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               Venezia, 31 Dicembre 2023

Wistèria amuse-bouche

Lenticchie, vitello, ricotta affumicata

e sorbetto di cipolla rossa

Seppioline native, pinoli, 

patata e lime pickle

Tortelli di lesso e prosciutto crudo 

in brodo ristretto di “canevera“

Risotto, zafferano, frutti di mare Scardovari

e neve di ostrica

Astice, granchio blu 

e porcini del Cadore

Maialino da latte, foie gras,

nocciole e cavolo nero

Pre-dessert

Pinza veneziana e crema al tartufo bianco

Assaggia e porta a casa

350

Abbinamento 7 vini (facoltativo) 350

Wistèria Ristorante - San Polo 2908 - 30125 Venezia

www.wisteria-restaurant.com info@wisteria-restaurant.com
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              Venice, December 31st 2023

Wistèria amuse-bouche

Lentils, veal, smoked ricotta

and red onion sorbet

Baby cuttlefish, pine nuts,

potato and lime pickle

Tortelli filled beef and prosciutto crudo 

in“canevera“

Risotto, saffron, Scardovari seafood

and oyster snow

Lobster, blue crab

and porcini mushrooms from Cadore 

Suckling piglet foie gras, 

huzelnut and blck cabbage

Pre-dessert

Venetian pinza and cream with white truffle

Taste and take home

350

Wine pairing 7 glasses (not required) 350

Wistèria Ristorante - San Polo 2908 - 30125 Venezia
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               Venezia, 31 Dicembre 2023

Abbinamento 7 vini 

(facoltativo) 350

Champagne 

Ruinart Rosé Brut s/a

Tenuta Venissa 

“Venissa“ 2018

Emidio Pepe 

Montepulciano d’Abruzzo d.o.c. 2009

Markus Molitor 

Riesling Auslese “Zeltinger Sonnenuhr” 2017

Kellerei Girlan Alto Adige d.o.c.

Sauvignon “Flora“ 2012

Marchesi Antinori

Brunello di Montalcino d.o.c.g.

Tenuta Pian delle Vigne “Vigna Ferrovia“ 2015

Gini

Recioto di Soave d.o.c.g.

“Renobilis“ 2016

Wistèria Ristorante - San Polo 2908 - 30125 Venezia

www.wisteria-restaurant.com info@wisteria-restaurant.com
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               Venezia, 31 Dicembre 2023

Abbinamento 7 vini “Le Mille Bolle“

 (facoltativo) 650

Franciacorta Annamaria Clementi

Dosaggio Zero Rosé 2011

Trentodoc Giulio Ferrari

Extra Brut 2010

Champagne Dom Perignon

Brut Vintage 2012

Champagne Krug

Gran Cuvèe Brut 169eme

Champagne Egly-Ouriet

Rosé Extra Brut s/a

Champagne Philipponnat

Clos des Goisses BdN Extra Brut 2011

Champagne Waris-Larmandier

Grand Cru “Les Regards d’Avize“ BdB Brut 2013

Wistèria Ristorante - San Polo 2908 - 30125 Venezia

www.wisteria-restaurant.com info@wisteria-restaurant.com
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              Venice, December 31st 2023

Wine pairing 7 glasses 

(not required) 350

Champagne 

Ruinart Rosé Brut s/a

Tenuta Venissa 

“Venissa“ 2018

Emidio Pepe 

Montepulciano d’Abruzzo d.o.c. 2009

Markus Molitor 

Riesling Auslese “Zeltinger Sonnenuhr” 2017

Kellerei Girlan Alto Adige d.o.c.

Sauvignon “Flora“ 2012

Marchesi Antinori

Brunello di Montalcino d.o.c.g.

Tenuta Pian delle Vigne “Vigna Ferrovia“ 2015

Gini

Recioto di Soave d.o.c.g.

“Renobilis“ 2016

Wistèria Ristorante - San Polo 2908 - 30125 Venezia

www.wisteria-restaurant.com info@wisteria-restaurant.com
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              Venice, December 31st 2023

Wine pairing 7 glasses “Le Mille Bolle“

(not required) 650

Franciacorta Annamaria Clementi

Dosaggio Zero Rosé 2011

Trentodoc Giulio Ferrari

Extra Brut 2010

Champagne Dom Perignon

Brut Vintage 2012

Champagne Krug

Grande Cuvée Brut 169eme

Champagne Egly-Ouriet

Rosé Extra Brut s/a

Champagne Philipponnat

Clos des Goisses BdN Extra Brut 2011

Champagne Waris-Larmandier

Grand Cru “Les Regards d’Avize“ BdB Brut 2013

Wistèria Ristorante - San Polo 2908 - 30125 Venezia

www.wisteria-restaurant.com info@wisteria-restaurant.com


