
Any food allergies or intolerances must be reported a minimum of 
48 hours prior the event.

Berlucchi ‘61 Franciacorta Satèn

Berlucchi ‘61 Franciacorta Rosé

precious like a 
secret
september 13, 2024

Aperitif

Berlucchi ‘61 Franciacorta Nature 2017

Polenta cannolo, creamed baccalà, and Mediterranean herbs

Gala dinner
A delicious welcome, a gift of the chef’s philosophy

Polenta cannolo, chickpea mousse, and Mediterranean herbs

Buckwheat tarts, lemon confit, pennyroyal and peas

Danielito’s

ANTIPASTO

WINE

Berlucchi ‘61 Franciacorta Nature 2017

Scallop alla «Serenissima»

WINE

WINE

FIRST COURSE

Berlucchi Franciacorta Palazzo Lana Extrême Riserva 2013 

Risotto with lemon, pan juices, and liquorice

WINE

MAIN COURSE

Berlucchi Franciacorta Palazzo Lana Extrême Riserva 2008 magnum 

Capon with corn, dark leeks, bell peppers, and pan juices

WINE

DESSERT

Crunch meringata cake, with raspberries, peaches, and vanilla

Pastry assortment

Caffè

Menu created by chef Daniel Canzian


