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MONT KIARA







CHRISTMAS & NEW YEAR o~ ) g
SPECIAL MENU ‘

ANTIPASTI - APPETIZERS

Chilli Prawns

Insalata Porto Romano

RM34.00
RM42.00

RM42.00
RM46.00
RM58.00
RM58.00

Insalata Caprese
Fresh Octopus Salad

Pan-seared Scallops

Pan-seared Smoked Duck
Breast

ZUPPE - SOUPS

RM28.00
RM28.00
RM36.00
RM48.00

RM46.00
RM110.00

Mushroom Soup
Broccoli Soup
Prawn Bisque
Oxtail Soup
Seafood Soup

Seafood Soup in a Pan
Perfect for sharing 3-4 person

MAIN COURSE

Risotto Seafood RM52.00
Arborio rice with seafood & white wine

Stuffed Chicken Breast RM52.00

Cheese, vegetables, filled with herbs
rolled in chicken breast with mushroom
cream sauce

Chicken Peri-Peri RM56.00

Grilled boneless Ie%)with spicy peri-peri
sauce, served with butter rice

Grilled Salmon RM58.00

Perfectly grilled with tomato cream and
lemon sauce

Baked White Snapper RM78.00

Braised Lamb Shank RM78.00

Slow oven braised lamb shank served
with the choice of side salad or potatoes

RM88.00

Served with rosemary & garlic gravy, side of
mashed potatoes, broccoli & carrots

Roast Lamb

Braised Beef Ribs RM78.00

Slow braised beef ribs

Grilled Fillet of Red Snapper RM78.00

Served with potatoes, summer vegetables
and clam mussel veloute sauce

Roman-style Braised Oxtail RM88.00
Served with butter rice OR mashed potatoes

Rack of Lamb RM98.00

Marinated, pan-fried and roasted rack of
lamb

Beef Tenderloin
Grass-fed Australian tenderloin

RM108.00

RM138.00
500 grams of Asian Spiny Lobster baked
with cheese & served with salad &
spaghetti aglio olio

Baked Spiny Lobster

Beef Wellington RM108.00

Served with a side of salad and mashed

Botatoes. Choice of red wine sauce OR

lack peppercorn sauce OR mushroom
sauce

PASTA

Spaghetti Aglio Olio Smoked RM48.00
Duck Breast

Spaghetti Porto Romano

Our classic seafood pasta in spicy
tomato base

RM48.00

RM48.00

Slow-cooked duck ragu with penne or fettucine

RM52.00

Duck Ragu

Squid Ink Spaghetti

Fine squid(iPk spaghetti with clams
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Linguini with River
Prawns
Cooked in white wine sauce

RM58.00

Linguini with Pesto &
Tiger Prawns
Fresh homemade pesto

RM58.00

Oven-Baked Seafood Linguine RM>58.00

Seafood linguine baked in parchment
with white wine sauce

Pan-seared Scallops




Peri-peri Chicken

Pizza Al Toro

Pasta with Seafood Martini RM62.00

Choice of linguine, fettucine or spaghetti.
Tiger prawns, scallops & blue mussels with
asparagus, green olives and martini

PIZZA
Diavola - Devil’s Pizza RM42.00

Beef pepperoni, mozzarella, chilli

Mushroom Pizza RM46.00

Mediterranean Pizza RM46.00

Mushrooms, chicken, sun-dried
tomatoes, and onions

Pizza al Toro RM48.00

Beef pepperoni, beef bacon & pastrami

Four Seasons RM48.00

Four sections of seasonal toppings

Four Cheeses RM46.00

Combination of mozzarella, parmesan, feta
and blue cheese

Caprese Pizza RM58.00

Buffalo mozzarella, fresh tomatoes,
and basil

Smoked Duck Pizza RM68.00

Toppings of yellow onion, pitted
prunes and arugula

Four Seas Pizza RM108.00

Toppings of scallops, mussels, tiger prawns &
smoked salmon

BEVERAGES

Mineral Water

-Spritzer =20

_Acqua Panna small 13.80'19.80Iarge
-San Pellegrino small 13.80'19.80Iarge

Coca Cola, Diet Coke, 8.90
Sprite, Ginger Ale

Milkshake 12.90

Chocolate or Vanilla

Draught Beer - Tiger, Heineken, Guinness,
Kilkenny - see Beer menu

Bottled Beer - see Beer Menu

San Pellegrino Sparkling Juice  13.90

Aranciata Rossa, Aranciata, Limonata

DESSERT
Panna Cotta RM22.00
Apple Pie RM28.00

Tiramisu RM32.00

COFFEE & TEA
Coffee 9.90

Espresso  singe 7.90]|10.90 double

Caffé Macchiato 11.90

Cappuccino 12.90
Caffe Latte 12.90
Caffe Freddo 12.90
(iced)

