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ANTINORI
PRINCE ARTHUR

BELGRAVIA

ANTINORI WINE DINNER
THURSDAY 16'" APRIL 2026 | 7TPM

WELCOME & ENTREE
Turbot Dripping Potatoes, Osietra Caviar, Créme Fraiche
Wine — Franciacorta DOCG Cuvée Royale Marchese Antinori NV

TO START
White Asparagus, Rocket, Almonds
Wine — Bolgheri DOC Vermentino Guado Al Tasso 2024
Cured Mackerel, Piguillo, Bergamot
Wine — Umbria IGT, Cervaro Della Sala, Castello Della Sala 2023

MAIN EVENT

Herefordshire Beef, Potato Pavé, Plum Jus
Wine — Chianti Classico Riserva DOCG, Villa Antinori 2022
Wine — Toscana IGT, Tignanello Antinori 2021

TO FINISH

Chocolate Mousse, Blueberries, Mint
Wine — Umbria IGT, Muffato Della Sala, Castello Della Sala 2023

200 P/P

FOR FOOD ALLERGIES AND INTOLERANCES, PLEASE ALERT YOUR SERVER.
A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PRICES ARE VAT INCLUSIVE.
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