
 
 

 

New Year’s Eve Gala Dinner 
 

Marinated Sea Bass with Beetroot 
reinforcement salad and cauliflower purée with whole-grain mustard 

 
Squid Transparency 

served with its broth, grouper mousse, and sautéed friarielli greens 
 

Lobster Risotto 
with chestnut crumble and pomegranate sauce 

 
Gragnano Pasta Lumachine 

in a stew of stockfish, sea lettuce, and hints of lime 
 

Turbot Cannelloni 
with savoy cabbage, pumpkin, beurre blanc sauce, and coriander oil 

 
Cotechino Sausage and Lentils 

 
Lemon and Wild Berry Sorbet 

 
Dark Chocolate Dome 

with a raspberry heart and glaze, pistachio biscuit, and orange gel 
 

Iris Irpinia Falanghina D.O.C. – Cantine Colli di Castelfranci 
Midnight Toast with Il Poggio Blanc de Noir Extra Dry Sparkling Wine - Cantine Zonin 

Still and sparkling water, soft drinks 
 

Live Music and DJ Set 


