
Plaine Verdants  beef  tournedos “Rossini” style

Puff pastry treasure chest with vegetables for wintertime
Grana Padano petals in a basket with matching purées

NEW YEAR’S EVE GALA DINNER

Canapés and Brut sparkling wine

Small pyramid of cream puffs with light “centenary”  crème
covered with dark chocolate crust

Panettone  with lentils and cotechino sausage, grapes  

Our choice of regional DOC wines
and sparkling wine for the midnight celebration

APERITIFS AROUND THE CHIOSTRO DEI
MERCEDARI

MAIN COURSE

DESSERT

The evening will be enlivened by the “Baker Quartett  Jazz Époque”

 € 160,00  per person, all inclusive
Info and bookings: T. +39 091320075 - piazzaborsa@piazzaborsa.it

2026

DECEMBER 31, 2025

FIRST COURSE
Carnaroli rice  in risotto with purée and artichoke pulp with strips of
fried hearts and burrata cheese strips in quenelles

Small “Padano” rice sartù in green and white
Section of field mushrooms seared in butter

LAND ITINERARY
APETIZERS


