
 

 
 

AQUA DINING  
 

valentine’s day 
 

TUESDAY 14TH FEBRUARY, 2017 
 
 
 
 
 

NV Bianca Vigna – Prosecco DOC, Veneto, Italy 
 

NV Berlucchi 61 ‘Cuvée Brut’ – Franciacorta DOCG, Lombardy, Italy 
 
 
- 
 
 

Kingfish, buttermilk, citrus, sweet potato 
 

2014 Bollini, Pinot Grigio Del, Trentino DOC, Alto Adige, Italy 
 

2014 I Clivi Ribolla Gialla, Delle Venezie IGP, Friuli, Italy 

 
 
- 
 
 

Tagliolini, jalapeño, green tomato, mussel 
 

2015 Umberto Portinari – Soave Classico DOC Garganega, Veneto, Italy 
 

2015 Girlan ‘Plattentiegl’ Pinot Bianco DOC, Alto Adige, Italy 

 
 
- 
 
 

Wagyu flank, salt baked turnip, baby kale 
 

2013 Umani Ronchi ‘San Lorenzo’ - Rosso Conero DOC Montepulciano, Marche, Italy 
 

2013 Farnese ‘Edizione 15’ – Montepulciano-Primitivo-Sangiovese-Negroamaro-Malvasia, Puglia, Italy 

 
 
- 
 
 

Lime & banana ice cream, coconut snow, dark chocolate 
 

2015 Romano Dogliotti ‘La Caudrina’ – Moscato d’Asti DOCG 500ml Piedmont, Italy 

 
 
 
 
 
 
 

Valentine’s Day Menu $125 per person 
 Matched wine option $65 – Premium matched wine option $125 

 


