LOVITALY

restaurant »coffee~deli

Piemonte
Food & Wine Pairing

Thursday 13th of March
Friday 14™ of March

Battuta di carne al coltello

Beef tartar dressed with lemon and olive oil
Le Nature”’Langhe” DOC Azienda agricola Pelissero 2022

Trota in Carpione

Salmon trout with white wine and vinegar
Mirage “Gavi” DOCG Bersano 2023

Risotto al tartufo

Riso with truffle
Munfrina “Dolcetto d’alba” 2017

Fricando’ piemontese

Veal stew with carrots, onion and potatoes
I piani “Barbera d’alba” DOC Pelissero 2016

Pannacotta con salsa alle fragole

Pannacotta with strawberry sauce
Brachetto d’acqui “Bersano “

£65 pp

Private event - Booking essential
If you have an allergy or intolerance please let us know when you book



