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NEW YEAR'S
. EVE DINNER

DECEMBER 31, 2024
starti

Ing at 8pm




MENU

Amuse Bouche
Welcome Sparkling Wine
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Marinated Sea Bass Carpaccio Roll with Red Turnip, Goat Cheese
and Lemon Stuffing, Caviar and Berries Foam

Domaine Thomas et Fils Sancerre Le Perrier 2022

La Seppia in Camicia
Creamy Eggplant, Soft Cuttlefish, Rocket Pesto and Tomato
Sauce Confit

Burja Bela 2022
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Duck Stew Filled Tortello in Mountain Broth and Apple and
Horseradish Chutney

Gruber Roschitz Gruner Veltiliner Muhlberg Reserve 2021
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Our Interlude
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Grilled Deer Fillet, its Red Fruit Flavored Base, American Potato
and Sea Urchin Emulsion

Petrussa Schioppettino Sant’Elena 2021
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Soft and Crunchy Chocolate
Emilio Hidalgo Sherry Pedro Ximenez

Small patisserie
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Traditional Cotechino and Lentils

150 € Service and water included
45 € Wine Pairing



HAMMERACK

RESTAURANT

Our opening

Open Monday to Sunday
from 6:30 pm to 10 pm

Address

Via Officine, 8
33010 Malborghetto, Udine (IT)

CONTACTS

For information and reservations:

8 info@hammerackhotel.it
() +39 0428 820158

Our social links

@hammerackhotel
Hammerack Hotel

@ hammerackhotel.it



