
NEW YEAR’S EVE AT “TRE OLIVI”

Cooked and raw fruits and vegetables

***

Local red prawn carpaccio with chives, caviar and green tea flavored buffalo 
yogurt

***

Bread & “quaccosa”

***

Orange and squid ink risotto with oyster and dried cherry tomatoes

***

Salted cod and cotechino with “Controne” beans, cocoa and black winter truffle

***

Venison with Jerusalem artichokes, Brussel sprouts and white pepper sauce

***

“Annurca” apple and its sorbet, verbena foam and pistachio wafer

***

Milk chocolate sphere with candied apricot, licorice and blackberries

160 per person
(without beverage)


