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Bellavista & Petra Wine Dinner
Wednesday, 1st July 2026
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BELILAVISTA
FRANCIACORTA P E T R A

Savour an evening of refined Italian dining as Chef Daniele Sperindio
presents an exclusive wine dinner paired with prestigious labels from
Bellavista and Petra.

Hosted by Claudio Nuti, co-founder of Mr Vino, the experience brings
together seasonal Italian cuisine, elegant craftsmanship and acclaimed
wines from two of Italy’s most celebrated estates.



BELLAVISTA & PETRA WINE DINNER MENU
$138++ per person

L’Aperitivo Misto (S, D, G)
Whipped burrata bruschettq, Irish oyster, tfonnato

Bellavista Alma Assemblage Extra Brut NV

* %k

Tonno Rosso
Bluefin tuna carpaccio, candied tomato petals, citrus fruits

Bellavista Alma Assemblage Rosé Extra Brut NV

kkk
Campanelle al Primo Tartufo (D, G, N, V)
Campanelle, pecorino cremosa, piedmont hazelnut, truffle

Petra Quercegobbe Toscana IGT 2024

* %k
Agnello da Latte, Spugnole e Piselli (D)
Spring lamb rack, primavera peas, morel mushrooms, asparagus

Petra Potenti Toscana IGT 2023

* %k
Guancia di Manzo Brasata (D)
Braised angus beef cheek, whipped polentq, stracchino, rosemary jus

Petra Petra Toscana IGT 2022

* %k %

Coppa alle Fragole e Frutti di Bosco (D, G, V)
Strawberry trifle, yogurt pan di spagna, berry sorbet, yuzu granita, basil

* %k %

Pasticcini

(D) Dairy (F) Fish (G) Gluten (N) Nuts (S) Shellfish (V) Vegetarian

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES






