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PALAZZO PARIGI
MILANDO
Festive Season
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PALAZZO PARIGI

MILANO

AAAAAAAAAAAAAA

The Palazzo Parigi family is waiting for you
to spend magical moments together
in the heart of Milan.

In a setting of refined flavors and delightful
relaxation, these holidays will become
a precious memory that will stay with you

forever.
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CHRISTMAS EVE DINNER

Euro 185

Fried raviolo

Romanesco broccoli, anchovies, and smoked ricotta

Raw red prawns

Turnip greens, capers, and saffron sauce

Lasagna with spiny artichokes

Jerusalem artichoke and black truffle

Charcoal-grilled turbot

Escarole, olives, and sundried tomatoes

Orange mousse

Peanut sbrisolona, banana, and mandarin sorbet

Our apricot-candied panettone

Served with mascarpone and chocolate cream

Coffee and mignardises

Water and coffee included; other beverages excluded




CHRISTMAS LUNCH

A glass of sparkling wine along with:
Russian salad
Fried salt cod and polenta
Liver paté with white truffle

Marinated sturgeon

Traditional cappelletti
Cooked in capon broth

Stuffed pasta shells

Goat ricotta, herbs, and “butter and gold” sauce

Slow-cooked beef shoulder (“Cappello del prete”)

Pumpkin, celeriac, and leek

“Christmas Bauble” dessert

Almond, chantilly, and citrus sauce

Our apricot-candied panettone

Served with mascarpone and chocolate cream

Coffee and mignardises

Water and coffee included; other beverages excluded




NEW YEAR’S EVE
Euro 400
A glass of sparkling wine along with:
Sea bass tartare and black truffle

Foie gras, brioche bread, and fig

Pumpkin and pecorino croquette

Lightly seared bluefin tuna

Artichoke and candied tomato cream

“Winter Raviolo”

Pumpkin and smoked ricotta

Risotto

Champagne, red prawns, and Oscetra caviar

Glazed cod fillet

Late-harvest radicchio and sesame

Yogurt cream

Raspberry gel, hazelnut, and vanilla meringue

..after midnight

Cotechino and lentils

Coffee and mignardises

Water, coffee, and a glass of sparkling wine include.

Other beverages excluded




AFTERNOON TEA - FESTIVE SEASON

The Afternoon Tea is a moment of pure pleasure
to be shared in the cozy Christmas atmosphere of
Caffe Parigi.

Between elegance and English tradition.
from 4:00 PM to 6:00 PM

CLASSIC

Assortment of finger sandwiches, pastries and tea of choice

among the six types available

Euro 35

A LA FRANCAISE

Assortment of finger sandwiches, pastries, tea of choice

among the six types available and a glass of Champagne

Euro 48



GIFT VOUCHER

During this festive season, give an emotion as present with

Palazzo Parigi Hotel & Grand Spa.

Customizable gift vouchers to surprise and satisfy
every taste and need:
from treatments and wellness packages at the Grand Spa
to culinary experiences at our Gastronomic Restaurant,

until an Afternoon Tea or an aperitivo at Caffé Parigi.

A unique experience that will make

your gift unforgettable.

THE PALAZZO PARIGI PANETTONE

The candied apricot panettone handmade by our Pastry Chefs
is adelicious pleasure to indulge in or a great moment

of taste to gift.

Euro 45 per Kg.
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INFO & RESERVATIONS

restaurants@palazzoparigi.com
Tel. +39 02 6256 2167
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