
White Truffle Dinner
Friday, 13 November 2026 

Welcome drink at 7:00pm and follow by dinner

$1938 per Member | $1988 per Member’s Guest

Amuse Bouche
Mushroom and Brie Tart

white truffles, chives
Pan Seared Foie Gras Brioche Toast

 white truffles, pear gel
Cipriani

The Original Bellini

First Course
Beef Tartar

white truffles, comte, gherkins, shallots, shoestring chips
Tenuta Mazzolino 

Blanc, Chardonnay Provoncia di Pavia I.G.T. 2024

Second Course
St Daniele Ham

white truffles, stracciatella cheese, cantaloupe melon, pistachio
Garofoli

Podium, Verdicchio dei Castelli di Jesi D.O.C. Classico Superiore 2023

Third Course
White Truffle Tagliolini

Parmesan cheese
Pedemontis

Betlem Barbera d’Alba D.O.C. Superiore 2020

Main Course
Chargrilled Australian Sirloin

truffle roasted herb potatoes, broccolini, white truffle marsala sauce
Manuel Marinacci

Rocche Massalupo, Barbaresco D.O.C.G. 2021

Dessert
Chocolate Opalys White Truffle Cake

white truffle bon bon, raspberry sorbet
Francesca Collection

Moscato D’asti D.O.C.G. 2025

Coffee or Tea
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