


CHEF'S WELCOME

Pumpkin and chestnut tartlet 2591

APPETIZER

Baby mais salad with mushrooms and creme fraiche 2512

FIRST COURSE

Spaghetti with meatballs, basil and Parmigiano Reggiano “ltalian style” =99-11-1215-14

SECOND COURSE

Stuffed turkey, sweet potatoes, brussels sprouts and cranberry sauce =99 11121514

DESSERT

Pecan pie, caramelized pears and sour cream ice cream #9914

100€ per person
Including 1 glass of wine, water and coffee
Kids options upon request

Bookings
+39 06 45249009
eh.romeb.hostess@mariott.com

2 7 N O 4 | R : * Booking requests will be confirmed at the time of pre-payment
F R O M 7 P I & : % ' 4. ** Cancellation policy: 5 days prior to the day of the dinner 50% of the total amount of the
| ' | reservation will be refunded. After this date, no refund will be made.




RESERVATIONS
+39 06 45249009
eh.romeb.hostess@mariott.com

HOTEL RESERVATIONS
reservations.rome@editionhotels.com

ADDRESS
Salita di San Nicola da Tolentino 14, 00187 Roma

CONTACTS



EDITIEN




