
NEW YEAR’S EVE dinner 2023 
WELCOME

Our Cibrèo Paté in Chocolate Shell, The Oysters, 
Pecorino Cheese Tartlet, Horse Mackerel Tartare

ENTRÈE

Grilled Lobster Skewers

Monk Fish with Cauliflower Cream and Caviar

Poached Egg with Mashed Potatoes, Parmesan Foam and White Truffle

FIRST COURSES

Sea Urchin and King Crab Risotto

Genovese filled Raviolo, Brown Stock and Pecorino Cream

MAIN COURSE

Beef Wellington

DESSERT

Malaga Ice Cream

Torrone Semifreddo with Chocolate

Info: booking@cibreo.com | Tel: +39 055 2665651

*Water and Coffee Included, Beverage à  la Carte also available

MENU € 215 p.p*

Wine pairing € 50 p.p

& COCKTAIL BAR
RISTORANTE



VEGETARIAN MENU

ENTRÈE

Cardoncelli Mushrooms Carpaccio, Orange Vinaigrette

Artichoke Foam, Crispy Fried Artichoke and Parmesan Cheese

Poached Egg with Mashed Potatoes, Parmesan Foam and White Truffle

FIRST COURSES

Aged Stracchino Cheese Risotto

Butternut Squash filled Raviolo

MAIN COURSE

Seasonal Vegetables Wellington

DOLCI

Malaga Ice Cream

Torrone Semifreddo with Chocolate

MENU € 165 p.p*

Wine pairing € 50 p.p*

* * * 

KIDS MENU € 40 p.p

Tagliolini with Cheese & Butter Sauce

Chicken and Ricotta Meatballs with Tomato Sauce & Double Fried Potatoes

NEW YEAR’S EVE dinner 2023 

Info: booking@cibreo.com | Tel: +39055 2665651

*Water and Coffee Included, Beverage à la Carte also available

& COCKTAIL BAR
RISTORANTE

mailto:booking@cibreo.com

