FASANO

DAL 1902

CAPODANNO | NEW YEAR’S EVE 2025

$390 PER PERSON

AMUSE BOUCHE
CAPPESANTA
DIVER SCALLOPS, SAFFRON POTATO PUREE, OYSTER SAUCE, OSETRA CAVIAR
ANTIPASTI | CHOOSE ONE

FOIE GRAS TERRINE
WALNUT BRIOCHE, FENNEL, ORANGE, FIGS, BLACK TRUFFLE

CARPACCIO DI GAMBERI ROSSI
RED SHRIMP CARPACCIO, FRISEE SALAD , HEART OF PALM, RADISH
PASTE | CHOOSE ONE

RISOTTO AGLI SCAMPI
ACQUARELLO RESERVE RICE, NORWEGIAN LANGOUSTINE, WHITE ASPARAGUS

RAVIOLI DI ANATRA E TARTUFO BIANCO
DUCK CONFIT , CASTELMAGNO CHEESE, WHITE TRUFFLE
PESCE E CARNE | CHOOSE ONE

ROMBO
TURBOT, CHAMPAGNE SAUCE, OSETRA CALVISIUS CAVIAR, SALMORIGLIO, LEMON SPINACH

FILETTO ALLA ROSSINI
GUANCIALE, POTATO PUREE, ENDIVE, FOIE GRASS, WHITE TRUFFLE .
DOLCE
CASTAGNA
CHESTNUT MOUSSE, VANILLA CREAM, HONEY, COMPOTE FIGS
MIDNIGHT

LENTICCHIE E COTECHINO
LENTILS, COTECHINO SAUSAGE

IN ITALIAN TRADITION, LENTILS ARE SERVED ON NEW YEAR'S EVE TO BRING PROSPERITY

A 20% GRATUITY IS SUGGESTED FOR ALL PARTIES OF EIGHT OR MORE.

*WARNING: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BY GERO FASANO
CHEF NICOLA FEDELI



