
V E G E T A R I A N
N E W  Y E A R ’ S  E V E  

Potatoes, chickpeas and quinoa balls on a 
carrots and ginger puree 

Eggplant pie, tomato coulis 
and stracciatella cream 

Cannoli with artichokes 
and toma cheese sauce 

Ravioli with pumpkin, taleggio cheese 
fondue and black truffle 

Risotto with artichokes, raschera cheese 
and purple potato chips 

Cabbage rolls with vegetables 
on a peppers cream 

Nougat semifreddo with rhum sauce and 
amaretti waffle with chocolate 

Small bakery servings 

Midnight toast 

Lentils 

Pandoro and panettone cake

€ 90

C L A S S I C
N E W  Y E A R ’ S  E V E  

Flute of sparkling wine Jader Brut 

Oysters strawberries with raspberry vinegar 

Red shrimps marinated with lime 

Stracciatella cream, cherry tomato confit and asparagus 

Octopus salad with potato cream scented with thyme 

Tuna carpaccio, green apple,
 pomegranate with honey sauce

Peas ravioli with squid ink, shrimp bisque 
and raw fish ragù 

Risotto with artichokes, raschera cheese 
and purple potato chips

Beef larded fillet, Barolo sauce, eggplant caviar 
and salted potatoes 

Nougat semifreddo with rhum sauce and 
amaretti waffle with chocolate 

Small bakery servings 

Midnight toast 

Cotechino and lentils 

Pandoro and panettone cake

€ 100
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L i v e  m u s i c  b y  A n d r e a  O r s i n i  d u r i n g  d i n n e r  a n d  a f t e r  d i n n e r

C A P O D A N N O @ 2 8

Piazza Augusto Imperatore, 28 - Tel. +39 06.68134221
www.gusto.it


