IDENTITA

G O L O S E

MILANO

IL PRIMO HUB INTERNAZIONALE DELLA GASTRONOMIA
INTERNATIONAL HUB OF GASTRONOMY AND CULINARY ARTS

powered by TheForK ()

Wednesday 31t December 2025

, A
* |dentita in festa

IDENTITA GOLOSE MILANO /

NEW YEAR’'S EVE WITH IDENTITA GOLOSE MILANO
Edoardo TRAVERSO

EXECUTIVE CHEF IDENTITA GOLOSE MILANO

Toasted brioche, salmon mousse, balik salmon tartare
Cuttlefish tagliatella, lime and bay leaf oil

Langoustine crudo and red prawn, lentil cream and lentil crisp, fish soup, parsley oil

Torched grouper, champagne beurre blanc, caviar, trout roe, chives

Potato gnocco, seafood and seafood emulsion, parsley oil

Pink-cooked amberjack, escarole fondant, chard cream, seawater

“Torta di Rose” with salted butter caramel cream gelato
Panettone

New Year's toast
Cotechino and lentils

Euro 130,00 all included
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Theinformationregarding the presence of substances or products causingallergies or intollerances, orhome manufactured products from freshraw materials exposed to arapid freezing
processinorder to guarantee high standards of quality and safety canbe provided by the staff and you can consult therelevant documentation that will be provided uponrequest.



