The ;-}m{_gir: Qf Christinas Eve spc‘ffr?/ dinner at
Florentia Cqﬁ*

December 24ch ac 8 pm

Benvenuto dello Chef

Seaweed pancakes with garlic aioli sauce
Starter
Octopus soup with tomato sauce and squid ink bread
First course
Potato and pumpkin gnocchi with creamy prawns and caper powder
Main course
Amberjack flet served with artichoke carpaccio in rice vinegar
marinade on red orange sauce
Dessert
Caprese cake served with Florentine cream

Wine selection by glass
Progetti Divini Prosecco Valdobbiadene Extra Dry Docg

Umani Ronchi Centovie Colli Aprurini Rosato lot

=

Woltral Sauvignon Segubin Doc

Drinks

Stull and spnrk]ing warter
Coftee
«80.00 per person

Chnstmas Eve speciul dinner is upon reservanion to be done by
December 20ch

by email:welcome@ palazzocastri.com or by phone at: +39 05
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