CASTELLO

BANFI
la LS((/(( dei gmp/m/[

Jazz&Wine in Montalcino
July 23/24th 2024

“Each dish tells who | am, the places I've been and the people | met.

A journey that, thanks to authentic and evocative flavors, | hope will lead you through my cuisine idea.”
Domenico Francone

Amuse bouche

Banfi Brut “Sala dei Grappoli” 2013

Violet prawn, watermelon, burrata and sesame wafers

Fontanelle Chardonnay 2022

Raviolo with rooster filling from Val d' Orcia, bell peppers, potatoes and tarragon

Rosso di Montalcino Poggio alle Mura 2021

Veal loin, almond, eggplant and apricot

Poggio alle Mura Brunello di Montalcino 2019

A la pinenut cake, cherry and lychee

Florus Moscadello di Montalcino 2020

Petit four

4-courses 140 € - with wine pairings 200 €
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