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IDENTITA GOLOSE MILANO /

CHRISTMAS WITH IDENTITA GOLOSE MILANO

Edoardo TRAVERSO

EXECUTIVE CHEF IDENTITA GOLOSE MILANO

Brioche, lard and pink prawn
Crunchy baby squid, paprika and lime zest

Cuttlefish: veil, ragout and its ink, parsley sauce and datterino tomato emulsion

T

Spumante Pisoni Brut TRENTODOC millesimato — Pisoni

Cappelletto stuffed with bollito, meat broth and white truffle

T

Riesling Terre Di Chieti IGT — Di Sipio

Chateaubriand, chestnut cream, béarnaise and pomegranate

T

Valpolicella Ripasso DOC — Le Guaite di Noemi

Christmas log

T

Passito di uve di Verdicchio di Matelica DOC — Borgo Paglianetto

Panettone

Euro 120,00 including wine pairings | Beverages, coffee and service not included

Theinformationregarding the presence of substances or products causingallergies or intollerances, orhome manufactured products from freshraw materials exposedto arapid freezing
processinorder to guarantee high standards of quality and safety canbe provided by the staff and you can consult therelevant documentation that willbe provided uponrequest.



