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31ST DECEMBER 2025

Aperitif
Foie gras and truffle mousse on a crispy wafer
Scampi and potato croquette with sesame seeds, vegan mayonnaise

Goat's cheese lollipop with pistachio and pretzel sticks

Scallop on red wine chorizo

MENU

Sturgeon confit, creamed cod, baby spinach, chive cream

* Xk X

Goose liver, game and celeriac terrine, sweet-and-sour red onion,

Marsala reduction, coral crisp

* X x*x

Carnaroli risotto with citron, seared king prawns, truffle Béarnaise

* X X

Veal fillet in spiced gingerbread crust,

Treviso chicory, Pinot Noir sauce

X ¥ X

Papaya parfait, white chocolate and cardamom cream

WINES PAIRING
Franciacorta Brut DOCG - Ferghettina
Friuli Colli Orientali Ribolla Gialla - Bastianich
Pecorino d'Abruzzo Cadetto Bio - Podere Castorani
Sassella Riserva DOCG "Red edition" - Plozza

Torcolato di Breganze - Maculan

The cost of the menu is €160,00 per person, beverage included
For further information and reservations, please contact:
Tel. +39 031 3221 or email: info@hotelbarchetta.it



