NEW YEAR’S EVE 2010
BAROLO RESTAURANT

8§ PM TO 11.00 PM, $ 85 PER PERSON,
TAX AND GRATUITY NOT INCLUDED

DINNER MENU

Carne all’ Albese
Piedmontese style steak Tartare with parmesan and black truffle
or
Sformato di Spinaci con la Fonduta

Spinach souffle’ with fontina cheese fondue

or
Insalata di Funghi e Arugola
Wild mushroom and arugola salad with pear

PASTA

Spaghetti con I’ Aragosta

Spaghetti with lobster, light tomato sauce with herbs

or
Tagliatelle con Porcini e Tartufo Nero

Tagliatelle with porcini mushrooms and black truffle

or
Lasagne al forno con il Pesto
Baked lasagna with pesto sauce and bechamelle

MAIN COURSES

Filetto al Porto con Patate Gratinate e Asparagi
Roasted beef tenderloin with potatoes and asparagus
or
Branzino con le Olive

Sauteed fillet of sea bass with olives
or

Carpaccio di Vitello al Pepe Verde

Warm veal carpaccio with green peppercorn and balsamic vinegar

DESSERT

Roasted Banana Tart with Vanilla Ice Cream
Sacher Torte
Warm Panettone with Vanilla Sauce



