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Your experience – our work of art

Christmas Eve Dinner

Benvenuto dello Chef 
Russian salad and fermented lemon

Starter
Marinated salmon with crispy fennel and citrus vinaigrette

First Course
Cacio & pepe risotto with raw prawns

Main Course
Sea bass fillet with fondant potatoes, 
seasonal vegetables and beurre blanc

Artisan Dessert
Mandarin semifreddo, silver flakes and white nougat

Wine pairing by glass:
San Cristoforo rosé brut DOCG

Fiano di Avellino Sequenzha Benito Ferrara  DOCG

Christmas Eve Dinner is available by reservation only.
Reservations must be made by December 20th,

 via email at welcome@palazzocastri.com or by phone at +39 055 472118.

Beverages
Still and sparkling water

Coffee
€90.00 per person
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