
 

 

Piemonte -Liguria   
Food & Wine Pairing  

22nd of October  

23rd of October  
 
  

 

Vitello tonnato  
Cold Thin sliced Veal covered in a tuna and capers cream sauce 

Gavi “Mirage” DOCG, Bersano, 2025 
 

 

Trofie al pesto Genovese   
Traditional trofie pasta with home made basil pesto, potatoes and  green beans 

Roero Arneis DOCG BIO, Demarie, 2023 
  

 
 

Brasato al Barolo  
Pot roasted beef, marinated and slowly braised in Barolo wine 

Barolo “Nirvasco” DOCG Bersano, 2020 
 
 
 

Pannacotta con praline di nocciole e caramello  
Home made pannacotta, hazelnut and caramel praline 

Brachetto D`Acqui DOCG Spumante, Bersano NV 
 

 

£65 pp 
 

Private event  

If you have an allergy or intolerance, please let us know 

01425837220 
 