Caffe Mocha 12.90
Hot Chocolate 10.90

Tea 9.90

Earl Grey, Lady Grey, English
Breakfast, Ceylon, Darjeeling,
Cammomile Boh Passion Fruit or
Jasmine Chinese Tea

Hot Lemon & 13.90
Honey Tea

Affogato 22.00

Fresh Lime Juice
Iced Lemon Tea
Pineapple Juice
Cranberry Juice
Tomato Juice
Lemonade

Lime & Soda Water
Berry Juices

Fresh Fruit Juice
Orange, Apple or Carrot
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*All alcoholic beverages are subject to 10% service charge and 8% SST




FROM THE ISLANDS OF ITALY
Sardinia & Sicily

:du.:// 4 PORTO ROMANO

SU'ARO

MARMILLA BIANCO IGT

Grape variety:
White grapes typical of the area.

Straw yellow with golden reflections.

Intense, reveals aromas of honey
and yellow flowers, complex.
Inviting and pleasantly fresh taste
characterized by refined mineral
notes and long flavor.

Good versatility in pairings both as
an aperitif and first courses, to try
with duck with pineapple.

Alcohol content: 13.5%

an248.00+

SU'ORMA

VERMENTING DI SARDEGNA DOC
Grape variety: Vermentino

Deep straw yellow with golden
reflections.

Intense and complex, beautiful
notes of yellow flowers such as
chamomile, ripe fruit, mineral,
ending with touches of white
spiciness.

Great structure and softness, wine
with good longevity and depth,
Impeartant dishes with good
structure, rich and tasty, to try
with truffle tagliatelle.

Alcohol content: 13.5%

av258.00*

SU'NICO

BOVALE MARMILLA ROSSO IGT

Grape variety: Bovale

Ruby red with viclet reflections,
beautiful vividness of color,
consistent.

E ent olfactory intensity,
flashy nosa, red fruits in alcohol
with spicy notes.

Good enveloping, warm, soft,
persuasive tannins and good taste-
olfactory comespondence.

Red meats and mature cheeses,
but also in simple conversation.

Alcohol content: 14.5%

an298.00*

SU'ANIMA

CANNONAL DI SARDINIA DOC
Grape variety: Cannonau

Ruby red with orange reflections.
Inviting nose, f and red fruits
emerge, sweet resin finish,

Good drinkability and freshness,
soft and floral tannins,

A wine highly adaptable to all
dishes, from tasty appetizers to
first cou , it 5 well with
semi-mature cheeses,

suentu

HI1 S TOWRY

The Pilloni family has peasant
origins: grandfather Ernesto already
owned land dedicated to agriculture
and vineyards from which he
produced MNuragus and Monica at
the beginning of the 1950s, but then
specialized in the trade of cereals
and legumes, in which his children
soon joined him. . For the next 40
years the family's commitment was
in the commercial sector.

Alcohol content: 14%

am248.00+

Sardinia, a sun-kissed Mediterranean
island, boasts a rich history and a
viorant wine culture that's just as
captivating as its stunning beaches.
With centuries of winemaking tradi-
tion, Sardinia offers a diverse range of
wines that reflect the island's unique
terroir. From the crisp and refreshing
Vermentino to the bold and complex
Cannonau, Sardinian wines are a
testament to the island's passion for
producing exceptional wines.

However, the call of the land, as we
know, is strong, so Ernesto's third
son, Salvatore, founder of the
winery, chose to return to his origins
to consolidate an already deep
bond with his land and his roots. His
children followed him and what was
initially just a dream of his soon
became a family passion and an
important entrepreneurial project.

