B Y SR L (2 LT

o

¢

ST AR T,

¥
LY

T

g

PR

e

o

THTE

&

R LR S LS R A LS ety R B e R e

gﬁ L

P

T

W SO
et bl e ]

Fgea BRI L TSR N RS P 1

BURRATA & CAVIAR

sieved egg, chive, parsley & red onion

Taittinger Brut Réserve Prestige Rosé

BEEF CARPACCIO

wild mushrooms, black truffle vinaigrette & rocket

Pinot Grigio 'Cd'Stelld DOC

TORTELLINI AL TARTUFO

pork torteloni with black winter truffle

Chardonnay Umbria IGP
Paolo e Noemia d' Amico

LOBSTER AL FORNO

caramelised pumpkin, balsamic brown butter & toasted almonds

Pinot Nero Umbria IGT
Paolo e Noemia d Amico

PORCINI RUBBED RIBEYE

Smashed sunchokes, rosemary, & aceto balsamico

Amarone DOCG
Giacomo Montresso

GLAZED CHOCOLATE TARTOFU

chocolate zabayon mousse, ameretti crumble, raspberry

Bottega 'Petalo Il Vino dell
Amore Moscato' Spumante Dolce Colli Euganei, Veneto

NEW YEARS EVE | $138++ PER DINER
WINE PAIRING | $118++ PER DINER

A e U T L N S M T T e TR RSN R A R I R AN A Y

5
i@

g

7
L]

A,

Sk ey L

T

v
¥,

e 7, T AT
AR AR

Sfirin ., GEnTber |

Fes

L 79 i) A B NS

LR Y

Vi

U Sdri X AL

&
- |

A



