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New vear's eve gala dinner

with live musical entertainment

from 8:00 PM

Welcome aperitif

Glass of champagne

«Jean Dumangin», Brut Premier Cru

king prawn

in tempura, citrus gel

kingfish yellowtail

brioche bun, ponzu and lime marinated kingfish

Venison & Oyster

Venison tartare, Gillardeau oyster



New vear's eve galadinner

with live musical entertainment

Menu

Scallops

pan fried scallops, light parsley sauce, lardo, green apple and crispy celery

Risotto

classic Carnaroli Riserva San Massimo,
roasted eel, lovage, bay leaf extract, Bordoleise sauce

«Eureka», Marabino, Chardonnay 2023

Raviolo

Quarantina potatoes, Brittany blue lobster, sauteed cime di rapa

«Viti sparse», Sovernaja, Vernaccia di San Gimignano 2022

Turbot

line caught turbot roasted with alpine butter
celeriac mille feuille, Pigato sauce, roasted spring onion and crusco pepper

«Russe», Arteteke, Aglianico del Vulture 2022

Sorbet

mandarin

Semifreddo
Piedmont hazelnut served with its praline,
cocoa crumble, zabajon foam

Panettone

traditional panettone with its sauces
Selection of dried fruits

Water, coffee, petits fours

Midnight toast

Champagne Bonnet Gilmert, Les Mesnil Sur Oger, Grand Cru
Cotechino and lentils

240 per person
Children up to 12 with dedicated menu - 140
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['or enquires and reservalions

M: info@capitoloriviera.com

T:+39 010 7001616

Capitolo Riviera e
HOTELS
Viale Delle Palme, 16A OF THE WORLD'

16167 Nervi GE Covsiderate Collection



