
A TASTE OF
TUSCANY

2 4 T H  S E P T E M B E R

A 5-course pairing menu from Caldesi,
in collaboration with Carpineto.

Toasted sourdough bread,

calves’liver pâté

'Dogajolo' Toscana Bianco 2023

Pappardelle with Tuscan

slow-cooked beef  and

veal ragu

Chianti Classico 2022

Roasted guinea fowl,

caulif lower purée, roasted

potatoes

Poggio Sant' Enrico, Vino

Nobile di Montepulciano 2012

British dry-aged sirloin,

mashed potatoes, pan-fried

cavolo nero, red wine and

porcini sauce

Brunello di Montalcino

Magnum 2015

Cantucci

Selection of  Italian cheeses

Vinsanto del Chianti 'Farnito' 2006

Tuscany 

home to our cherished wine regions.


