


The privilege of belonging
to the private circle
Some nights are meant to be celebrated. Others are destined
to become legend.

Behind the doors of La Cosa Nostra Privé lies a world
reserved for a select few: the passion of Italy’s great
families meets the refinement of French salons. Discreet
codes, Champagne, fine dining and the magnetic allure
of private parties in the Roaring Twenties.

Every culinary creation tells a chapter of the story.
Every toast is a promise. And every guest belongs to
a circle where true luxury is recognised without
ever needing to announce itself.

An evening designed to welcome the new year with mystery,
elegance and the pleasure of belonging.

La Dolce Vita rencontre l’Art de Vivre.



A FRANCO-ITALIAN GASTRONOMIC EXPERIENCE

Les BouchéesLes Bouchées
D�honneurD�honneur

aguacate y flor de sal: frescura, 

Tataki de wagyu flambeado, una puesta 

fina bisque y terminados con aceite de 

fiesta privada y disfrutar de barra libre de destilados y combinados.

Il Menù DiIl Menù Di
FamiligliaFamiliglia

aguacate y flor de sal: frescura, 

Tataki de wagyu flambeado, una puesta 

fina bisque y terminados con aceite de 

fiesta privada y disfrutar de barra libre de destilados y combinados.

aguacate y flor de sal: frescura, 

Tataki de wagyu flambeado, una puesta 

fina bisque y terminados con aceite de 

Il SegretoIl Segreto
NostroNostro

fiesta privada y disfrutar de barra libre de destilados y combinados.

Le Baptême · The Baptism
Gillardeau No. 3 oyster with a delicate
Champagne gelée and a fragrant hint of
shallot: the first gesture of an exceptional
evening.

Caviar Nostro
20 g of Oscietra caviar with warm blinis and
crème fraîche. A noble welcome, designed
to be savoured slowly, one exquisite bite at
a time.

Sang Freddo · Cold Blood
Red prawn carpaccio with yuzu, avocado
and fleur de sel: freshness, delicacy and a
hint of daring.

Vendetta Flambée
Flambéed wagyu tataki: a display of fire and
character, with theatrical flair to awaken the
senses.

Le Consigliere · The Adviser
Mi-cuit foie gras on toasted brioche,
accompanied by fig chutney; an enticing
contrast of texture, intensity and
sweetness.

Omertà
Lobster ravioli enveloped in a delicate
bisque and finished with coral oil: an
exquisite secret of the sea brought to the
table for this special night.

Le Parrain · The Godfather
Black Angus beef fillet with truffled
Périgueux sauce and crisp pommes Anna; a
distinguished take on grand celebratory
dining.

The family secret
Valrhona chocolate sphere with a praline
and vanilla centre. Before your eyes, hot
chocolate unveils its heart and reveals an
edible gold ingot.

THE EXPERIENCE INCLUDES
One bottle of Perrier-Jouët Champagne per two guests, reserve wine pairing, water,

soft drinks and alcohol-free drinks during dinner, 12 midnight grapes and party favours.

800 €
Per person · Gala dinner · Upper floor

PRIVÉ EXPERIENCE — €1,000 PER PERSON:
Optional €200 supplement to keep your table during the private party

and enjoy an open bar of spirits and mixed drinks.

DRESS CODE  BLACK TIE WITH A 1920s TOUCH
DOORS OPEN  20:00



