HOTEL BRISTOL PALACE
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DECEMBER 31, 2021 FROM 8:00 PM ONWARDS, A DINNER
COMPLIMENTED BY THE LIVE MUSIC OF LOCAL DUO “THE SOUND SOUL”

New Year’s Toast with Prosecco di Valdobbiadene doc “Bortolomiol”
and Amuse Bouche by the Chef
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Larded Prawn on Chickpea Cream and Poppy Seeds
Culatello di Zibello on Homemade Toasted Bread with Pear Mustard
Puff pastry with Ricotta cheese and Spinach
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Sea Ravioli with Shellfish and Prawn Sauce and Lemon Zest
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The Carnaroli “Gran Riserva” Risotto with Mantuan Pumpkin and Chopped Hazelnuts
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Crumbed Salmon Fillet, with Citrus Salad and Almond Mayonnaise
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Savona Chinotto Sorbet
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Braised Beef Cooked at Low Temperature in Barolo wine with Duchess Potatoes
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Semifreddo with Passion Fruit, Meringues and Chocolate Chips
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100% Arabica Coffee
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New Year’s Eve Toast with Pandoro from Verona and Pandolce from Genoa
e
Natural and Sparkling Mineral Waters
Vermentino Colli di Luni “Lunae” Black Label by Luca Bosoni
Barbera d’Asti “Fiulot” Prunotto
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After Midnight, Cotechino and Lentils as a Best Wishes Greeting to the New Year

155 Guros frer frerson

Possibility of a special dedicated children menu. Children from 0 to 3 years old are free guests.
Children from 4 to 12 years old may find a special dedicated menu for 105 euros. Over this age, they are considered adults.

Bristol Palace Hotel
Via XX Settembre, 35 - 16121 GENOA ITALY

For information and reservations: tel. 010 592541 or email: bookingbristolpalace@duetorrihotels.com




