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4 ITALIAN FINE WINES PAIRING - 348 P.P

PERRIER-JOUET CHAMPAGNE FREE-FLOW - 498 P.P

2 HOURS

ANTIPASTI

FOR SHARING

CARPACCIO WITH GIARDINIERA SICILIAN OCTOPUS
Roasted striploin, Italian pickles, Octopus carpaccio, taggiasca olives, baby capers,
sott'olio vegetables, ricotta salata Stracciatella, acqua di pomodoro
FINE DE CLAIRE N3 (+30 PER PC) LA GRANDE BURRATA 300GR (V)
Mignonette sauce granita, lemon wedges Sicilian tomatoes, extra virgin olive oil

PRIMI

FOR SHARING

LOBSTER TAGLIATELLE

Fresh whole lobster, bisque, cherry tomato, basil

SEGONDI

CHOOSE 1 PER PERSON

BEEF TENDERLOIN ROSSINI TURBOT AL CARTOCCIO
Wagyu beef, Chianti thyme mustard jus, Artichokes, sun-dried tomatoes, chickpeas,
pan fried foie gras lemon

DOLCI

FOR SHARING

GRANDE TIRAMISU SORRENTO LEMON SORBET

Mascarpone, lady fingers, Italian coffee, Lemon curd, crumble, lemon sorbet
chocolate praline

........................... Vegetarian options available upon request Leveseseterereretesessseses

................................. Subject to 10% service charge.




