BRASSERIE ABODE
Marchest Frescobaldi Wine Dinner

Please note: this is a sampe menu from a previous event

TUNA “PANZANELLA” CROSTINI
TENUTA AMMIRAGLIA, MASSOVIVO, TOSCANA, VERMENTINO 2016

TUSCAN SALMON

garlic butter cream
TCASTELLO POMINO, POMINO, BIANCO 2016

FILLET STEAK

“Ribollita”, arr dried tomatoes
TENUTA CASTIGLIONI, CASTIGLIONI, CHIANTI 2016

CHEESE
Pecorino Toscano, Kumquat chutney and crisp breads

TENUTA CASTELGIOCONDO, CAMPO Al SASSI,
ROSSO DI MONTALCINO 2016

PISTACHIO & OLIVE OIL CAKE
ricotta and honey
CASTELLO NIPOZZANO, CHIANTI RUFINA RISERVA 2014

Some of our food and drinks may contain nuts and other allergens. If you have any special dietary requirements,
please speak to a member of our restaurant team who can advise you on your choice.




