup with rabbit, = - °
c Y AR cream, brown stock and basil sauce and .- - ..
" . - candied lemon zest black truffle - "

MK -: . ~ FIRST COURSES ~ . :. ¢!

o. i+ Risotto with pumpkin Tagliolini Milanese style RN
e cream, pomegranate with orange ﬂawour .« -
oL in sauce, thyme and and ossobuco ragic ¢ S %
. o, © «  parmesan cream (meal sauce) = - - .o,

o . ~ SECOND COURSES ~ o .’ K

f‘.‘ .« Pork fillet with Lamb chop B
. stewed cabbage, in a crust of 5
' - beer - sauce. green pepper aromatic herbs cmd -

- @.°%. ° and brown stock baked potatoes™  * ) '-' ‘@ -
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. ~ DESSERT ~ . P

® . Panettone with e @
e o N [ ] Mascarpone Cream [} - @ oo

C : New Year’s loast : .
with cotechino and lentils
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