
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

£80

FOOD PAIRING                                                                                        

CABERNET ACROSS WORLDS                                                                                                       

ALBACLARA SAUVIGNON BLANC, LEYDA
HARAS DE PIRQUE 2023

BOTROSECCO, MAREMMA TOSCANA DOC
LE MORTELLE 2022

LOCONE CABERNET, CASTEL DEL MONTE DOC ORGANIC
TENUTA BOCCA DI LUPO 2021

(50 ml Glass)

HUSSONET, 
CABERNET SAUVIGNON GRAN RESERVA

HARAS DE PIRQUE 2020

An unforgettable experience with an Antinori ambassador
9

TH

  OF DECEMBER 2026 6.30  PM

GALANTAS, 
CABERNET FRANC GRAN RESERVA

HARAS DE PIRQUE 2021

ARTEMIS CABERNET SAUVIGNON, NAPA VALLEY
STAG’S LEAP 2021

                                                                      

VITELLO TONNATO
Veal with tuna and caper sauce    

 GRISSINI & PROSCIUTTO DI PARMA
Bread stick with Parma ham, rocket and Balsamic vinegar

                                                                      

TAGLIERE DI FORMAGGI 
Selection of  Italian cheeses 


