
If  you have a food allergy, intolerance or sensitivity,  please 
speak to your server about ingredients in our dishes before you 

order your meal.
  All prices are inclusive of  VAT.

WINE MASTERCLASS

An unforgettable experience with Allegra Antinori

£ 250

FOOD PAIRING                                                                                        

PROSCIUTTO DI CINTA SENESE TOSCANA DOP                                                                                         
Cinta Senese ham  

SALAME DI CINGHIALE

Wild boar salami 

PARMIGIANO REGGIANO 

 Aged Parmesan cheese 

PECORINO ERBORINATO

Semi soft sheep milk blue cheese 

with addition of  15% of  service chargeSUPER TUSCAN                  
REVOLUTION                                                                                                       

  
MARCHESE ANTINORI,                                                                                            

CHIANTI CLASSICO DOCG RISERVA                                                  
TIGNANELLO 2020      

TIGNANELLO, TOSCANA IGT
TIGNANELLO 2019

TIGNANELLO, TOSCANA IGT
TIGNANELLO 2016

TIGNANELLO, TOSCANA IGT
TIGNANELLO 2014

(50 ml Glass)

SOLAIA 
TENUTA TIGNANELLO 2019

PROSCIUTTO DI MANZO                                                                                         
45 days cured beef  ribeye ham   

                                                                                                        21
ST

OF MAY 2024


