
 

 

 

 
VILLA SOSTAGA, DECEMBER 31 

2023/2024 
 

 

 

WELCOME STARTER 
Sicilian red shrimp tail marinated with vinegar 

and ginger on pumpkin cream 

 
ANTIPASTO 

Tartare of amberjack and pineapple with raspberry sauce, 
cream cheese and sunflower seed waffle 

 
FIRST COURSES 

Carnaroli del pavese nuanced with Franciacorta with scampi, 
mussels and scent of Garda lemons 

 

 
Tortelloni filled with roast beef with alpine butter 

and toasted parmesan and hazelnut crust 

 
SECOND COURSE 

Fillet of veal "Peters Farm" cooked at low temperature 
with Norcia black truffle sauce, turnip greens pie 

 
DESSERT 

Pistachio parfait with mascarpone cream 

 
AROUND MIDNIGHT NEW YEAR'S GREETINGS  

Cotechino and lentils 
Panettone cake with vanilla sauce 

 
 

€ 140.00 per person excluding drinks and wines 


