BONALFONSO

24 - 25. 12. 2025

Calamaro ripieno
Hokkaido squid stuffed with pumpkin, chestnut and cauliflower on Pil-Pil Sauce

AbiEE L R N ST KA R Ry Cusn A T

EE I

Cappellacci ripieni di stracotto di vitello con consommé di manzo
Traditional home-made Cappellacci ravioli
filled with slow-cooked veal and served in beef consommé
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Risotto al Piccione e funghi Porcini
Risotto with honey-roasted pigeon breasts, porcini mushrooms and Jerusalem artichokes
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Polletto giallo alla goccia con contorni secondo stagione
Poached chicken breast
with crispy skin chips, carrot terrine, sauteed spinach with raisins and chicken juice
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Soufflé al cioccolato e arance candite con gelato artigianale al panettone
Dark chocolate soufflé with Panettone flavored Artisanal gelato
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Caffe or Te
Coffee or Tea
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Christmas and Christmas Eve Dinner « Complimentary Delights
Each menu will be greeted
with a glass of selected wine and a delicious traditional Panettone as a Christmas Eve gift
for you to savor and revel in the warmness of this festive season
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$800 / per person
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