
A n  E v e n i n g  w i t h 
M a r c h e s i  A n t i n o r i 

65 p e r  p e r s o n

Please note we are unable to cater for allergens on this set menu.

Join us for an evening of food and wine with Emanuele Barrasso, brand ambassador for Marchesi Antinori.
Featuring specially selected wines from Marchesi Antinori, paired with traditional Tuscan dishes.

Thursday 4th December at 7pm

C U V E E  RO YA L  M A RC H E S I  A N T I N O R I  &  C I C C H E T T I

O n  A r r i v a l

PA P PA R D E L L E  A L  C I N G H I A L E
Wide ribbon pasta with a slow cooked wild boar ragu stewed in Chianti, tomatoes and herbs

Wine Pairing
Achelo Syrah, La Braccesca

P r i m o

B I S T E C C A  A L L A  F I O R E N T I N A
*to share*

On the bone Porterhouse steak, cooked to your liking, served with rosemary roast potatoes and 
spinach sautéed in extra virgin olive oil and garlic

Wine Pairing
Pian delle Vigne, Brunello di Montalcino

S e c o n d o

TO RTA  R I C C I O L I N A
Shortcrust pastry with chocolate, dried fruit and nuts topped with meringue and drizzled with 

chocolate 

D o l c e

C A C C I U C C O  A L L A  L I VO R N E S E
Traditional Livorno style stew with monkfish, mussels, squid and cuttlefish in a white wine, 

tomato, garlic, onion, chilli and parsley broth served with toasted bread

Wine Pairing
San Giovanni della Sala, Orvieto Classico Superiore

A n t i p a s t o

C O F F E E  &  C A N T U C C I

Wine Pairing
Marchesi Antinori, Vinsanto del Chianti Classico

T o  F i n i s h


