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CICC Christmas Gala Dinner 2014 - Menu

Gnaocchi di semala alla Romana gratinati, spinaci e scalogne, buwvie e salvia
BUERCCHIER] |, WARSAIAR  FHEREE
PBroiled semeolina dumpling, sautéed spinach & shallet, butter and sage

ERRN
Lasagna classica
ZHBIRETER , FEET

Classic baked lasagna with Belognese and Béchamel, saffron white wine sauce
K

Guancia di manze brasata al balsamice, purea di zucca, asparagi e scovzanena fuitta
B HEENA ENECRE

Braised beef cheek with balsamic vinegar, pumphin puree, asparagus & fuied salsify

ERRN
Jantine calde al cieccolate biance e limane, gelate alla vaniglia, salsa al toviene
BILRAEREERITEXRD , EEER S
White chacolate cale with molten bemon feart, vanilla ice cream, nougat sauce

2%
Panettone
BiHm

Jtalian traditional Christmas dessent

R
Caffe e Te
BN E S
Coffee o Tea

R

Menu created by Chef Luca Pecorani




