
CHRISTMAS LUNCH
25th December at 1 PM

In fo  e  Reservat ion :  0781  66  50  20  -  in fo@luhote l . i t  -  Carbonia  V ia  Cost i tuente  snc

APERIT IF
Shr imp Tempura  
Champagne g lass

STARTERS
Fr ied  Octopus  in  Cream of  Parmesan ,  Saf f ron  and

Spiny  Art ichoke  S l ices

Duck Breast  Carpacc io  wi th  Brown Sauce ,
Caramel ized  Pears  and Truf f le  F lakes

FIRST  COURSES
Black  Culurg iones  wi th  Lemon Zest  and Red Shr imp

Paccher i  wi th  Cardoncel l i  Mushrooms,  Pecor ino  and
Cr ispy  Bacon 

SECOND
Amber jack  wi th  Buf fa lo  Heart  on  Fennel  Cream with

Star  Anise  and Ol ive  Crumble  

DESSERT
Chocolate  Chr is tmas  Log with  Ar i tzo  Torrone Cream

and Red Fru i ts

Art i san  Panettone 

DRINKS
Solky  –  Car ignano de l  Su lc is  DOC 

(Cant ina  Munai )

V i l la  So la is  –  Verment ino  d i  Sardegna DOC 
(Cant ina  Santadi )

External  guests  Euro  59 ,00
Hotel  guests  s tay ing in  B&B Euro  55 ,00

40% d iscount  for  ch i ldren  aged 3  to  1 1  years



APERIT IF
Franc iacorta  G lass  -  Ber lucchi  DOCG Brut  

Moj i to  Swordf i sh  Tatak i  

STARTERS
Sca l lop  Sa l t imbocca  wi th  Fennel ,  Mandar in  and Di l l

Shr imp Tartare  wi th  Buf fa lo  Burrata  and Black  Ol ives
Porc in i  Mushroom,  Ov inforth  and San Gav ino  Saf f ron  F lan

 Smoked Goose  Breast  wi th  Pea  Cream and Parmigiano Reggiano Shav ings

FIRST  COURSES
Acquere l lo  R isotto  in  Scampi  and Squid  B isque Spi l lo  R icotta  and Swiss  Chard

Cannolo  in  Truf f le  Cream 

SECOND COURSES
Lobster  in  C lar i f ied  Butter  wi th  Sp iny  Art ichokes  and Cur ls  o f  Mul let  Bottarga  S l iced  ​​

Wagyu in  Brown Stock  and Fantas ia  o f  Puf fed  Potatoes  

DESSERT
New Year ' s  Eve  Sphere  wi th  A lmond Ganache and Raspberry  Cream

DRINKS
Giunco –  Verment ino  d i  Sardegna DOC –  Cant ina  Mesa

Ort igu  –  Car ignano de l  Su lc is  100% DOC Riserva  –  Cant ina  Munai

At  the  s t roke  o f  midnight  the  ce lebrat ions  cont inue  with
Fru i t  S l ice  

Chocolate  Founta in
Dr ied  Fru i t

Panettone and Pandoro  
Cotechino  with  Lent i l s  

Bubbles

External  guests  Euro  160 ,00
Hote l  guests  s tay ing in  B&B Euro  145 ,00

40% d iscount  for  ch i ldren  aged 3  to  1 1  years

In fo  e  Reservat ion :  0781  66  50  20  -  in fo@luhote l . i t  -  Carbonia  V ia  Cost i tuente  snc

L ive  Mus ic  feat .  Rob 's  Duo ,  Acrobat ic  Per formance by  Susanna Defra ia ,
DJ  set  by  Anthony  Ze l la  &  Cuban dance by  Norma Gomez 

NEW YEAR'S EVE DINNER
31st December at 8:45 PM



STARTERS

Polenta Cake with Octopus Ragù Heart Cuttlefish Tagliatelle with
Walnut Pesto and Crunchy Salad 

FIRST

Macarones Lados with Swordfish, Lemon Zest, and Toasted Pine Nuts

SECOND

Angler Fish Fillet in Seafood Stew 

FRUIT AND SWEETS BUFFET

Pastry Mignon Panettone and Pandoro Fresh fruit Dried fruit

DRINKS

Giunco – Vermentino di Sardegna DOC – Cantina Mesa
Ortigu – Carignano del Sulcis 100% DOC Riserva – Cantina Munai

LUNCHNEW YEAR'S DAY January 1st 1:00 PM

External  guests  Euro  56 ,00
Hote l  guests  s tay ing in  B&B Euro  50 ,00

40% d iscount  for  ch i ldren  aged 3  to  1 1  years

In fo  and Reservat ion :  0781  66  50  20  -  in fo@luhote l . i t  -  ​​Carbonia  V ia  Cost i tuente  snc



LUNCHEPIPHANYJanuary 6th 1:00 PM

External  guests  Euro  50 ,00
Hote l  guests  s tay ing in  B&B Euro  45 ,00

40% d iscount  for  ch i ldren  aged 3  to  1 1  years

In fo  and Reservat ion :  0781  66  50  20  -  in fo@luhote l . i t  -  ​​Carbonia  V ia  Cost i tuente  snc

STARTERS
Sea  Bass  Carpacc io  Mar inated in  Orange

Stuf fed  Squid  on  Shr imp Bisque 

FIRST  COURSES
Black  Tagl io l in i  wi th  Scampi  Tartare  and

Burrata  Cream

SECOND
Sea  Bream F i l le t  wi th  Mar inated Fennel

and Conf i t  Cherry  Tomatoes

DESSERT
Raspberry  Cheesecake  

DRINKS
Giunco –  Verment ino  d i  Sardegna DOC

Cant ina  Mesa
Ort igu  –  Car ignano de l  Su lc is  100% DOC

Riserva  –  Cant ina  Munai


