
Welcome Flute 

Served with smoked swordfish rose 

on arugula and almond pesto

Appetizer Selection

Kataifi-wrapped prawn with mandarin and ginger mayonnaise

Stuffed guinea fowl roulade with pomegranate coulis

Pumpkin and celeriac millefeuille with Castelmagno cheese fondue

First Course

Red cappellacci pasta filled with turbot, 

served with acqua pazza cream sauce

Main Course

Dentex fillet in raspberry crust on a bed of rainbow chard

Dessert

Passion fruit pavlova

ROMANTIC

VALENTINE’S DAY DINNER
Saturday 14th February 2026

E U R O  7 9
P E R  P E R S O N  •  V A T  1 0 %  I N C L U D E D

D R I N K S  A N D  W I N E S  N O T  I N C L U D E D

Hotel Bristol Palace
Via XX Settembre, 35 - 16121 Genoa, Italia
For infos and reservations: Tel. 010 592541

or mail: bookingbristolpalace@duetorrihotels.com


