FRESCOBALDI WINE DINNER
Café Cardinal | 8" September 2022

CHEF'S WELCOME

Attems
Pinot Grigio — Friuli DOC
Friuli Venezia Giulia

SCALLOP
So di¢p Hokkaido | Risotto hat spelt | Bi nghé | Triing c4 héi | Hat phi
Hokkaido scallop | Spelt risotto | Butternut | Salmon roe | Halzelnut

Benefizio Riserva 2019
Chardonnay - Pomino Bianco Riserva DOC
Toscana

RED MULLET
C4 phén | Ct cin tay | Gnocchi | NuGe c6t ga nudng
Red mullet | Celeriac | Gnocchi | Roasted chicken juice
Tenuta Perano Riserva 2016
Sangiovese, Merlot — Chianti Classico Riserva DOCG
Toscana

LAMB
Citu om | Gan ngéng chan | X1p nuéc trong | Rau ct baby
Lamb confit | Poached fois-gras | Gold consommé | Baby vegetables
Castelgiocondo 2010
Sangiovese — Brunello di Montalcino DOCG
Toscana

BEEF
Thin bo | Banh hanh tiy nuéng | N4dm huong | Truffle
Beef tenderloin | Caramelized onion pie | Shiitake | Truffle
Lamaione 2015
Merlot - Toscana IGT
Toscana

BABA

Banh baba | Kem va-ni | Cam om
Baba bouchon | Vanilla cream | Orange confit
Grappa Riserva Eligio dell’Ornellaia
Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot
Toscana

S mon - 5 courses: 2,388,000*

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vy va thué€ GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



