
Kind ly  in fo r m  u s  abou t  you r  d i e ta ry  r equ i remen t s  and/or  food  a l l e rg i e s  upon  o rd e r ing.
A l l  p r i c e s  a re  sub j e c t ed  t o  10% s e r v i c e  cha rge  &  p re va i l ing  gove r nmen t  t axe s.

Menu Curated by

Felix Chong
Head Chef

Emanuele Faggi
Executive Chef

168++ pp

Burratina Cheese
Eggplant Caponata | Heritage Tomato | Olive Oil Caviar |

Crispy San Daniele Ham

or

Breaded Free-range Egg
Parsley Sauce | Caviar | Panko Crumbs | Anchovy | Pantelleria Capers

Rosso Di Montalcino 2016

House Made Agnolotti
Mortadella | Sage | Butter | Toasted Pistachio

Brunello Di Montalcino 2009

Cod Tripe
Tomato | Onion | Carrot | Celery | Rosemary | Garlic |

Potato Cream | White Wine

Brunello Di Montalcino Altero 2009

Braised O’connor Beef Short Rib
Bone Marrow Potato | Bitter Chocolate | Oyster King Mushroom

Brunello Di Montalcino Riserva 2012

Dessert
Sweet Burnet Casserole

Amaretti | Chocolate | Dark Rum

P O G G I O  A N T I C O  
D I N N E R  M E N U
2 8 T H  A U G U S T  2 0 1 9

•  5  C O U R S E  W I N E  P A I R I N G  •


