
A  J O U R N E Y  T H R O U G H  T U S C A N Y

florentine eggs cocotte  12
spinach, baked eggs, parmesan & fresh truffle
Nebbiolo Doc ‘Rosso di Valtellina’, Alberto Marsetti 

peposo all’imprunetina  18
peppered ox cheeks slow roasted in Chianti 

creamy polenta, parmesan & crisp root vegetables
Rosso di Montalcino Doc, Piombaia

dark chocolate pudding  8
orange marmalade & citrus cream

Vin Santo

3 course meal with wine pairings. Wine glass 125ml

3  C O U R S E S  £ 3 8
W/  W I N E  PA R I N G  £ 7 0

3  C O U R S E S 
W/  W I N E  PA I R I N G S


