
€130,00 for person – Drinks not included 
Info +39 06 689 3499 – www.poldoegianna.it 

 

  

 

NEW YEAR’S EVENT 2024 
 

Welcome Drink with Prosecco Treviso Doc and Artichokes in Tempura 
 

STARTER 
Bruschettone with Mortadella, Caramelized Red Onion, Radish,  

Gorgonzola Cream and Finely Chopped Pistachio 
Eggplant "Parmigiana" Cube with "Parmigiano" Fondue 

 

PASTA 
"Tonnarelli" with Minced Cod Sautéed in the Homemade "Datterino" Tomato Sauce 

Rigatoni from "Gragnano" with Cheese, Pepper, Bacon from "Norcia"  
and Fried Artichoke Julienne 

 

MAIN COURSE 
 

Braised (slow cooked) Beef and “White” Radicchio  
o 

  Cod Steaks Sauteed with a "Yellow" Tomato, Olives and Tomato Confit   
 

DESSERT 
“Pandorato Fiasconaro” with a Tiramisù Filling 

 

MIDNIGHT DRINK 
Lentils and Pork Sausage 

 

NEW YEAR’S EVENT 2025 
Welcome Drink

 STARTER 
Fried “Roman” Artichoke in Tempura with Mint and Garlic  Mayonnaise

Fillo Pastry Tart Stuffed with Lamb Ragù on White Honey Sauce

 PASTA
Spaghettone from “Gragnano” Garlic, Oil and Chilli with Courgette Flowers and Burrata “Stracciatella” 

Rigatoni from “Gragnano” with Cheese, Pepper and Pork Cheek from “Norcia” and Fried Artichoke Julienne

MAIN COURSE
 Sautéed Cod Steak with “Yellow” cherry Tomatos, Olives and Tomato Confit

 Scalopped Veal breast “alla Fornara”, Shaded with Malvasia Puntinata Igt White Wine 

and Roasted Potatoes Confit 

DESSERT
“Pandorato Fiasconaro” with a Tiramisù Filling 

  MIDNIGHT DRINK  
 Lentils and Pork Sausage as per “Tradition”


