
Sicilian Wine Dinner 
With Planeta Winery 

Join us for a night of Sicilian wines from Planeta Winery. 
Paired expertly with classic regional dishes 

£59pp

On Arrival... Sparkling Brut Metodo 
 

Chargrilled Lobster & Saffron Arancini, Caponata
Alastro Planeta - Grecanico, Grillo & Sauvignon Blanc

 ‘Pasta con le Sarda’, Sardines, Bronze Fennel, Bucatini
Pasta, Sweet ‘n’ Sour Raisins, Soft Herb Crumb

Eruizione 1614 Etna Riesling - Riesling

 Chestnut Mushroom “Carpaccio”, Olive Oil, Lemon,
Parsley, Aged Parmesan, House Focaccia
Nocera Planeta - Nocera & Nero d’Avola

 ‘Sauasage alla Norma’, Rare Breed Pork Sauasage Raghu,
Aubergine, Basil, Capers, San Marzano Tomatoes, Rigatoni

Frappato Victoria DOC - Frappato

‘Cassata Sicilian Trifle’, Buttermilk Sponge, Westcombe
Ricotta, Candied Orange, Chocolate Blossoms, Pistachio,

Torched Marzipan
Pasito di Noto - Moscato Bianca 

March 26  Arrival 6.30pm Dinner 7pmth


