
Starter
Venison tartare with juniper, amaranth, chanterelles and 

crispy Jerusalem artichokes

Main Courses 
Benedetto Cavalieri’s spaghetti, salmerino fish essence, 

its own bottarga and black lime

Fillet of turbot

Different types of pumpkin, beurre blanc, 

brunoise sauce and chives

Iberian pork pluma

Scorzonera, wild herbs and parsnips

Dessert
“Il Limone”

Christmas Eve
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