
Bread corner:
Bread  and  roman fo cacc ia

Starters corner:
Se l e c t i on  o f  l o ca l  ch e e s e  and  f r u i t  mus ta rd
Lemon e  g ing e r  mar ina t ed  p rawns
Sea  bass  c e v i ch e
Oc topus  ca rpacc i o  wi th  canne l l in i  b eans  sa lad
Sa l t ed  mea t  wi th  pun ta re l l e  sa lad  “roman s t y l e” 
and  bur ra ta  che e s e  f lak e s
Mushrooms  f lan  wi th  po ta t o e s  c ream and t oas t ed  ha lzenu t s

First courses corner:
Agno lo t t i  pas ta  wi th  whi t e  mea t  ra gù  and  thyme  mushrooms 
Buf fa l o  rav i o l i  wi th  black  t r u f f l e

Second courses corner:
Roas t  suck ing  p i g l e t
Monk f i sh  mors e l s  in  med i t e r ranean  sauc e
Sa lad  bu f f e t

Desserts corner:
Smal l  Ti ramisù
Chr i s tmas  swee t s  wi th  van i l la  and  choco la t e  c r eam
Fresh  f r u i t

Cotechino and lentils

Drinks: 
Chardonnay  Cant in e  S i l v e s t r i ,  Laz io
S i rah  de l  Laz io  Cant in e  S i l v e s t r i ,  Laz io
Fe r ra r i  Br u t  me todo  cla s s i co
Mine ra l  wat e r  and  co f f e e

euro 80 pe r  p e rson
Spec ia l  k ids  d i s coun t  fo r  ch i ld ren  unde r  10 years  o ld

31.12.2019 | FROM 6.30 pm
NEW YEAR’S EVE 
DINNER BUFFET 2020

62  50  47  40

85  88  90
55  57  59

425C
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