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Grand Milan
SARONNO

Cenone di San Silvestro

New Year’s FEve

Chef’s amuse - bouche
Primi piatti
First Courses

Lenticchie di Castelluccio con salame vaniglia
Lentils from Castelluccio with steamed pork salami

Ravioli del Plin crema di castelmagno e polvere di nocciole
Small square beef ravioli from Piedmont served with Castelmagno cheese sauce and hazelnut powder

Secondo piatto

Main Course
Filetto di manzo al porto, pane ai cereali, tortino di patate e porri
p p p P
Beef fillet in Port wine sauce on cereal bread, served with potato and leek cake
Dessert

Panettone caldo al calvados con crema al mascarpone
Italian panettone with Calvados liqueur and mascarpone cheese sauce

( served warm)

Flute di extra dry Prosecco
Flute of extra dry Prosecco

Acqua
Caffe

Water
Coffee

€ 52 per persona / € 52 per person

Gradita la prenotazione / Reservation is requested




STARHOTELS

Grand Milan

SARONNO

Cenone di San Silvestro
New Year’s FEve

MENU BAMBINI

Children’s menu

Primo piatto
First Course

Gnocchi di patate al ragu
Potato dumplings with meat and tomato sauce

Secondo piatto
Main Course

Petto di pollo panato con patatine

Breaded chicken breast with french fries

Dessert

Gelato al cioccolato
Chocolate ice cream

Acqua/Bibita
Water/Soft drink

€ 18 per persona / € 18 per person

Gradita la prenotazione /| Reservation is requested




