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i n v i t e s  y o u  t o  t a k e  t h e  t i m e  t o  c e l e b r a t e .
A w a y  f r o m  t h e  h u s t l e  a n d  b u s t l e ,  w e  w i l l  w e l c o m e  y o u  i n t o  a
m o d e r n  b i s t r o  a t m o s p h e r e  t h a t  b l e n d s  r e t r o  e l e g a n c e  w i t h

l u x u r y .

L e t  y o u r s e l f  b e  e n v e l o p e d  b y  t h e  w a r m  t o n e s  o f  m a l a c h i t e  a n d
o c h r e  a n d  d i s c o v e r  t h e  p a s s i o n  o n  d i s p l a y :  o u r  k i t c h e n  i s
o p e n - v i e w ,  a  t r a n s p a r e n t  c u r t a i n  r e v e a l i n g  t h e  t a l e n t  o f  

C h e f  D a n i l o  M a n c i n i .
H i s  c o o k i n g  i s  n o t  e g o ,  b u t  a  d i a l o g u e  w i t h  y o u ,  a  ' t o y  s t o r e '

w h e r e  I t a l i a n  t r a d i t i o n  t r a n s f o r m s  i n t o  j o y f u l ,  s k i l l f u l ,  a n d
b a l a n c e d  d i s h e s .

C h o o s e  A n a v a  f o r  C h r i s t m a s  a n d  N e w  Y e a r ' s  E v e :  i t  i s  h e r e
t h a t  t h e  C h e f ' s  d r e a m  m e e t s  a u t h e n t i c  c o n v i v i a l i t y ,  o f f e r i n g

y o u  a n  u n f o r g e t t a b l e  g a s t r o n o m i c  e x p e r i e n c e ,  b u i l t  o n
a t t e n t i v e n e s s ,  p a s s i o n ,  a n d  p u r e  p l e a s u r e .

I n f o  a n d  R e s e r v a t i o n s
i n fo@anavaroma . i t



Chr i s tmas  Eve  Menu :  €  95 ,00  (exc lud ing  beve rages )
Wine  Pa r i ng  upon  reques t :  €  45 ,00  

Menu
S T A R T E R S

F I R S T  C O U R S E

M A I N  C O U R S E

D E S S E R T

P r a w n  
T ru f f l e  po ta to  c ream ,  bay  l ea f  i n fused  o i l

W e l c o m e  D r i n k
N o n - a l c o h o l i c  b i t t e r ,  Champagne  La l l i e r ,  Lac to-Fe rmented
Lemon ,  R i ch  Sy rup

C h e f ’ s  E n t r é e
A tas t i ng  o f  b reads  pa i r ed  w i th  50 1  A l t i t udo  
ex t r a  v i r g i n  o l i ve  o i l

R e d  M u l l e t  
Je rusa l em a r t i choke  and  haze lnu ts

S p a g h e t t i n o
Monograno  Fe l i ce t t i  Spaghe t t i no ,  beu r re  no i se t te ,  cav i a r ,
ch i ves  and  p ine  nu ts

M e z z a l u n a
Mezze lune  pas ta ,  smoked  ee l ,  ap r i co ts ,  esca ro l e  c ream and
ra i s i n  ge l

C a u l i f l o w e r
Oven-g ra t i néed  w i th  acac i a  honey ,  r es t i ng  on  an  a r t i choke
and  anchovy  pu rée

O c t o p u s
Sea red  oc topus ,  po ta toes ,  pa rs l ey  ex t r ac t ,  o l i ves ,  
ba l sam ic  v i nega r

P redesse r t

T r o n c h e t t o
Sponge  cake  s tu f f ed  w i th  haze lnu t  c ream ,  se rved  w i th  van i l l a
c ream and  haze lnu t  so rbe t

C H R I S T M A S  E V E



Menu
CHR ISTMAS

S T A R T E R

F I R S T  C O U R S E

M A I N  C O U R S E

D E S S E R T

C r i s p y  F r i e d  V e g e t a b l e s  
A t r i o  o f  ba t te red  vege tab les  se rved  w i th
homemade  mayonna i se  and  sweet  and  sou r  sauce

W e l c o m e  D r i n k

C h e f ’ s  E n t r é e
A tas t i ng  o f  b reads  pa i r ed  w i th  50 1  A l t i t udo  
ex t r a  v i r g i n  o l i ve  o i l

T r a d i t i o n a l  L a s a g n a  
Ar t i chokes ,  l amb  o f f a l  r agù  and  pecor i no  cheese

L a m b
Ro l l ed  l amb  s tu f f ed  w i th  ches tnu ts  and  champ ignon  mush rooms ,
accompan ied  by  roman-s ty l e  ch ico ry  shoo ts  and  a  w ine  reduc t ion

P redesse r t

C h e f ’ s  P a n e t t o n e
Ar t i san  Che f ' s  Pane t tone  f i l l ed  w i th  da tes  and  cand ied  f ru i t

A m e r i c a n o  a l  P a n e t t o n e
Pane t tone- f l avo red  Soda ,  Campar i ,  Ve rmouth

Chr i s tmas  Menu :  €  70 ,00  (exc lud ing  beve rages )
Wine  Pa r i ng  upon  reques t :  €  35 ,00  



Stu f fed  w i th  baked  r i co t ta ,  mush room ‘Genovese '  and  pa rs l ey  ex t r ac t

M i d n i g h t  t o a s t ,  h o m e m a d e  c o t e c h i n o  s a u s a g e  a n d  l e n t i l s

New Yea r ' s  Eve  Menu :  €  190 ,00  (exc lud ing  beve rages )
Wine  Pa r i ng  upon  reques t :  €  55 ,00  

Menu
N E W  Y E A R ’ S  E V E

F I R S T  C O U R S E

M A I N  C O U R S E

A N T I P A S T I

P r a w n  C o c k t a i l  
Raw  and  cooked  Maza ra  p rawns ,  b randy  b i sque
mayonna i se ,  m i xed  sa l ad  and  l e t tuce  ge l

C h e f ’ s  E n t r é e
A tas t i ng  o f  b reads  pa i r ed  w i th  50 1  A l t i t udo  
ex t r a  v i r g i n  o l i ve  o i l

R i s o t t o
8-yea r  aged  acque re l l o  r i so t to ,  sou r  c ream ,  she l l f i sh  b i sque ,  b l ack  ga r l i c ,  ma r i na ted
scamp i

T e r r i n a
                                                               Charcoa l -smoked  seabass  w i th  t ru f f l e  po ta to  c ream

D E S S E R T

Predesse r t

C h o c o l a t e  V a r i a t i o n
A symphony  o f  c reamy ,  ae ra ted ,  spongy  and  f l avou red  choco l a te  tex tu res

C H E F ’ S  A P E R I T I F

M a r e  N o s t r u m
Sword f i sh  ' p rosc iu t to ' ,  cu t t l e f i sh  ' l a rdo ' ,  c roake r  ' speck '

O y s t e r
Charcoa l -g r i l l ed ,  bay  l ea f  i n fused  o i l ,  ca rdonce l l o  mush room ,  and  Champagne  so rbe t

S a u t é  L o b s t e r  
Cata l an-s ty l e  l obs te r ,  r aw  and  cooked  vege tab les ,  on ion  ge l ,  wh i te  t r u f f l e ,
l i co r i ce  b ro th

H a n d m a d e  Z i t i  



Y O U R  F E S T I V E
C E L E B R A T I O N
S T A R T S  H E R E
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