“Working the land and enhancing its
fruits is a family tradition and we are
happy to have recovered this value
not only for the wines, but also for
small productions of oil and for the
raw materials of the estate's kitch-
en, Arieddas” ~ Salvatore Pilloni

SU'OLTRE

MARMILLA ROSSO IGT

Grape variety:

Red grapes typical of the area. Today the winery is led by Valeria
and Roberta Pilloni, supported by a
close-knit team of winemakers and
cellarmen who have been trained
under the expert guidance of an
agrenomist and an oenologist. The
whole team undertook this adven-
ture together, increasing their skills
and passion day after day. Thanks
medium-aged cheeses. to everyone's love and profession-
Try it on horse rib with pecorino alism, today Su'entu produces and
fondue. exports all over the world.

Alcohol content: 14.5%

avd88.00%

Deep ruby red with deep purple
hues. Fine and alagant bouquet
in which hints of dark fruit blend
with spicy notes of cocoa and
balsamic notes.

Creaminess and power supported
by juicy tannin precede great
persistence in a harmoniously
savaory finish,

Wine for important dishes, ideal
with fine cuts of red meat and

-
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GRADIVA

Classification: Sicilia DOP

Grape variety:  Grillo 100% _  Classification: Sicilia DOP

Production area: MNature Reserve of L Grape variety:Nero d'Avola 100%
Biviere Lake i Production area:

Alcohol content: 12-13% Vol. Castello Federiciano = River Gela

Alcohol content: 13.5 - 14.5% Vol.

Our Grille matures on the sar

Classification:
IGT Terre Siciliane
Grape variety: Blend of
native and international
white grape varieties
Alcohol content: 12% Vol.
Tra Dune bianco, a blend of
white: grapes, is an elegant and
Fammamnious wines,
Characterized by pleasant
ar floral and fruity notes, it is
of Sicilian citrus fruits. accompanied by the freshness

- 18800 4 and flavor that characterizes
B . s

o ack
cinnamon and vanilla. A red which
a firm

our wines,

av178.00*

am228.00*

Classification: Sicilia DOP
Grape variety: Frappato 100%
Production area: Nature Reserve of

Biviere Lake
Alcohol content: 13% Vol.

EMIRYAM

Classification: Sicilia DOP
Grape variety: Syrah 100%
Production area:

Mature Reserve of Biviere Lake
Alcohol content:

Classification: SiciliaDOC
Grape variety: Nero d'Avola |
Alcohel content:

13.5 - 14.5% Vol. |

It draws the sense of smel
towards an intense scent, a

The wvineyards o
MNatural Res

grapes that ar

support of the combination af wild 13.5-14.5% Vol.
blackberries, black chemies
and plums. The grapes

It gives the palate a velety,
elegant and well-defined
taste, with a pleasanthy
pearsistent mineral finish.

a1 78.00=—

and nurturad

smooth  and

w188.00* : | =
‘. = A vine of faraway

fincs, i t
Classification: Sicilia DOC ‘

Grape variety:100% Grillo -.:,."..' child of a great love .

m228.00+

Alcohol content:
12-13% Vol.

it has an elegant and
pleasant scent with hints of
citrus, orange blossom,
apricol, peach, jasmine and
herbacecus notes.

On the palate, Per Mari Grillo
5 -::'unr.;h',r and mineral,
savory and fresh on. the

Classification:

Cerasuolo di Vittoria DOCG
Grape variety:

MNero d'Avola 50%, Frappato 50%
Production area:

Mature Reserve of Biviere Lake
Alcohol content: 13-13.5% Vol.

and of the Biviera -

i o finisk
bom, a wine that —
e
rvl178.00
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a2 18.00+



From the sun-kissed vineyards of Etna to the ancient soils of the south, Sicily
offers a vibrant tapestry of wines. Discover the intensity of Nero d'Avola, and

the aromatic allure of Grillo. For a lighter, more refreshing option, try the

crisp and citrusy Catarratte or the floral and peachy Insolia. Or,

indulge in the juicy and fruity Frappato, a red wine with soft

tannins and bright acidity. Each sip is a journey through a land

of rich history and passionate winemaking, where the sea

breeze meets the volcanic earth to create wines as

unique as the island itself.

BERUGNANO

V90 Merlot iGT TERRE SICILIANE

Intense ruby red with light violet reflections. Motes of morello cherry, cherry
and berries emerge on the nose. In the mouth it is enveloping, long, tasty,
iodized, pleasantly sweet. Serve in medium-sized glasses at a serving
temperature between 16° = 18°C.

