
dinner & wine pairing at the cliff

G I U S T I  C H A R D O N N A Y  I G T  V E N E Z I E  D E I  C A R N I  2 0 1 9

Black mussel ,  Nduja,  fregola pasta,  passata,  white wine,  
garl ic confit  crostini

Zuppa Di Mussel

$388++ PER PERSON
22 MAY 2022 | 6PM ONWARDS

Fig Tart with Yoghurt Ice-Cream

Roasted Figs & Honey Tart

G I U S T I  P I N O T  G R I G I O  D . O . C .  V E N E Z I E  L O N G H E R I  2 0 2 0

Marinated octopus served with scall ion & celery salad,  chickpea puree,  
almond breadcrumb

Char-grilled Octopus

G I U S T I  A M A R O N E  D E L L A  V A L P O L I C E L L A  C L A S S I C O  D . O . C . G .  2 0 1 6  

Char-gri l led striploin served with polenta,  arugula salad,  
parmiggiano, aged balsamic

Porcini Rubbed Wagyu Striploin

Sunsetgastronomy experience

Tequila,  cointreau, l ime juice,  grenadine and agave

cocktail flight at lebar

Hazy Heights

Gin, blue curacao, lychee l iqueur,  coconut monin,  pineapple juice

Feather's Beauty

Whisky,  l ime juice,  malibu rum, amaretto

Twisted Temptations

G I U S T I  R E C A N T I N A  A U G U S T O  D . O . C .  M O N T E L L O  2 0 1 7

Duck meat,  duck l iver,  soffr itto,  red wine,  parmiggiano, parsley

Bigoli con Ragu di Anatra


