
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

£60

FOOD PAIRING                                                                                         ROSATO MADE IN ITALY

ROSE’ FRANCIACORTA DOCG,
MARCHESE ANTINORI TENUTA MONTENISIA NV

A , TOSCANA IGT ROSATO 
FATTORIA ALDOBRANDESCA 2023

CALAFURIA, 
ROSATO IGT SALENTO 2024

(50 ml Glass)

FURIA DI CALAFURIA, 
ROSATO IGT SALENTO 2022

An unforgettable experience with an Antinori ambassador
15

TH

  OF JULY 2026 6.30  PM

TONNO SCOTTATO ALLA PUTTANESCA

Seared carpaccio tuna, puttanesca dressing

CARPACCIO DI MANZO                                                                          

Beef  carpaccio with oilive oil, Parmesan chips 

SCALABRONE, 
BOLGHERI DOC ROSATO 2023

PROSCIUTTO DI PARMA E PECORINO                                                                       

Parma ham and Pecorino cheese

BRUSCHETTA CON LARDO, MIELE E NOCI
Bruschetta with lardo, honey and walnuts 