Grape varieties : 100% Merlot

Alcohol :13.0%

Denomination IGT

rv158.00*

V90 Syrah 1GT TERRE SICILIANE

Intense ruby red color with light violet reflections. NMotes of black pepper,
blackberries and red mulberries emerge on the nose. In the mouth it is envel-
oping, full, slightly tannic with pleasant freshness which gives it good drink-
ability. Serve in medium-sized glasses at a serving temperature between 16°
-18°C

Grape varieties  : 100% Syrah
Alcohol 1 13.0%
Denomination

av158.00+

V90 Catarratto 1GT TERRE SICILIANE

Lively in colour, it is a pleasant, clean wine, with marked florality and
fruitiness. In the mouth it is sweetly imposing. We like to call it relaxing. The
best serving temperature is around 11°C, serve in medium-sized glasses.
Grape varieties  : 100% Catarratto

Alcohol :13%

Denomination

rv158.00*

V90 Insolia 1GT TERRE SICILIANE

Straw yellow with slight green reflections. Delicate on the nose with hints
reminiscent of apples and medlars. In the mouth it is sweet, elegant and
delicate. The best serving temperature is around 11°C, serve in
medium-sized glasses.

Grape varieties  : 100%lnsolia
Alcohol $13%
Denomination CIGT

rv158.00*

ad to the prod uction of

inemaking

Va0 Merot|
VA0 Syrah |

VA0 Catarratto

rv168.00*

o Ammaru

On the nose it shows intense notes of yellow flowers
such as broom, apricots, honey and musk. It has a
straw yellow color, vibrant with gold or amber hues.
The best serving temperature is between 9 and 10 °C.

Grape varieties : Zibibbo
Alcohol : 12.5%
Denomination : Terre Siciliane IGT

. Naisi

It shows aromas of blackberries and ripe cherries and
peppers, in the mouth it is fresh, fragrant, full and
enveloping, with a pleasant spicy note at the end. The

best serving temperature is between 16 and 18 °C.

Grape varieties : 75% Nero d'Avola,
25% Cabernet Sauvignon

Alcohol : 13.5%

Denomination : DOC Sicilia

Kué

On the nose it shows notes of exotic and tropical fruit,
in the mouth it is fresh, fragrant, savory. The best

serving temperature is between 9 and 10 °C.
Grape varieties :

75% Insolia and 25% Viognier
Alcohol : 13%

Denomination : Terre Siciliane IGT

av178.00*

Rrv'l1 ?B‘OO-H-

Her o

With an intense ruby red colour, the nose reveals
spicy and fruity notes of morello cherries and
plums, with hints of tobacco and ginger.
Pleasant, engaging, full and captivating on the
palate, the wine proves complex and elegantly
persistent. Serve in medium-sized glasses at a
serving temperature between 16° - 18°C.
Grape varieties : Perricone 100%
Alcohol : 14%

Denomination :

Perricone IGT Terre Siciliane

Honoris Causa 6

This wine stands out for its intense, purplish
color accompanied on the nose by notes
reminiscent of black cherries, wild blackberries
and red mulberries, of notable complexity. In the
mouth it is spicy, savory, enveloping and velvety.
Recommended serving temperature 18°C.

Grape varieties :

90% Nero d'Avola, 10% Syrah
Alcohol : 14%

Denomination : IGT Terre Siciliane

av188.00*

BRUGNAMNDO

av338.00*
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The MARCHE

[TALY

Lacrima di Moro

d'Alba is a rare red

wine  grape  that s

matie fo the Marche

repon of Ialy. It is

o amost ertirsty found

Win the HRalian DOC

Lacrima di Moro

. d'Alba. The graoes

name (meaning ‘tear’ in lalian) is derhed

from its tear - like shaps, or afematively, its

thir skan that allows tear-like drops of juice to
drip fram the grape,

With onby 250 acres under wine, Lacrima di
More d'Alba is one of Rak's smallest
appallations. Even though it had been grown
lecalty for a milennium, Dy the 1970
Lacrima di More was on the verge of
extinction, with less than 20 acres urdar
ving, Tharkdully it has made a dramatic
comeaback since tha wine was granted DOG
status in 1555,

VICARI
j’mﬁ«;m o ;ﬁm?ﬁ..

