
R I S T O R A N T E  D O N N A  A U G U S T A

Christmas Lunch
2 5  D E C E M B E R  2 0 2 6

W E L C O M E  A P E R I T I F

Corba rossa, tomato confit and olive dust
Savoury cartellata, capocollo and vincotto

Warm focaccia, wild herbs and lardo

S T A R T E R S

Artichoke, caciocavallo, spring onion and mint
Salt cod, its own crème brûlée and a crisp

F I R S T  C O U R S E S

Risotto “The sea, the oil and the pepper”
Roast-filled tortello, Mediterranean scrub herbs

M A I N  C O U R S E

Gargano black pork, wild herbs and mushrooms

D E S S E R T

Bread and chocolate, a taste of home

€80 per person

Drinks not included · Children’s menu €40

M A S S E R I A  L I  R E N I

R E S E R V A T I O N S  + 3 9  3 4 6  3 0 1  2 9 6 9  ·  M A S S E R I A L I R E N I . C O M


