RESTAURANT
New Year's Eve 2027

Menu

Starter
Low-Temperature Cooked Salt Cod, Caramelized Onions, Grilled Polenta, and Pecorino
Cheese Fondue

First Courses
Guinea Fow! Tortelli on a Bed of Tuscan Kale, Roasted Pumpkin, and Toasted Almonds

White Truffle Risotto with Hazelnut Dust

Main Courses
Beef Filet Mignon, Vino Nobile Reduction, and Glazed Chestnuts with Mint Artichokes

Val di Chiana Cotechino (Traditional Pork Sausage) and Stewed Lentils

Desserts
Deconstructed Pandoro Mille-feuille with Mascarpone Mousse, Orange Zest,

and Vin Santo Reduction

Traditional Sienese and Christmas Sweets

Tenute del Cerro Wines
“Cerrus” Metodo Classico Brut

‘Silineo” Vino Nobile di Montepulciano
Moscadello di Montalcino Late Harvest