Verdicchio is a2 white lfalian wine grape vanaty grown prirnarity in
ihe Marche region of central Raly. The name Verdicchio derves
fram verde (or "green”) and refars to the slight greansyalicw hus that
wines made from the grape can have,

Verdicchio is the principal grape behind two Derominazions di
Crigine Cortrallata (DOC] wines produced in the provinces of
Aricona and Macerata, Verdicchio dei Castelli di Jesi and
Vardicohio di Matslica, In addition o producing still wines, Verdic-
chic grapes are alse used to make sparkling wine and strany wire

Verdicchic has had a lang history in the Marche region of certral
[tahy with documents noting its presence there since at least the
14th century. Despite its sansitiviy 1o climate conditions ard
propensity to produce varable yields of vanable guality wing,
Verdicchio was a very popular planting in central [taly withe an
esfimated 65,000 hectares planted in the mid-1980s, These
figures made Verdicchio the 15th most planted wvansty of any
arape in the waorld, ahead of well known vareties like Chardannay,
Firot Noir, Sauvignon Blanc and Sangicvese.

DASEMPRE DEL POZZ0 BUONO

Lacnma di Mormo d'Alba Vina 00000, rosso

The excellent "Lacrima” autochthonous wvineyards have
always baen a part of our farm and in the past it was used
to “flavour” the other red wines. Today, it is used pure to
make a ruby red wine with a fruity aroma, in which violets
and woodland fruits blend in absolute harmony, Its
pleasantly dry flavour is the perfect accompaniment for
game, griled red meaats, pasta dishes with full bodied,
strong sauces.

It goes well with “Conigho in Porchetta" and particularly
aromatic dishes.

It should be served at a temperature of 18° - 20°C.

Grape Variety: Lacrima di Morro d'Alba 100%.

Alcohol: 13.5 % vol.
RM218.00" *

DUEANIME DEL POZZ0 BUONO

Rosso Pioeno D.O.C,

Wine made from blending the grapes of two noble vines,
Sangiovese and Montepulciane: the result is a ruby red
wine with purple highlights. It has a decisive flavour with
the right touch of tannic; it is a full bodied wine with a
consistent alcohal content and a persistent, long taste; it
has a bitterish aftertaste.

Indicated for all types of meat, from the dalicate white
meats to griled red meaats, as well as with all types of
chease and sweets, It can be defined as a true “dinner
wing”.

Serve at a tamparature of 18° - 20°C,

Grape Variety: Sangiovese 30%, Montepulciano 70%.

Lacrima di Morro d'Alba 15%.
RM218.00**

Alcohol: 14.5 % vol.

LA LACRIMA DEL P0ZZ0 BUONO

Lacrrma di Mome d'Alba Superniors - Ving DOC msso

The particular structure of the soil upon which the
vines grow, associated with the south facing direction
of the vines, and an extremely accurate selection of a
small number of grapes used, that become slowly dry
in particular rooms, allow for this product fo be
obtained. Made into wing in a purs manner, it is
allowed to slowly mature in stainless steal tanks and
following maturation it is left to become refined in
bottles,

This wine is characterised by its very intense ruby red
calour, with reflections of vialet, it expresses envelop-
ing scents that are reminiscent of fruits of the forest, It
is a wine with an exceptional extractive consistency,
with a pleasant and dry taste, it is a good accompani-
rment for succulent foods, and meat based second
courses cookad on the gl or roasted. It is advisable
to serve it at a temperature between 18 -20°C.

Grape Vareaty: Lacrima di Morro d'Alba 100%.
Alcohal: 15.5% val.

RIV288.00*

ESSENZA DEL POZZ0 BUONO

Lacrma di Mormo d'Alba Vine D.0.C. rosso

This product is obtained exclusively from the
‘Lacrima di Morro D'Alpa’ graps varety that,
thanks to careful thinning of the grapes, a meticulous
harvest by hand with small grape boxes, and
processing in which the most modern technigues
are used alongside traditional ones, fully reveals the
indisputable power of its arcmas.

