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BRIGALDARA

AZIENDA AGRICOLA

TALIAN =
WINE PAIRING DINNER *

Featuring wines from Brigaldara ‘t ot

WINE PAIRING MENU |

WELCOME DRINK
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Friday, 30 October 2026

@ From ?pm onwards Astoria Lounge Prosecco
; W
UNAGI CHAWAMUSHI
9 The Padang Restaurant Unagi | Dashi | Salmon Roe
Brigaldara Soave 2025
i& Member $128 | Guest $148 rigaldara Soave

ROAST PORK CRACKLING
Roasted Pineapple Salsa
Brigaldara Valpolicella Classico DOC 2024

WILD MUSHROOM RISOTTO
Wild Mushroom | Porcini Dust
Brigaldara Valpolicella Ripasso Superiore 2024

SLOW-BRAISED ANGUS BEEF CHEEK
Escalivada
Brigaldara Amarone Case Vecie 2018

EUROPEAN CHEESE PLATTER
Grapes | Nuts | Apricot | Fuit Jam
Brigaldara Amarone Della Valpolicella
Classico Riserva 2016

COFFEE OR TEA
Petit Fours

Degustation Wine Dinner Menu by
Executive Chef John Ng

*Viegetarian menu available upon request

WINE LIST (SPECIAL TAKEAWAY PRICE)

Brigaldara Soave 2025 $35
. FE S Brigaldara Valpolicella Classico DOC 2024 $35
\ . - 5 ,-. “- - Brigaldara Valpolicella Ripasso Superiore 2024 $60
' R Brigaldara Amarone Case Vecie 2018 $115

R CALL 6338 9271 FOR RESERVATIONS | Brigakiara Amarone Della Valpolicell
i Classico Riserva 2016 $170

Limited seating | First come first served basis | 40% is chargeable for cancellations
alter Wednesday, 28 October 2026 and 100% for no show All photos are for illustration only.




