
CHEF’S CANAPÉS

OSCIETRA CAVIAR CRUMPET Horseradish, chives 
 

HIBACHI GRILLED WAGYU PASTRAMI Miso glaze, purple radish

2022 Pio Cesare L’Altro Chardonnay Langhe DOC

One
SPICED QUAIL, DUCK & FOIE GRAS MORTADELLA

Blood plum & sour cherry jam, smoked chicken fat brioche

2021 Pio Cesare Barbera d’Alba DOC

2020 Pio Cesare Barbera d’Alba Fides Vigna Mosconi DOC 
 

Two
HOT SMOKED & CRISP SKIN DUCK BREAST

Golden barley, fennel & black pepper, preserved baby apples

2022 Pio Cesare Il Nebbio Langhe DOC

 

Three
FLASH SEARED WAGYU BEEF MS 6+

Salt baked celeriac & roasted mushrooms, sweet glazed cabbage, shaved chestnut

2019 Pio Cesare Barolo Pio DOCG

2019 Pio Cesare Barolo Ornato 

 

Four
BREBIS PETIT CHEESE & SPICED PEAR MILLEFEUILLE

Shaved on a girolle curler with burnt fig reduction

2019 Pio Cesare Barbaresco Pio DOCG

Wednesday 29th May 2024

We care about your dietary needs. Please notify staff of any food allergies.

TO FINISH

HANDMADE PETIT FOURS

Noir & dulce de leche

Valrhona chocolate & honeycomb rocks

FOUR COURSES 395PP


