
Special of the Month

Lumache al forno 
Baked French escargot in garlic-parsley  cream

Cremoso di pistacchio

32

42

Pairing Wines

Sparkling 
Moet & Chandon Brut Imperial, Champagne, France
Exhibiting flavors of Gala apple, honey and ginger, with smoke & mineral notes,
hints of tropical pineapple and tangerine fruit (Pinot Noir, Pinot Meunier,
Chardonnay)

White
Greco di Tufo, Vesevo, DOCG, Campania
light in body, with a crisp acidity and a bouquet of lemon, lime, and floral notes.
(Greco di tufo) 

Red

Bistecca alla Fiorentina (1 kg)
Hereford Australian T-bone grass-fed (1kg) served with sautéed
broccoli, potato gratin & tomato cheese (suitable for sharing)
Choice of sauce : red wine sauce or mushroom sauce 

328

All prices are in Ringgit Malaysia & are subject to 10% service charge & prevailing government tax

Amarone della Valpolicella Classico, Reius, Sartori, DOCG, Veneto 
Round and full-bodied; deep fruit flavors, and supple tannins; a cinnamon spice
finish.(Corvina Veronese, Corvinone, Croatina, Rondinella)

588

230

380

Spaghetti alla Nerano con anatra affumicata
Traditional Campanian cuisine - Artisan thick spaghetti with zucchini
served with fresh burrata

88

Pistachio crémeux  with raspberry coulis & crispy sesame tuile

Filetto di vitello 
Veal tenderloin with artichoke, summer vegetables & truffle-mushroom sauce 
Add on foie gras RM 48

138

https://www.vinvm.co.uk/wines-by-grape/cabernet-sauvignon

