
L A  T E R R A Z Z A  &  V I N E A  W I N E S  W E L C O M E   
P A O L O  D E M A R I E  O w n e r  

O F  T H E  R E N O W N E D  P I E M O N T E S E  E S T A T E  W I N E R Y  
A Z I E N D A  D E M A R I E  

 
 

Event price 255.88 per person tax and gratuity included 
 

 

F r i d a y ,  D e c e m b e r  1 1 t h ,  2 0 2 0  

R E C E P T I O N  

BOLLÉ CUVÉE EXTRA DRY ANDREOLA 

C R I S P Y  O Y S T E R  

Finger lime caviar 

PRIMO 

ROERO ARNEIS 2018 / SABBIA 2017 

A T L A N T I C  L O B S T E R  

Butter poached, pickled cucumber, avocado citrus mousse 

SECONDO 

NEBBIOLO D’ALBA 2016  

R A V I O L I  

Ricotta truffle, sage butter, fresh Alba truffle 

TERZO 

BARBARESCO 2015 

V E A L  C H E A K  

Braised, chestnut ragú, celery root purée 

QUARTO 

BARBARESCO RISERVA 2007 

P O R T E R  H O U S E  

Charred American prime, arugula salad, shaved Manchego 

QUINTO 

C H I L L E D  Z A B A I O N E  

Velvety marsala custard cream 


