
 
 

 

 

18th Nov 2026 
 

1st Course 
 

BURRATA 
tomtoes | basil | coca breas 

Pinino Rosso di Montalcino 2022 
 

2nd Course 
 

TROUT & SALMON TARTARE 
italian olives | sundried tomato | smoked butter 

Pinino Brunello di Montalcino 2020 

 
3rd Course 

 
AUSTRALIAN WAGYU CARPACCIO 

tonnato sauce | pickled onion | fried caper 
Pinino "Vigna Pinino" Brunello di Montalcino 2020 

 
4th Course 

 
LAMB RAGU PAPPARDELLE 

gremolata | aged parmiggiano 
Pinino "Vigna Pinino" Brunello di Montalcino 2021 

 
5th Course 

 
F1 WAGYU STRIPLOIN 

salmoriglio | roasted aged parmesan potatoes 
Pinino Riserva Brunello di Montalcino 2019 

 
6th Course 

 
CHOCOLATE CARAMEL TORTA 
chocolate mousse | basil sabayon 

 
 

$168++ 

Pinino Wine Dinner 


