
 

 

                                                                               

New Year’s Great Tasting Menu’ 2026 
The variations of the dishes can lead to a difference in price 

                          “ Da San Silvestro a Santa Maria Addolorata “ 
 

Acorn bread cod fsh, spicy peach, rosemary, fennel, garlic, chicory, chili pepper, oranges, and blackberries 
Raspberry macaron with duck liver pate’, pine nuts 

 

Seppia  
Cuttlefish, broccoli, garlic, orange    

 

Sgombro natalizio 
Panettone, mackerel, caramelized seaweed    

 

Macchia Mediterranea 
Buckwheat, corn, mushrooms, pumpkin, chestnuts, asparagus, blue cheese, red fruits 

 

Riso ponte tra astice e animelle 
Risotto, zafferano, liquirizia, astice e ani Risotto, saffron, licorice, lobster e sweetbread 

-white truffle garnisch on request- 
 

Marango 
Smoked Marango rib eye, mulled wine, vegetables and fruit    

Or 

Anatra 
Duck, chestnuts, brandy, pomegranate, vegetables and fruit 

 

Pre-dessert 

Torrone e co 
Nougat, strudel ice cream    

Pasticceria Agricola - Petit Four 

€ 390  p.p. 
Wine pairing “Il Convivio” 5 glasses € 150,00  “ including aperitif and midnight toast” 

Wine pairing “Il Convivio” 7 glasses € 190.00  “ including aperitif and midnight toast” 


