
[V] Vegetarian – Please inform your server of any allergies or dietary requirements before ordering. While we take all
reasonable steps to avoid cross-contamination, we cannot guarantee that any of our dishes are completely free from

allergens. All prices are inclusive of VAT.

V E N E T I A N  W I N E  D I N N E R

Salami, Gorgonzola, and Mozzarella Stromboli

Deep fried sardine, sweet and sour pickles

Venetian Meatballs, linguini, chilli, fresh parmesan, basil

Whipped zabaglione choux, raspberry confit, white chocolate and espresso ice cream

Coffee and petit fours

D I N N E R

W I N E S

Founded in 1772 in the heart of Valpolicella, Masi has remained in the hands of the

Boscaini family for over six generations. Deeply rooted in the Veneto, the family has

played a defining role in preserving and elevating the region’s winemaking

traditions. Today, Masi stands as a benchmark for both tradition and innovation in

Italian wine.

Rosa dei, Masi

Colbaraca Soave Classico, Masi (Organic)

Campofiorin, IGT Rosso del Veronese, Masi

Angelorum Recioto della Valpolicella, Masi
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