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NH Collection Grand Hotel Palazzo dei Dogi
APERICENA
31 December 2024

Beef tartare, crispy chicory salad with anchovies
Raw red prawns in cocktail sauce, sprout salad
Octopus and potato salad with turmeric
Pumpkin fondant and cardoncelli mushrooms
Marinated Radicchio Tardivo
Seared prawn, chickpea and sesame cream
Citrus marinated salmon, avogado sauce and Keta caviar
Tuna sashimi, passion fruit citronette
Quinoa with vegetables, mint and goji berries
Buffalo morsels, tomato coulis and tarallo

Risotto with scampi, saffron, lime and chopped pistachios
Strozzapreti with turnip tops, sautéed breadcrumbs, capers and lemon
Lasagna with radicchio and sausage
Traditional cotechino and lentils

Tiramisu in a glass

Mini pastry
Panettone, zabaglione sauce

EUR 180

Information and reservations: +39 041 2208111 | nhcollectionpalazzodeidogi@nh-hotels.com
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