
 
 

     Head chef Chris Rees 

 

Introduces  

 

Italian Masterpieces 
 

Special Guest speaker  

Robert Neill 

14th of June 2018  

 
 

Canapé and sparkling wine reception  

Casa Gheller Prosecco DOCG Superiore 

Valdobbiadene, Veneto 

 

*** 

 

Cured scallops, asparagus, radish, milk curd  

Prinsic Gradisciutta Pinot Grigio 2016 

Collio Friuli-Venezia Giulia 

 

*** 

 

Local quail, peas, morels 

Casal Bordino Montepulciano D’Abruzzo 2016 

Abruzzo 

 

*** 

 

Cod, miso, white broccoli, chicken skin 

Neirano Gavi DOCG 2016 

Piedmont 

 

*** 

 

Beef filet, nettle, aubergine, smoked potato 

G.D. Vajra DOCG Barolo “Le Albe “2013 

Piedmont  

(Served from magnum bottle) 

 

*** 

 

English cherries, pistachio, baked lemon curd 

Casa Gheller Dolce DOC 

Veneto 

 

 

 

£95.00 per person 




