
 

 

                                                                                                              

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

“ Natale Conviviale “                
Acorn bread, roast-style fish roll, fennel, garlic, chicory, chilli, oranges and blackberries 

Macaron with raspberries, monkfish liver, sage, pine nuts 
 

Ostrica ! 
Oyster, apple and lovage 

 
Riccio capriccio col carciofo mi impicccio 

Sea urchin, pear, artichoke, provolone del monaco cheese 
 

Rosa Vero 

Wild salmon, citrus fruits and wild herbs 
 
 

“La Pasta si riempie “ 
Egg pasta, pumpkin, chestnuts, porcini mushrooms 

 
Insolito, tonno di gaspe’ 

Gaspe’ Cured salt cod, hot garlic ancd anchovy dip, tubers and vegetables 
 

Pre-Dessert 
PanTorrone 

Nougat bread, citrus fruits, dried fruit, cinnamon 
 

Pasticceria Agricola 
Petit Four 

 

                                                 € 250 p.p. 
 

Wine pairing “Il Convivio” 4 glasses € 100,00   including aperitif  

Wine pairing “Il Convivio” 6 glasses  € 140,00   including aperitif  


