
   



Grand New 
Year’s Eve Menù

CHAMPAGNE FLUTE

BLUE LOBSTER SALAD

CARNAROLI RISOTTO "RISERVA SAN MASSIMO"

RED SHRIMP CROUSTILLANT

WITH FINE DE CLAIRE OYSTER IN CHAMPAGNE SAUCE

TASTING OF NATURAL BELUGA CAVIAR

VEGETABLE AND SICILIAN CITRUS CRUDITÉS

WITH SPHERES OF FOIE-GRAS, LIQUORICE AND PRECIOUS 

BLACK TRUFFLE

FROM MAZARA DEL VALLO IN KATAIFI CREAM, PUNTARELLE 

AND STRACCIATELLA WITH ORANGE MAYONNAISE

GRAPEFRUIT 

AND CHAMPAGNE GRANITE

ROASTED VEAL FILLET

FROM THE APENNINES IGP, TOPINAMBOURS AND WHITE 

TRUFFLE MEAT DROPS

VARIATION OF VALRHONA

CRISPY CHOCOLATE, RASPBERRY SORBET WITH GOLD LEAF

END-OF-YEAR PASTRY

SELECTION

COFFEE AND NEW YEAR'S DELIGHTS

1ST ROW €500 EXCLUDING BEVERAGES
2ND ROW €450 EXCLUDING BEVERAGES



Grand New Year’s 
Eve Menuù for 

Children

NON-ALCOHOLIC FRUIT COCKTAIL

TOMATO AND RICE CREAM

TORTELLI FILLED WITH SWEET CHEESES

BREADED AND GOLDEN TURBOT

“POLVERE DI ESTELLE”

WITH STEAMED CARROT BEADS

SAUTÉED IN ALPINE BUTTER

WITH SPINACH CREAM

PAN-SEARED VEAL SLICE WITH PUMPKIN
AND CREAMED MUSHROOMS

WARM CHOCOLATE TART

NEW YEAR'S DELIGHTS

€150 EXCLUDING BEVERAGES

(UP TO 10 YEARS OLD)

OR



Grand New Year’s 
Eve Vegetarian Menù

CHAMPAGNE FLUTE

TUBER MILLEFEUILLE

RISOTTO "RISERVA SAN MASSIMO"

VARIATION OF PUMPKIN

WITH TRUFFLE-FLAVORED CHEESE CRISP
GOLDEN ZUCCHINI FLOWERS

WITH TRUFFLED STRACCIATELLA SAUCE

CREAMY WITH WHITE TRUFFLE

IN THREE TEXTURES WITH WHITE TRUFFLE

GRAPEFRUIT AND CHAMPAGNE

GRANITE

RAW-COOKED ARTICHOKES

WITH BLACK TRUFFLE POTATO CREAM

VARIATION OF CRISPY VALRHONA CHOCOLATE

RASPBERRY SORBET WITH GOLD LEAF

END-OF-YEAR PASTRY

SELECTION

COFFEE

AND NEW YEAR'S DELIGHTS

1ST ROW €500 EXCLUDING BEVERAGES
2ND ROW €450 EXCLUDING BEVERAGES



RESERVATION

LOCATION

SALES CONDITIONS

TÉL. +39 06 478021
E-MAIL : H1312-RE@SOFITEL.COM

SETTIMO - CUISINE ROMAINE & TERRASSE CHEZ
SOFITEL ROME VILLA BORGHESE

VIA LOMBARDIA 47, 00187 ROME - ITALIE

PAYMENT AT THE TIME OF BOOKING

TAXES INCLUDED


