Cena Apulia | '??/
with Chef Salvatore Turturo (Pari Puglia) % Chef Kapila Jayasinghe

Aperitivo egs Co¥
Platter of Appetisers (at the table)
Mozzarella marinata | pepe | Pemadorne essiccate al sele | elive | Fecaccia
Marinated mozzarella | Peppers |Sundried tomato | Olives | Flat Italian herbed bread

Antipasti
Buwata fresca | Pomoderc mavinate di manze. | Micve verdure fresche |
Riduziene balsamica invecchiata | olic di basilice

Fresh burrata | Marinated beefsteak tomato | Fresh micro greens |
Aged balsamic reduction | Basil oil

Ruffino Orvieto Classico DOC

Primo

Ravicli cen Gamberi Tigre
Tiger prawn | Shrimp ravioli | Brown butter
Campari | Black garlic | Compressed cucumber

Villa Antinori Bianco

Lwppa
Riboblit
Italian mixed bean soup | Freshly baked Italian breads

Zenato San Benedetto Lugana

Sorbetto
Sorbetto di arancia
Orange Sorbet

Secondi e Contorni

Folle alle Scarparielle
Juicy, braised chicken thigh| chicken sausage| Truffle mash potato
Chargrilled Zucchini in sweet & sour pan sauce

Peppoli Chianti Classico DOCG



Or

Baccalia alla salentina

Pan-seared barramundi | Black ink fish croquette | Truffle mash potato | Chargrilled Zucchini
Pan sauce | Micro vegetables | Citrus caper

Zenato San Benedetto Lugana or Terre Allegre Puglia Sangiovese
Or
Onecchiette con Pemodore prugna

Shell shaped Pasta with Plum tomato | Butter beans | Parsley | Red chili | Lemon
Parmesan cheese| onion crisps

Zenato San Benedetto Lugana or Terre Allegre Puglia Sangiovese

Polai

Jinamisu con almond Ceglie biscotti
Classic Tiramisu | Traditional Almond Ceglie biscuits

Freschello Vino Bianco

Caffe e Vigestivo

Calfe covrette
Espresso with Grappa (Italian Brandy)
or

Caffe latte
Freshly brewed coffee
or

Je di Ceylan
Ceylon Tea

Inaline di ghiaccie al cioccelato non aleelico

Chocolate Iced pralines
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