The wine presents itsell with a ruby red colour, but
what is immediately striking is its highly aromatic
nose, which has tinges of wild rose, ripe bramble,
and cherry, On the tongue, it is pleasant, balanced,
and of a good intensity, with notable return of rose
flavours above all in the finish.

It mates well with aromatic dishes of meat or fish,
ar can also serve as a reliable companion to pass
happy hours with,

Suggested serving temperature: 16° - 18° C.

Grapa Varlety: Lacrima di Maorro d'Alba 100%.
Alcohol: 13.5% vol.

RV238.00*

CAPOFILA DEL POZZ0 BUONO

Verdicchio dei Casteli di Jesi 0.0.C. Classice
The best known and most famous wine of the Marche

region, it is produced in purity from carefully selected
grapes, It has an intense, straw yellow colour with slightly
green tones.

Its flavour is frank and clean to the palate, revealing
well-structured body and a considerable alcoholic content.
A fresh, dry wine with a pleasantly bitter aftertaste that
persists for a long timea in the mouth.

Its charactenstics make it the right wine to serve with many
faads, from soups to pastas or rice dishes with vagatablas
which are not very arematic, to the classic fish.

It should be served at 10° - 12°C.
Grape Variety: Verdicchio 100%.
Alcohol: 13.5 % vol

RMV198.00¢

L’INSOLITO DEL POZZ0 BUONO

Vardicohio dei Castall di Jesi Classico Superiore Vine D.O.C.
biancao

We tried, with this wine “Linsolito del Pozzo Buone”, to
exalt the exceptional sensaorial and organoleptic paculiari-
ties of our autochthonous grape wvarety: Verdicchio dai
Castelli di Jesi,

The particular aroma of this wine is dus to an extrame
attention during each stage of wine making process: small
yield, hand harvest in crates, different processing
technigue.

Intanse on the nose with hints of peach, citrus and tropical
fruits, that remain strong on the palate, fresh, sapid with a
persistent taste. Amazing with stockfish, shelifish, chees-
g5, especially mature ones, and light meats.

Serve at a temperatura of 12-14° c

Grape Variety: Verdicchio 100%.
Alcohol: 14.5 % vol.

RV228.00"

OLTRETEMPO DEL P0ZZ0 BUONO

Castalli Di Jesi Verdicchio Riserva BOCG Classico

Where the clay gives way to the sand, where the grapes
acqguire a more intense color, from this land located in the
surniest part of the valley, is born this wine: Cltretempo.
A wing that enhances the longevity characteristics of this
wonderful grape. After harvesting in boxes at dawn and
careful vinification in white, the wine stops on the lees for
about 10 months before being bottled,

The long aging in bottle of at least 30 months makes it very
balanced; a wine of greal structure with floral aromas that
perfactly integrate with the more complex cnes of aromatic
herbs and spices.

A wine capabls of great evolutions that manages to
express its perfection over tima. It goes wall with fish,
shellfish, white meats and cheeses. Saring temperature:
15°-18° C,

Grape Varieties: Verdicchio 100%.

Alcohol: 14.5% vol. RM28-8.00++

IL VINO DI VISCIOLE DEL POZZ0 BUONO

Wino aromatizzato con viscioka - Aromatic Charmy Wine

Making this wine requires the long fermentation of Montepulciana
and Sangiovese grapes, with the subsequent addition of sour
charries. The sour cherry Is a small, round chearry, dark in
colour with a sour taste,

The cherries are placed in glass containers with sugar, and are
exposed fo sunlight during the hot weeks from the end of
June to July; the fermentation of the cherries vields a syrup.
Sour cherries have always been a part of our tradition, they
were used to make a thirst quenching drink, as well as wina.

The wine has an intense ruby red colour and a full winey flavour. Sweet
with a slightly bitter aftertaste and aromatic, it goes weall with any dessert.
In aur town, it is served with "cantuccl” cookdes,

Serve at a temperature of 18° - 2000,

Grape Variety: Sangiovese & Montepulciano.

Fruit: Sour Cherry (Prunus Cerasus)

Alcohol: 14.0 % vol.

RNV198.00*

AMARANTO DEL P0ZZ0 BUONO

Lacrima di Moo d'Alba 0.0.C, Passite

The grapes of Lacrima di Morro d'Alba, that comea from our
vineyards, are selected and harvested in appropriate crates.
Then thay are placed for 2 months in particular and dry rooms.
Here the conditions of temperature and humidity allow the
grapes to became slowly dry. After this process, the grapes
are made into wine in a pure manner.

