
New Year's Eve

Starters

Raw and cooked red prawn with smoked Maldon salt

Salmon marinated with red turnip, fruit passion mayo and crunchy celery

Creamy salted codfish, Roman-style artichoke and herb crumble

Squid, puntarelle, tobasco sauce, raisins and pine nut julienne

First Course

Seafood cannelloni flavoured with lime, red basil flowers and wood sorrel

Second Course

Browned amberjack fillet and its sauce, sesame pak choi and pork made pop corn

WINES (1 bottle every 5 people)
Nebbiolo Langhe Pio Cesare
Ribolla gialla Perusini
Franciacorta Freccianera f.lli Berlucchi  

Grand Dinner + Midnight toast (20:30-00:30) 180

Grand Dinner + Midnight toast + after dinner table
reserved with 1 bottle of Champagne every 4 people (8.30 pm-3am)

250

After dinner reserved table + Champagne max 5 people (00:30-3:00) 300

After dinner entrance with 2 drinks 60

WELCOME APERITIF
Welcome Franciacorta
Parmesan pouf with red tuna tartare, citrus mayo and smoked herring caviar 

20:30

MIDNIGHT TOAST NEW YEAR 2025
Franciacorta f.lli Berlucchi cuvée 25 Mg, cotechino e lenticchie

23:59

DJSET & LIVE PERFORMANCE00:01

GRAND DINNER21:00

0690218872
Via di Ripetta 162 - Roma

Festivita@ilmarcheseroma.it


