
 

 

LE TERRE CHRISTMAS MENU 2025 

 

 

AMUSE-BOUCHE  

 

STARTERS 

Pan brioche biscuit with beef tartare, green sauce and egg (1,3,4,7,10) 
∞ 

65° organic egg, potatoes foam and tomato powder (1,3,7) 
 

FIRST COURSES 

Chef’s Casoncelli in capon broth (1,3,8,9) 
∞ 

 Parmesan risotto with meat bites with butter and sages                                                                     
and red wine sauce (7,12) 

 

MAIN COURSE 

Veal fillet with truffle sauce and gorgonzola cheese mashed potatoes (7,10) 

DESSERT 

White sweet Christmas (1,3,7,8) 
∞ 

Baked panettone with typical Christmas sauce (1,3,7,8) 
 

 

 

Panna and San Pellegrino water, coffee 

€ 75.00 P.P. wine and drinks not included 

 


