
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.

DINNER WITH AN ANTINORI AMBASSADOR

£ 180

  
CASTELLO DELLA SALA

SAN GIOVANNI DELLA SALA,                                                         
ORVIETO DOC CLASSICO SUPERIORE 2023   

CASTELLO DELLA SALA
CONTE DELLA VIPERA, UMBRIA IGT 2023

CASTELLO DELLA SALA
BRAMITO CHARDONNAY, UMBRIA IGT 2023

CASTELLO DELLA SALA                                                   
CERVARO DELLA SALA, UMBRIA IGT 2022

(125 ml Glass)

CASTELLO DELLA SALA                                                    
MUFFATO DELLA SALA 2022

7
TH

OF MAY 2025

CASTELLO DELLA SALA           FOOD PAIRING                                                         

APPETIZERS

Selection of  bread, olives and nuts

7.00  PM

CRUDO DI RICCIOLA TARTUFATO

Yellowtail sashimi, truffle, with Sicilian lemon and soy sauce

LINGUINE VONGOLE E ZUCCHINE                                   
Vongole, courgettes, cherry tomatoes, leek cream linguine                                                                                      

BRANZINO GRIGLIATO CON RIDUZIONE                                       
ALL’ARANCIA E CAVOLO NERO

Pan - Fried seabass with fish stock and orange reduction,                                      
black kale and onions                       

TIRAMISÚ AL PISTACCHIO
Pistachio Tiramisú


