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jazz, funhy, blues performed by sax Chris Pacini

\ December 31 at 8:30 pm

Chef’s welcome appetizer
Savory eclair with goat cheese and black truftle

Starter
Scallop with sunchoke and pumpkin

First Course

/ N\ \ | e
| \ ew Year's Eve Dinner at Florentia Cafe /'
Dinner will be accompanied by live music _,

Homemade Tortellini with redfish filling, baby squid and cherry tomatoes

Main Course

Breaded turbot fish served with creamy mashed potatoes

Lemon & green apple Sorbetto

Main Course
Beef fillet served with sautéed escarole

Homemade Dessert
Chocolate bar with gold leaf and cold zabaglione

Wine selection by glass
Roeno Trento Doc Extra Brut
Mito Lincanto Greco di Tufo Docg (1 bottle for 2 people)

Pinot nero San Pancrazio Doc

Still and sparkling water
Coffee

At midnight
Panettone, pandoro and dried fruits
Valdobbiadene Prosecco Superiore Docg

€ 220.00€ per person

LR
Aotgesy
FeR S
§£

email:welcome@palazzocastri.com or by phone: +39 055/472118 7

Your experience - our work of art

~New Year's Eve Dinner is upon reservation to be done by December 26 ]
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