
E U R O S TA R S   

E X C E L S I O R  N A P L E S  

* * * * *  



S T A R T E R S  
· Seafood from the Mediterranean sea (squid, cuttlefish, octopus, truffles, 

prawns) with parsley emulsion, limoncella and chervil sauce  

· Three artichokes cooked differently on meat, fish and shellfish tartar 

 

M A I N  C O U R S E S  
Fresh spaghetti with clams lightly stained with tomatoes in the Neapolitan 

tradition 

Broccoli rabe ravioli with seafood ragout  

 

S E C O N D  C O U R S E S  
· Sea bass cooked on the skin with olive crust, yellow dates, mashed ratte 

potatoes with herbs and Christmas broccoli pie 

· Variety of mixed fried fish 

· Salad accompaniment 

 

D E S S E R T S  
· Chestnut and nut mousse on mandarin cream 

· Campania delicacies 

 

W I N E S  
D.O.C. wine selection included 

C H I S T M A S  E V E  M E N U  

1 0 0 €  



S T A R T E R S  
· Cream of Parmesan and Carmasciano Pecorino, truffle-flavoured 

pumpkin coulis 

 

M A I N  C O U R S E S  
· Porcini mushroom and stracciatella tortellini, nut sauce 

· Minestra maritata (soup with meat and vegetables) 

 

S E C O N D  C O U R S E S  
· Beef tournedos in butter crust with herbs, sauce with Aglianico wine 

from Beneventano 

· Fondant potato with hazelnut 

***** **** ***** 

· Roll of rack of lamb stuffed with Mammarella artichoke  and confit 

tomatoes 

 

D E S S E R T  
· White chocolate, ginger and pink peppercorns  

· Campania delicacies  

 

W I N E S  
D.O.C. wine selection included 

  

 

C H I S T M A S  M E N U  
L U N C H  

1 0 0 €  



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

S T A R T E R S  
· Cuttlefish tagliatelle with exotic fruits and marinated salmon rose, pear 

sauce and plum cake with vegetables 

  

M A I N  C O U R S E S   
· Whole lobster with long fresh Avellino fusilli pasta, Ravece oil, and 

coral powder  

· Carnaroli Risotto with chestnuts, Amberjack tartar with champagne and 

confit lemon 

 

S E C O N D  C O U R S E  
· Soft-cooked Pezzogna, prawn in Kataifi pasta jacket. 

· Mashed potatoes with two olives, powdered capers and Limoncello 

with saffron 

 

D E S S E R T  
· Fondant chocolate Mattonella and toffee orange sauce and crunchy 

hazelnut thuilles 

 

B E F O R E  M I D N I G H T  
· Craft-made Panettone, chocolate delicacies 

· Dried and fresh fruit  

 

A F T E R  M I D N I G H T   
· Pig's trotter with lentils 

 

D.O.C. wine and sparkling wine selection included 

N E W  Y E A R ’ S  E V E  M E N U  2 0 1 8  

3 5 0 €  



C O N TA C T  

 
reservations@eurostarsexcelsior.com 

 

w w w . e u r o s t a r s h o t e l s . c o m  


