
A N  E V E N I N G  w i t h  
G I AC O M O  B O S C A I N I  o f  M A S I  W I N E S  

Tuesday, October 8th at 7pm

In association with FINDLATERS WINES

MENUMENU

Masi ‘Canevel’ DOCG Prosecco Spumante NV 

Gubbeen cheese Gougères

1st Course1st Course

Masi ‘Colbaraca’ Soave Classico Superiore 2023 

Tuna tartare, sriracha, Kewpie mayonnaise, garlic chilli crisp, sesame wonton

222nd Course2nd Course

Masi ‘Toar’ Valpolicella Classico 2020 

Dublin Bay prawn risotto, mascarpone, confit baby heirloom tomatoes

3rd Course3rd Course

Masi ‘Costasera’ Amarone 2019 

Ballinwillin venison, truffle pommes purée, bitter chocolate jus

4th Course4th Course

Masi ‘Angelorum’ Recioto 2018 

Dark chocolate torte, blackcurrant sorbet

In association with FINDLATERS WINES

Executive Head Chef PAUL LANE


