
 Menù 

New Year’s Eve is upon reservation to be done by December 28,

 by email:welcome@palazzocastri.com or by phone:+39/055472118.

Your experience – our work of art

Let’s celebrate together and say goodbye to 2026 
in a festive and elegant atmosphere!

The evening will be accompanied by an exceptional live music performance
featuring the amazing Andrea Ciotti Swing Night.

December 31, 2026 – 8:30 PM

Amuse Bouche
Crispy tartlet with robiola mousse, champagne gel and caviar

Starter
Gratinated cardoon with truffle

First Courses
Green crêpe filled with cod mousse and spinach powder

***
Risotto with saffron threads and ossobuco ragù

Main Course
Roasted amberjack, celeriac cream and sauteèd chicory

Artisan Dessert
White and dark chocolate sphere, mango heart and raspberry coulis

Wine pairing by glass
Roeno Trento Extra brut DOC 

 Valténesi Conti Thun Chiaretto del Garda Classico DOC
Progettidivini Valdobbiadene Prosecco Superiore Extra Dry DOCG

At Midnight 
Panettone and dried fruit

€240.00 per person
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