
Aperitif
Foie  gras  and truff le  mousse  on a  cr i spy  wafer

Scampi  and potato  croquette  with  sesame seeds ,  vegan mayonnaise
Goat ' s  cheese  lo l l ipop with  pistachio  and pretze l  s t icks

Scal lop on red wine  chorizo

MENÙ
Sturgeon confit ,  creamed cod,  baby spinach,  chive  cream

* *  *
Goose  l iver ,  game and ce ler iac  terr ine ,  sweet-and-sour  red  onion,

Marsa la  reduct ion,  cora l  cr i sp
*  *  *

Carnarol i  r i sotto  with  c i tron,  seared king  prawns,  t ruff le  Béarnaise
*  *  *

Veal  f i l le t  in  spiced g ingerbread crust ,  
Treviso  chicory,  Pinot  Noir  sauce

*  *  *
Papaya  parfa i t ,  white  chocolate  and cardamom cream

WINES PAIRING
Franciacorta  Brut  DOCG -  Ferghett ina  

Fr iul i  Col l i  Orienta l i  Ribol la  Gia l la  -  Bast ianich
Pecorino d 'Abruzzo Cadetto  Bio  -  Podere  Castorani

 Sasse l la  Riserva  DOCG "Red edit ion"   -  P lozza  
Torcolato  di  Breganze  -  Maculan

New Year’s Eve Dinner
31ST DECEMBER 2025

 The  cost  of  the  menu i s  €160,00 per  person,  beverage  included 
 For  further  information and reservat ions ,  p lease  contact :

 Tel .  +39 031 3221 or  emai l :  info@hotelbarchetta . i t


