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AN Italian
Wihe Affair

A Taste of Italy's Iconic Terroirs
Wine Pairing Menu | $88" per pax

Bread
Focaccia with Olive Tapenade

1st Course

Sashimi Grade Oysters
Green Apple | Wasabi Tobikko | Smoked Dashi Vinaigrette

Montelvini Prosecco Extra Dry DOC

2nd Course
Risotto Fungi

Locally Farmed Mushrooms | Crispy Sage | Taleggio | Grana Padano
(Live Station)

Pio Cesare Gavi 2024

Main Course Select 1 Per Pax

Charcoal-Grilled Branzino
Heirloom Tomatoes | Kalamata Olives | Capers | Aji Verde

Nittardi Ad Astra Toscana Rosso 2022

Wood-fire Black Angus Tenderloin
Smoked Celeriac Puree | Grilled King Oyster Mushrooms
Porcini Red Wine Jus

Pinino Rosso di Montalcino

Dessert

Table Service Tiramisu
Zabaglione | Port Wine | Savoiardi | Mascarpone | Cocoa Powder
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