TRATTORIA ITALIAN NIGHT
Tasting Menu
5 Courses

Stuzzichino di benvenuto

Tonno
indian ocean tuna loin, mediterranean condiment,

burrata cream, ink croutons

Tommasi Le Rosse, Pinot Grigio, DOC Veneto, ltaly 2022

Gnocchi alla Norma
ricotta cheese gnocchi, tomato, eggplants,

grana padano, fresh basil

Leonardo da Vinci Vermentino, DOC Tuscany, ltaly 2021

Dentice
roasted red snapper fillet, zucchini spaghetti,
fresh marinara sauce, potato chips

San Marzano Il Pumo, Negroamaro, IGT Salento, ltaly 2021

Pollo in Porchetta

roasted chicken thighs roll, bell peppers “peperonata”,

green pepper sauce

Leonardo da Vinci Vergine Delle Rocce Riserva,
Sangiovese Merlot, DOCG Chianti, ltaly 2019

Cannolo Siciliano
ricotta & chocolate filled cannolo, orange coulis

Michele Chiarlo, Moscato d'asti, DOCG Nivole, Italy 2020

Food Only IDR 950 per person
Additional Wine Pairing IDR 850 per person

Our tasting menu is designed to be served individual and not for sharing

The price is quoted in ‘000 Indonesian Rupiah and subject to 21% service charge and prevailing government tax

%




