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Gaja Wine Dinner with Giovanni Gaja
November 15™ 2024

Aperitivo al Bar
2022  Gaja Rossj-Bass Langhe DOP, Piedmont

Vitello Tonnato
Piemontese Veal, Mediterranean Tuna Belly Tartar, Kristal Caviar
with Capers from Punta Campanella
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2020 Gaja Gaia & Rey Chardonnay Langhe DOP, Piedmont
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Anatra
Mieral Duck, Foie Gras and Balsamic Vinegar 25 years
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2010 Gaja ‘Sperss’ Langhe Nebbiolo DOC, Piedmont
FICS
Risotto
Risotto, Seasonal Mushroom and White Truffle
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2010 Gaja ‘Conteisa’ Langhe Nebbiolo DOC, Piedmont
FIICS
Eliche
Eliche Pasta from Gragnano, Pigeon Ragout, Parmigiano Foam
With Seasonal Mushrooms
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2004 Gaja ‘Costa Russi’ Langhe Nebbiolo DOC, Piedmont
FIICs
Cervo Castagne e Melograno
Wild Roe Deer, Chestnut and Pomegranate
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2004 Gaja ‘Sori Tildin’ Langhe Nebbiolo DOC, Piedmont
R Do

Filetto alla Rossini
“Oberto” Fassona Beef Rossini Style
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2004  Gaja ‘Sori San Lorenzo’ Langhe Nebbiolo DOC, Piedmont
1990 Gaja “Sori San Lorenzo’ Barbaresco DOCG, Piedmont
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Il Cioccolato
Gianduia Chocolate Tribute
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Gaja Grappa di Barbaresco

Please inform our service staff of any food allergies or dietary requirements. ZI5{FAT £ YIS R AR » S5HE 06 & MBI -
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. R ARG BRI RS IR SR E o2 — 8 DL E -



