
 

 

 

 
 
 
 

at    

Thursday 7th July 2022 

 

 

Ostrica con mela – oysters with persimmon, chili, bloody shiraz and gin caviar 

2021 Astoria Butterfly Prosecco DOC Extra Dry, Treviso 

 

Tortino con tonno – tuna tartlets with squacquerone, avruga caviar 

2021 Bertani ‘Velante’ Pinot Grigio IGT, Veneto  

 

Cappelletti di castagne – chestnut cappelletti with veal, porcini and freshly shaved 

truffles 

2020 St Michael Eppan Blauburgunder Pinot Nero DOC, Alto Adige 

 

Quaglia arrostito – stuffed quail with braised spinach pine nuts, raisins and jus 

2019 Bricco Maiolica Barbera d’Alba DOC, Piedmont 

 

Pesce al forno – Murray cod with leeks and beurre noisette vinaigrette  

2020 Cascina Chicco Langhe Nebbiolo DOC, Piedmont 

 

Zabaglione with amaretti, lemon and aceto balsamico tradizionale 

NV Fondo Antico Baccadoro Passito IGT (Grillo/Zibbibo), Sicily 
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