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V E G E TA R I A N  M E N U

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

and finished with toasted pumpkin seeds  

Winter Roots
Jerusalem art ichoke purée  with rosemar y-roasted celeriac,  roasted winter  roots,  and 

shaved tru�e,  crumbles  and mushroom thyme jus.

Dolce
Velvet Tart

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

Antipasto

Beet Elegance
Beetroot  tartare  with goat  cheese  mousse,  Moscatel  v inaigrette,  cr i spy parsnip,  and 

walnuts

Primo

Saluta dalla Cucina

Forest Delight
Seared king oyster  mushroom,  art ichoke purée,  and gremolata

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

tru�e

Aperitivo

Tofu Alla Griglia
Tofu in  a  Martini  Bianco caper  sauce,  paired with a  potato  millefeui lle

Secondi

PATIO - 350 €                                                                         

INDOOR - 450 €                                                                            

CIELO - 450 €                                                         

PATIO - 400 €                                                                         

INDOOR - 500 €                                                                            

CIELO - 500 €                                                         

PATIO - 550 €                                                                         

INDOOR - 650 €                                                                            

CIELO - 650 €                                                         



E N T E RTA I N M E N T  N Y E  2 0 2 5

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




