
WELCOME DRINK

Talamonti Trebi Trebbiano d'Abruzzo DOC

WELCOME CANAPÉS

PANE SOTTILE E CROCCANTE CON SALMONE AFFUMICATO
Crispy Thin Bread with Smoked Salmon, Whipped Ricotta, Lemon Zest, Dill, and Salmon Roe

CROSTINI AL CARBONE CON CREMA DI BURRATA E POMODORO MARINATO
Charcoal Crostini with Burrata Cream, Marinated Cherry Tomatoes, Basil Oil, and Aged Balsamic Jelly

POLLO MARINATO AL ROSMARINO IN TARTELLETTA
Rosemary Chicken and Mascarpone Mousse Tartlet with Roasted Red Pepper and Thyme

Paired with Talamonti Rose Cerasuolo d’Abruzzo DOC

1st COURSE

CARPACCIO DI RICCIOLA, FINOCCHIO E VINAIGRETTE AGLI AGRUMI
Amberjack Carpaccio served with Compressed Green Apple, Shaved Fennel,

Citrus Vinaigrette, and Fennel Pollen-Infused Olive Oil 

Paired with Talamonti Trabocchetto Pecorino d'Abruzzo DOC

2nd COURSE

RISOTTO CREMOSO AL PECORINO, COSTOLETTA D'AGNELLO ARROSTO
Creamy Risotto with Pecorino Cheese, Roasted Lamb Chop, Black Cherry Reduction,

Hazelnut Crumble, Montepulciano Jus, and Rosemary Oil 

Or

RISOTTO CREMOSO AL PECORINO, RAGÙ DI CINGHIALE E RIDUZIONE DI AMARENE
Creamy Risotto with Pecorino Cheese, Wild Boar Ragout, Black Cherry Reduction,

Hazelnut crumbled, Montepulciano Jus and Rosemary oil.

Paired with Talamonti Tre Saggi Montepulciano d'Abruzzo Riserva DOC

3rd COURSE

MANZO ARROSTO SERVITO CON POLENTA CREMOSA AL TARTUFO
Roasted Beef Striploin served with Creamy Truffle Polenta, Glazed Heirloom Carrots,

Aged Parmesan Snow, and a Rich Coffee-Vanilla Jus 

Or 
PETTO D'ANATRA COTTO LENTAMENTE E SERVITO CON POLENTA CREMOSA AL TARTUFO

Duck Breast served with Creamy Truffle Polenta, Glazed Heirloom Carrots, Aged Parmesan Snow, and a Rich 
Coffee-Vanilla Jus

Paired with Talamonti Kudos Rosso Abruzzo DOC

4th COURSE

TORTA DI PERE E RICOTTA CON GELATO ALLA VANIGLIA
Pear and Ricotta Tart served with Vanilla bean gelato, Honeycomb, and candied Almond tuiles.
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Friday 12 June 2026  |  From 18:30 hrs. onwards
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Echoes of Abruzzo


