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AMUSE - TWO ITALIAN SURPRISES

ITALIAN STYLE, FIRST COURSES: PASTA AND RICE
CREMA DI CASTAGNE CON POMODORO E PECORINO TOSCANO / CHESTNUT
POLENTA, WITH TOMATOES AND TUSCANY PECORINO CHEESE

Proprieta Sperino, Rosa del Rosa, Piedmont, Italy 2013

GNOCCO CON CUORE DI FONDUTA E TARTUFO NERO / GNOCCHI OF POTATOES
STUFFED WITH FONDUE OF CHEESE AND BLACK TRUFFLE

‘La Rocca’ Soave Classico, Pieropan, Veneto, Italy 2012

RAVIOLONE DI PASTA CON RICOTTA E SPINACI TUORLO D'UOVO E TARTUFO
NERO / RAVIOLONE OF PASTA WITH RICOTTA CHEESE, SPINACH, EGG YOLK
AND BLACK TRUFFLE

Lugana, Brolettino, Ca dei Frati, Veneto, Italy 2012

RISOTTO CON FAGIOLI BORLOTTI E BACCALA MANTECATO / RISOTTO WITH
BORLOTTI BEANS AND CREAMED SALTED CODFISH

Franciacorta Gran Cuvée Saten Brut, Bellavista, Lombardia, Italy 2009

CONCHIGLIONI ALL" AMATRICIANA DI PESCE / CONCHIGLIONI PASTA,
AMATRI FISH STYLE

Bourgogne Blanc, Cuvée des Forgets, Patrick Javillier, Burgundy, France 2010

‘MIDORY’

Muscat de Rivesaltes, Domaine Cazes, Languedoc - Roussillon, France 2010

VENETIAN CAKE - CANNONCINI "LIVE’

For their invaluable support our thanks go to this evening’'s sponsors
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