
I t a l y  v s  F r a n c e 

55 p e r  p e r s o n

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

Join us for an evening to celebrate the release of the 2026 vintage of 
Antonutti Novello and Georges Dubœuf Beaujolais Nouveau

Wednesday 25th November  |  7pm

3 Course & 2 175ml Glasses of Wine

F R E N C H  O N I O N  A R A N C I N I
Breaded rice balls filled with carmamelised onion and brie in a rich onion jus

P r i m o

C A C C I ATO R E  C O Q  A U  V I N
Slow braised chicken in a pancetta, tomato, mushroom, onion and red wine sauce with creamy 

parmesan polenta

S e c o n d o

T I R A M I S Ù  B RÛ L É E
Classic Italian tiramisu finished with a caramelised top

D o l c e

A N TO N U T T I  N O V E L L O  2 0 2 6
Friuli-Venezia Giulia. 

Grape: Cabernet Sauvignon / Merlot

Bright purplish red colour with hints of mixed 
berries and cherry. Well balanced and fresh.

I t a l y
G E O RG E S  D U B Œ U F  B E A U J O L A I S  N O U V E A U  2 0 2 6

Beaujolais. 
Grape: Gamay

A fresh, fruity wine with a deep ruby colour. Bright 
and lively with a smooth, refreshing finish.

F r a n c e


