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THE RITZ-CARLTON STREGIS

BESPOKE FOUR-HANDS DINNER
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Bluefin Tuna Tartare with Citrus Gel and Daurenki Caviar
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Pascal Agrapart, “Terroirs” Grand Cru NV

Mediterranean Lobster with Celtuce,
Anchovies Sauce and Oscietra Caviar
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Graci, Etna Bianco ‘Muganazzi’ 2021

Mezzi Paccheri “Mancini” with Sicilian Red Prawns
and Basil Pesto Sauce
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Pietradolce, Etna Rosato 2024

Red Star Grouper in Matalotta Soup
with Olives, Tomatoes and Capers
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Santa Maria La Nave, Etna Rosso ‘Calmarossa’ 2021

Charcoal-Grilled Wagyu,
Violet Baby Artichoke & Gnocchi
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Chéteau Giscours, Margaux Grand Cru Classé 2009

Rhubarb, Rosé Wine & Yogurt
WRBRERBAET N REH

Viimart & Cie, Ratafia Champenois NV
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