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2050 Moy 2025

In collaboration with Head Chef, Manoj Gurung, Club Sommelier Luca Cesaro,
has created an evening of perfectly paired Italian food and wine, to bring a taste
of his home in Italy to the the Carlton Club. Below you will find the carefully
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curated menu for the evening with wine pairings, which will be presented & A )
Luca and Manoj. SR
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Beef Tartar with Black Truffle & Parmesan
Soave, T.a Rocca’ Pieropan, ‘1 eneto, 2023

@;&m'
‘Uova in Purgatorio’ with Sourdough Bread
Verdicchio “Le Oche” by San Lorenzo
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Homemade L.emon Sorbet
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Ossobuco q‘»?\ﬁ]angse with Saffron Risotto

Barcaiolo, Chianti Colli Senesi, 2022

~

liee

Neopolitan Style Rum Baba
~ Limoncello m.k

berdll Guests ~ £120




