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L A  V I G I L I A  D I  N A T A L E
C H R I S T M A S  E V E

250 a persona / per person

Prezzo espresso in €, IVA inclusa, Bevande escluse / Price in €, VAT included, Beverages not included
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Flûte di Bellavista Riserva Vittorio Moretti
Welcome Flûte of Bellavista Riserva Vittorio Moretti

 
Tonno e Capesante, Rape e Caviale
Tuna and Scallops, Turnips and Caviar

 
Triglia, Piennolo e Limone

Red Mullet, Piennolo Tomatoes and Lemon
 

Raviolini al vapore, Gamberi Rossi e Zafferano
Steamed Raviolini with Red Prawns and Saffron

 
Risotto allo Champagne, Zenzero e Ricci di Mare

Champagne Risotto, Ginger and Sea Urchins
 

San Pietro, Spinaci e Ciauscolo
John Dory, Spinach and Ciauscolo

 
Pane Dolce, Lamponi e Anice Stellato

Sweet Bread, Raspberries and Star Anise
 

Semifreddo al Torrone, Té Chai e Melograno
Nougat Parfait with Chai Tea and Pomegranate



THE PANTHEON ICONIC ROME HOTEL
idyliomanager@thepantheonhotel.com

+39 06 87807070
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