This is a sweet wine with an intense and persistent body, with
scents of roses violets and naturea jam, It is a good accompani-
ment to bitter chocolate. Serve at a temperature of 20°C.

Grape Variety: Lacrima di Morro d'Alba 100%.

Alcohol: 14.0 % vol. RMV218.00+

’AMABILE DEL P0ZZ0 BUONO

Wino ottenuto da uve appassite

The vine used for this wine is the "muscatel”, a grape which in
the past was used to end the meals at our country gatherings,
The grapes are placed for two maonths in dry rooms, The wine
produced has a goldan yellow colour due to the fermentation
with the skins. Lively and pleasant, it has a full and vigorous
flavour.,

The sweet taste and the great persistence of its aroma make it
the ideal after dinner wine; it can be served with fruit salads,
fruit pies, Bavarian creams and Charlottes. Serve at 10° -
12°C.,

Grape Variety: Moscatello 100%. 4

Alcohol: 15.0 9% vol. RMZZ'B'm




MENEGOTTI

CUSTOZA D.0.C
CUSTOZA D.0.C

GRAPE VARIETY

Cortese 35%, Garganega 30%,
Trebbiano 20%, Malvasia 10%.
Fiulian Tocai 5%

DORGANOLEPTIC DESCRIPTION
Straw-yvellow colour. Fruity, intense
and slighthy aromatic fragrance. |
Sapid, delicate, rounded, nice body.
MATCHING

As aperitif, with appetizers, first

courses with fish, griled fish or fish

with sauces and while meat.

MINIMUM ALCOHOL CONTENT

12.0% Wal. wara L
SERVE AT 10°-12° C

RM178.00+*

ELIANTO
CUSTOZA SUPERIORE D.0.C.

GRAPE VARIETY

Cortese 50%, Garganega 40%,
Trebbiana 10%

DRGANOLEPTIC DESCRIPTION

Limpid, straw yellow color with golden
tinges. The white flower blossom and

citrus fruit fragrance blend with
almaonds, nuts, honey and balsamic
—

scants. On the palate is well balanced
thanks to its full body blending with
its distinctive freshness and
tanginess of flavor.

MATCHING

its frashness pairs well with all fish,
from shellfish to eal. It can be
matched with assertive or not too
spicy first courses, Great with
medium ripening cheese.

MINIMUM ALCOHOL CONTENT

13.0% Wol.

SERVE AT 10°-12° C

RNV208.00*

A

LUGANA D.O.C

GRAPE VARIETY

100% Trebbiano of Lugana
ORGANOLEPTIG DESCRIPTION

Pale straw yellow color with golden
highlights. Beautiful notas of citrus
mixed with exolic and fresh hints on
the nosa. Persistent on the palate the
structure binds to a good acidity /
showing a great depth

MATCHING

Lake fish, first course with pasta

and rice, white meat, F
MINIMUM ALCOHOL CONTENT
13.0% Vol.
SERVE AT 10°-12° C

RM198.00++

LE BUGNE
ROSSO DEL VERONESE 1.G.T

GRAPE VARIETY

Cabernet Sauvignon 100%
ORGAMNOLEFTIC DESCRIPTION
Intense, red color with
characteristic spicy fragnance.
Full flavor, well - orchestrated
body and long in the finish.
MATCHING

Roast and grilled red meat,
gama, medium ripening
cheese.

MINIMUM ALCOHOL CONTENT
12.5%

SERVEAT 18° C

R\188.00"

MEZZACOSTA
ROSSO DEL VERONESE I.G.T.

GRAPE VARIETY

Merlot 60%, Cabarnet 40%
ORGAMNOLEPTIC DESCRIPTION
intense ruby red color with fruity
and spicy fragrances. Full flavor,
well-orchestrated body and long
in the fimsh.

MATCHING

Grilled or roast red meat, gama,
medium ripaning cheese.
MINIMUM ALCOHOL CONTENT
13.0%

SERVEAT 18° C

RM208.00"

GEODORO
ROSSO DEL VERONESE 1.G.T.

