
Capodanno Hotel Vittoria
GRAN galà

Antipasti
Baccalà cappuccino with porcini mushroom foam and
COCOA crumble

First course
San Massimo rice grains with blueberry purée and
marinated scampi heart

Second course
Bresse chicken medallion with foie gras, toasted
pine nuts, and brandy-braised endive

Welcome drink

Dessert

Happy new year!

Chef ’s entrée

Asparagus soufflé with red shrimp from Mazara,
truffle pearLs, and hazelnut cream

Chef's grand dessert: opera gold bar with 24k
gold leaf

Included
ONE WINE BOTTLE PER TABLE

coffee

Do not miss
MIDNIGHT TOAST

Fireworks on the Terrace 

Lentils after Midnight

120€ per person


