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C A R P A C C I O  D I  G A M B E R I  B I A N C H I ,  P I N O L I  E  C E D R O

W H I T E  P R A W N S  C A R P A C C I O ,  P I N E  N U T S  A N D  C E D A R

P O L P O ,  P ATAT E  A F F U M I C AT E  E  A L G H E

O C T O P U S ,  S M O K E D  P O TAT O E S  A N D  S E A W E E D

V E R M I C E L L I  D I  S O I A  A L  S U G O  D I  R I C C I O L A ,  C O Z Z E  E  C A V O L F I O R E

SOYBEAN VERMICELLI  WITH AMBERJACK SAUCE,  MUSSELS AND CAULIFLOWER

F I L E T T I  D I  S O G L I O L A  A L  L I M O N E  S E LV AT I C O ,  Z U C C A  E  F U N G H I

S O L E  F I L L E T S  W I T H  W I L D  L E M O N  S A U C E ,  P U M P K I N  A N D  M U S H R O O M S

D O L C I  D E L I Z I E  D I  N ATA L E

C H R I S T M A S  S W E E T S

€140 A  PERSONA /  PER PERSON

A B B I N A M E N T O  V I N I  -  4  C A L I C I

W I N E  P A I R I N G  -  4  G L A S S E S

+€65 P.P .

L A  VI G I L I A  DI  N A TAL E 
Christmas’ Eve

24 . 12 . 2023



Christmas Special Menu  
À la Carte 

Lunch & Dinner
 

U N  M E N Ù  S P E C I A L E  P E R  I L  G I O R N O  D I  N ATA L E , 
D E D I C AT O  A L L A  T R A D I Z I O N E  E  A L L A  C O N V I V I A L I TÀ  

T I P I C A  D E L  N O S T R O  D I V I N I T Y  R E S TA U R A N T

C H R I S T M A S  S P E C I A L  M E N U ,  
E M B R A C I N G  T H E  T R A D I T I O N  A N D  C O N V I V I A L I T Y 

O F  O U R  D I V I N I T Y  R E S TA U R A N T

P R A N Z O  D A L L E  1 2 : 3 0  A L L E  1 5 
C E N A  D A L L E  1 9  A L L E  2 2 : 3 0

L U N C H  F R O M  1 2 : 3 0  P . M .  T O  3  P . M . 
D I N N E R  F R O M  7  P . M .  T O  1 0 : 3 0  P . M .

N A TAL E 
Christmas’ Day

25 . 12 . 2023





T a pas ,  C av i ale  &  C al ice  d i  Cha m pag ne  d i  Be nve n uto
Tapas, Caviar  &  Welcome Glass of Champagne

G A M B E R I  R O S S I  A L  C A M P A R I ,  C A V O L F I O R E  E  B U R R ATA
RED PRAWNS WITH CAMPARI  BITTER,  CAULIFLOWER AND BURRATA CHEESE

R I S O T T O  A I  B R O C C O L I  R O M A N I ,  T R I G L I A  E  L I M O N E
R O M A N  B R O C C O L I  R I S O T T O ,  R E D  M U L L E T  A N D  L E M O N

R A V I O L I  D I  FA R A O N A ,  I N D I V I A  E  P R U G N E  S E C C H E
G U I N E A  F O W L  R A V I O L I ,  E N D I V E  A N D  D R I E D  P L U M S

B A V E T T E  D I  M A N Z O  A L  B A L S A M I C O ,  R A P E  R O S S E  E  S A L S A  D I  O S T R I C H E
BEEF  FLANK STEAK WITH BALSAMIC VINEGAR,  BEETROOT AND OYSTER SAUCE

S E M I F R E D D O  A L  T O R R O N E ,  T É  B I A N C O  E  F R U T T O  D E L L A  P A S S I O N E
N O U G AT  P A R FA I T ,  W H I T E  T E A  A N D  P A S S I O N  F R U I T

L E N T I C C H I E  E  Z A M P O N E  D I  M E Z Z A N O T T E  S U L L A  D I V I N I T Y  T E R R A C E  C O N  D J  S E T
M I D N I G H T  L E N T I L S  A N D  Z A M P O N E  AT  T H E  D I V I N I T Y  T E R R A C E  W I T H  D J  S E T

€ 3 5 0  A  P E R S O N A  /  P E R  P E R S O N
Spum

A B B I N A M E N T O  V I N I  -  4  C A L I C I
WINE PAIRING -  4  GLASSES

+€80 P.P .

I L  CE N ON E  DI  CAP ODAN N O
New Year’s Eve Dinner

31 . 12 . 2023



All Day Long Special Menu  
À la Carte 

Lunch & Dinner
 

U N  M E N Ù  S P E C I A L E 
V I  A S P E T TA  A L  D I V I N I T Y  R E S TA U R A N T  

P E R  C E L E B R A R E  I N S I E M E  I L  P R I M O  G I O R N O  D E L L ’ A N N O !

A L L  D AY  L O N G  S P E C I A L  M E N U  
I S  W A I T I N G  F O R  Y O U  AT  T H E  D I V I N I T Y  R E S TA U R A N T 

T O  C E L E B R AT E  T H E  F I R S T  D AY  O F  T H E  N E W  Y E A R !

D A L L E  1 2 : 3 0  A L L E  2 2

F R O M  1 2 : 3 0  P . M .  T O  1 0  P . M . 

CAP ODAN N O
New Year’s Day

01 . 01 . 2024



IDYLIO
idyliomanager@thepantheonhotel.com

DIVINITY
divinitymanager@thepantheonhotel.com



THE PANTHEON ICONIC ROME HOTEL
thepantheonhotel.com

T. +39 06 87807070


