LOCANDA
LA RAIA

New Year’s Eve at La Raia

Seaside and countryside little Cappon magro

Spumante Brut Metodo Classico Tenuta Cucco

Creamed codfish Brand de cujun, chickpeas’ cream and fried rosemary
Potato and ginger dumplings into cauliflower soup and clams

Gavi D.O.C.G. Riserva Vigna Madonnina 2017 La Raia, biodynamic wine
Plin ravioli with gravy
Soft potatoes, egg yolk, topinambour and Montebore

Piemonte D.O.C. Barbera Largé 2015 La Raia, biodynamic wine

Cacao and dried mushrooms’ bottom flavoured veal, soft polenta

Barolo D.O.C.G. Cerrati 2014 Tenuta Cucco

Mascarpone mousse, spicy cake, chestnuts and red Porto

Passito di Pantelleria ‘Bukkuram - Padre della Vigna’ 2008

Marco De Bartoli

— Midnight toast with Spumante flute, cotechino and lentils —

Euro 150



