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Otto e Mezzo

EOMBANA

NEw YEAR’S EVE MENU
31T DECEMBER, 2026

KiNc CrRAB

WINTER SALAD,OSCIETRA CAVIAR
2016 PACHER HOF, PRIVATE CUVEE

TAIYOURAN EGG

SAUTEED SPINACH, PARMESAN EMULSION & BLACK TRUFFLE
2022 LA COLOMBERA DA PIERCARLO SEMINO, IL MONTINO, TIMORASSO

HoMEMADE TAGLIOLINI

BUTTER, PARMESAN & ALBA WHITE TRUFFLE
2005 BROVIA, VILLERO, BAROLO MAGNUM

BLUE LOBSTER

SAVOY CABBAGE, STAR ANISE & ALBA WHITE TRUFFLE
2023 KELLER, WACHENHEIMER ROTENBERG

FAssoONE VEAL TENDERLOIN

“MILANESE” STYLE, TOMA FONDUE, NATURAL JUS & BLACK TRUFFLE
2003 ORNELLAIA

OR

CHALLAN’S Duck SUPREME

CHESTNUT, BEETROOT, PUMPKIN & BLACK TRUFFLE
2024 DOMAINE TAKAHIKO, NANA-TSU-MORI

ORANGE & ALMOND
PANNACOTTA

WARM CHocoLATE CAKE

SPICE CREAM, SEA SALT CARAMEL GELATO
2015 LE GUAITE DI NOEMI, RECIOTO DELLA VALPOLICELLA

COFFEE OR TEA SERVED WITH OUR SWEETS CAROSELLO

3,980 WITH 7 COURSES
1,880 PER PERSON WITH WINE PAIRING

ALL PRICES ARE IN MOP AND SUBJECT TO IO% SERVICE CHARGE



