
 

 

                                                                                                                                 

New Year’s Great Tasting Menu’ 2023 
The variations of the dishes can lead to a difference in price                

“Frittariello” 
Macaron , duck liver pate’, dried fruit 

 

2018                                      Perla d’ostrica 
Oyster, peach, dragoncello, seaweed, soya, shallot 

          For this corse is available a Molossal caviar Amur selection garnish € 25.00 
 
2021                  Una strana compagnia 
                      Prawn, strawberries, black garlic, green beans, whisky, purslane  

 

2019                              Risotto “ Yellow - Green “ 
                        Rise, shrimp, liquorice & saffron sauce, fermented black lemon, small broccoli, 
 
2023                                 Da Gaspe’èa Sangiovanni                              

Gaspe’, jerusalem artichoke, pannacauda 

 
2022                               Con le dita c’e’ piu’ gusto  
                         Tacos celeriac, duck, pear, spirulina mayonnaise , berries       
 

2022                                        Occhio alla Costata 
Marango beef, vegetables, berriese, citrus fruit 

 
1993                            1993-2023 Happy Birthday. 30 Years 
                                         Amatriciana di Angelo Troiani                    
2023                                      Panettone fai da te                                
                                  Panettone, jams, cream, dried fruit 

 

  € 440  p.p. 
Wine pairing “Il Convivio” 5 glasses € 160,00  “ including aperitif and midnight toast” 

Wine pairing “Il Convivio” 7 glasses € 200.00  “ including aperitif and midnight toast” 


