New Year's Ewe dinner

Venuwce , Decenber 313, 2023
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Entree
Spider crab with herring caviar, ‘fiolaro’ broccoli and coral wafer

Appetizer
Scallops au gratin with almonds, pumpkin mousse
and black truffle

Furst Course
Ravioli stuffed with cod, with blue lobster sauce

Second Course

Sea bass filet caught on the hook on a salt crust, winter vegetables
and porcini mushrooms mayonnaise

Dessert

Almond and Kumuntu chocolate cream,
with puff pastry brioche, dates and mandarin sorbet



