OblERia

HOZZA

Five-course Menu 88++

Recommended Wine Pairing 78++

£ e D

Fonduta Ravioli 25yrs acéto balsamico tradizionale di Modena
25

Ca’ Vescovo, Prosecco DOC Brut, Veneto NV

Maltagliati duck ragu

Bastianich, Friulano, Vini Orsone, Fruili - Venezia Guilia

Rigatoni alla Vodka

Castello Di Albola, Chianti Classico, Toscana, Italy

Cavatelli fennel sausage, Swiss chard

Vigna Madre, Kriya, Montepulciano d’Abruzzo 2023

Meyer Lemon Possestrawberry, aged balsamic

Elio Perrone, Sourgal, Moscato d’Asti, Piemonte 2024

Executive Chef : Peter Birks

Discounts do not apply to this menu |
This set menu is designed for one guest only. Modifications are politely declined.




