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Alta Cucina Biologica e Naturale Organic and Natural Haute Cuisine
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La Vigilia di Natale - Christmas Eve 3

Martedi, 24 Dicembre 2019 - Tuesday, December 2411 2019

Fltite di Prosecco biologico servito con composizione di stuzzicherie
Fliite of organic sparkling wine served with a composition of appetizers

Spicy Melanzana - Spicy Aubergine
Melanzana Croccante con Salsa Teryaki, Patata alla Senape e Insalatina di Porro e Germogli
Crispy Aubergine with Teriyaki Sauce, Potato Mustard and Salad of Leek and Sprouts

Sinfonietta - Sinfonietta
Armoniosa Crema di Ceci servita con Carciofi delicatamente arrostiti
Harmonious Chickpea cream served with gently roasted artichokes

L’Ombelico del Mondo - The Navel of the World
Avvolgente Risotto alla Zucca e Funghi Shiitake
Enchanting Pumpkin Risotto and Shiitake Mushrooms

Rinascimento - Renaissance
Maccheroni con Pomodoro, Capperi, Olive e Broccoletti, Pinoli e Porro
Maccheroni with Tomato, Capers, Olives and Broccoli, Pine Nuts and Leek
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Alta Cucina Biologica e Naturale Organic and Natural Haute Cuisine
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Uno Sguardo a Oriente — A View to the East
Fritto leggero di Verdure con dripping di salse speziate
Light fried vegetables with spicy sauces dripping
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La Tradizione é servita — The Tradition is served
Gustoso Tiramisu di Panettone
Tasty Panettone Tiramisu
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Madame Cheesecake
Cheesecake ai Lamponi con Croccante di Mais e Cioccolato
accompagnato da Sorbetto al Mango
Raspberries Cheesecake on a crunchy base of corn and chocolate, served with Mango Sorbet

3 —
Ser Concludere - T Conclude
Te, Tisana o Caffe Biologici con la nostra Piccola Pasticceria
Organic Tea, Infusion or Coffee served with our Small Pastry
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Alta Cucina Biologica e Naturale Organic and Natural Haute Cuisine
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€ 120,00 a persona, servizio e tasse inclusi - bevande non incluse, acqua inclusa
€ 120,00 per person, service and taxes included - beverage not included

Per ricevere maggiori informazioni o prenotare un tavolo potete contattarci ai seguenti recapiti:
Tel.: +39 06 682831
E-mail: restaurant@raphaelhotel.it

To receive more information or to reserve a table, please contact us by email or phone call as
follow:
Tel .: +39 06 682831
E-mail: restaurant@raphaelhotel.it

Hotel Raphael - Relais & Chateaux
Largo Febo 2 - Piazza Navona
00186 Roma — Italia
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