THE DINING ROOM

BY BIHOUSE

DOMAINE AMIOT-SERVELLE, LES AMOUREUSES VERTICAL
WINE DINNER

SATURDAY, 16TH DECEMBER 2023

BATTUTO DI FASSONA
PIEMONTESE

“OBERTO” FASSONA BEEF TARTARE
SMOKED ARTICHOKE, BUFFALO RICOTTA
“PANTELLERIA” CAPERS

Domaine Amiot-Servelle, Chambolle Musigny ler Cru Les Amoureuses 2015

sk

UOVO SOFFICE

POACHED ORGANIC EGGS, WHITE TRUFFLE
SPINACH, CARDONCELLI, POTATO FOAM

Domaine Amiot-Servelle, Chambolle Musigny ler Cru Les Amoureuses 2010
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AGNOLOTTI ALL’ ANATRA

WILD DUCK AGNOLOTTI
CINNAMON, SOUR CHERRY, PECORINO FONDUE

Domaine Amiot-Servelle, Chambolle Musigny ler Cru Les Amoureuses 1999
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POLLO IN “CAMICIA”

POACHED ORGANIC YELLOW CHICKEN
WHITE TRUFFLE, ITALIAN CABBAGE BALLOTINE

Domaine Amiot-Servelle, Chambolle Musigny ler Cru Les Amoureuses 1989

Domaine Amiot-Servelle, Chambolle Musigny ler Cru Les Amoureuses 2005
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SELEZIONE DI FORMAGGI ITALIANI
SELECTION OF “CASA MADAIO” ITALIAN CHEESE
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CAFFE’ E PICCOLA PASTICCERIA

PETIT FOURS
COFFEE or TEA




