GAJA

SATURDAY 9t JANUARY

Rossj-Bass, 2007
MOZZARELLA AND “GRANNY SMITH” TERRINE
WITH ROCKET, CINNAMON, HONEY AND LEMON

Barbaresco, 2004
CARAMELIZED PARTRIDGE WITH PORT REDUCTION AND PISTACHIO,
FLAN OF FOIE GRAS AND WHITE BEAN PUREE

Barolo “Dagromis”, 2004
“FRUIT OF THE FOREST” RISOTTO WITH BRAISED DUCK

Ca'Marcanda “Magari”, 2006
LAVENDER SMOKED RACK OF LAMB,
SWEET POTATO PUREE AND GRAPEFRUIT SEGMENTS

HAZELNUT CAKE WITH TAHITIAN VANILA CREAM AND MULLED WINE

Grappa di Barolo



