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M E N U

Antipasto
Truffle Tartare

Tru�e-infused beef  tartare  with toasted hazelnuts,  tru�e cream,  and celer y root  
cr i sps  

Pumpkin Ravioli
Handmade raviol i  filled with caramelized squash,  served with sage-burnt  butter  sauce,  

and finished with toasted pumpkin seeds  

Primo

Dolce
Velvet Tart

Decadent  molten chocolate  tart  with  a  so� fondant  center,  complemented by a  cherr y 
coul i s

Aperitivo
 Caviar & Blinis

Oscietra  caviar,  bl inis,  crème �aîche,  shallots,  and chives

Saluta dalla Cucina
Bufala Dream

Mozzarella  di  Bufala  mousse  in  a  cr i spy shell  with  Marcona almonds  and shaved black 
tru�e

Martini Cod
Atlantic  cod in  a  Martini  Bianco caper-caviar  sauce,  paired with a  potato  mille-

feui lle  and shallot  confit

Truffle Mignon
Filet  mignon with tru�e–red wine reduct ion,  parsnip purée,  and roasted winter  

root  vegetables,  accompanied by a  potato  millefeui lle

Secondi

PATIO - 350 €                                                                         

INDOOR - 450 €                                                                            

CIELO - 450 €                                                         

PATIO - 400 €                                                                         

INDOOR - 500 €                                                                            

CIELO - 500 €                                                         

PATIO - 550 €                                                                         

INDOOR - 650 €                                                                            

CIELO - 650 €                                                         
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We are excited to take you on a journey of  
spectacular culinary experiences filled with 

breathtaking performances and live music in a 
glamorous atmosphere. 

Through the evening, enjoy live 
saxophone, violin, singer and DJ 

performances. With two floors at Florentine 
and Cielo, the celebration continues after the 

countdown until 2:00 AM.

Let’s make this night to remember as we count 
down to midnight together in style.  

WINE PAIRING  

Champagne - NV Telmont Réserve Brut                                                                         

White - 2022 Ossian, Verdejo                                                                                     

Red - 2021 Guidalberto, Cabernet Sauvignon                                                                   

PREMIUM WINE PAIRING

Champagne - NV R Ruinart Brut                                                                                     

White - 2022 Remelluri, White Grenache 

Red - 2019 Barolo Bricco Delle Viole  

CLASSIC

WATER, TEA, COFFE, SOFT DRINKS AND 

N Y E  M E N U S

PATIO - 350 €                                                                         

INDOOR - 450 €                                                                            

CIELO - 450 €                                                         

PATIO - 400 €                                                                         

INDOOR - 500 €                                                                            

CIELO - 500 €                                                         

PATIO - 550 €                                                                         

INDOOR - 650 €                                                                            

CIELO - 650 €                                                         

KIDS menu -  150 € 

N Y E  M E N U S  W I T H  W I N E




