
Eur 39.95 per person
Eur 19.95 Children 6 - 12 years

First course

Assaggini - a Bacchus traditional Trio
of pasta delicacies

Main Course

Slow cooked beef, Rib Roll 
and onion ice cream
oror
Tournedos of Salmon, spiced lentils 
and Foie Gras
or
Rack of lamb, buttered greens and 
chocolate oil
Red onion and potato cakes
Baby marrows with a cream cheeseBaby marrows with a cream cheese

Dessert

Grandmother's ricotta tart with a 
pistachio cream, cherry
compote with a sizzling of coconut, 
and green tea

New year’s Day Lunch
_______________________________________________