GRAPE VARIETY
Corvina 50%, Rondinella 45%,
Merlot 5%
FERMENTATION AND AGEING
After a partial drying and a long
macearation, it ages 36 months
in barmique, and 10-12 months
in glass,
DESCRIPTION
Ruby red color with garnet
tinges. Intense barry fruit
fragrance blended with spicy
and toasting scents. On tha
palate it bursts in all its power
and structure although remaining very elegant
and well-orchestrated,
MATCHING
Assartive and flavorful grilled or braised meaat.
Exceptional sensations with medium or long
ripening cheese,
MINIMUM ALCOHOL CONTENT 15.0%

H\i288.00"

VENETO is Haly’s biggest wine producing region with
around 20% of national production. A big portion of the
production is constituted by D.0.C. and D.0.C.G., an indicator of
quality wines,

The territory around Merona is probably one of ihe most
interesting. In its province are found world famous wine areas
that produce Valpolicella (Amarone), Soave, Lugana,
Bardolino, and Custoza.

Amarone della Valpolicella (DOCG) Regulations state that the
blend must contain 40-70% Comniva Veronese, 5- 30%
Rondinelia and no more than 5% of other grapes. The minimum
alcohl level is 14% often reaching 15% or even 16%.

The production areéa covers 19 municipalities in the province of
Verona, with only five (Marano, Fumane, Negrar, 5.Ambrogio
and 5. Pietro in Cariano) allowed to make to make Amarong
Classico. The wine must age for at least two years (four for the
Riserva) before being released on the market, but producers
often age the wine for much longer, first in wood and then in the
bottle. Amarone i the most highly esteemed red from Veneto,
and one of the most prized Kalian wines at an international
level. In the best versions, the drying of the grapes gives
particularly rich scents and strengthens the alcohol content
without leaving excessive residual sugars. Annual production is
close to 9 million boltles.

Bardolino Superiore (DOCG) and Bardolino
The blend must be 35-65% Comiva Veronese, 10-40%
Rondinelia and no more than 20% of other grapes. These are
immediate and very enjoyable wines, with the Rosé Chiaretto
type partocularly suited to summer drinking. Bardolino wines
pair happily with many meat-sauced pastas, as well as appetiz-
ers and braised or grilled poultry such as turkey. The Chiaretto
is also good with cured meats, The Superiore (DOCG) type has
more density on the palate, as well as a higher alcohol level.
Total production is close to 35 million bottles a year.
Valpolicella Regulations specify a blend of 40-70% Corvina
Veronese, 5-30% Rondinella and no more than 15% of other
grapes, This celebrated DOC is appreciated for its well-struc-
tured, fragant wines. Their longevity comes from the significant
presence of Corvina, a grape which brings prized polyphenolic
qualities to the wine and allows it to improve for years in the
botile, The Valpolicella Ripasso should also be fasted. Fresh
wine is refermented on the skins leftover from Amarone or
Recioto production, developing its overall structure. Annual
production is close to 40 million bottles.

Excerpls from “The Art of Nalian Wines ™

VENETO

BARDOLINO DOC

GRAPE VARIETY

Corvina, Rondinela;eriot
DESCRIPTION

Our Bardolino is a fruity, intense and wel
structured red with a spicy touch and
moderate alcohal content.

MATCHING

Good summer wine, suitable to match
with many dishes, also fish.

To ba served cool.

MINIMUM ALCOHOL CONTENT 12.5%

FIV168.00~

BARDOLINO CHIARETTO
DOC CORDEROSA

GRAPE VARIETY

Corvina, Rondinella, Medot
DESCRIPTION

Corderosa is a light, fruity rosé with
good character & a hint of strawberry
and peach flavours.

MATCHING

Perfect match with sea-food, fied fish,
vegelables or pasta mediterranea
MINIMUM ALCOHOL CONTENT 12.5%

RM178.00*

BALCONIROSSI IGT

GRAPE VARIETY

Corvina, Rondinalla, Merlot
DESCRIPTION

Medium-bodied red, soft and
imriguing, pleasantly spicy and
balanced.

MATCHING Excellent with
vegetabls & mushroom

soups, stewed fish, gnilled red meats.

MINIMUM ALCOHOL CONTENT 13.5%

R\268.00"

BARDOLINO SUPERIORE
DOCG

GRAPE VARIETY

Corvina Cabarnet Sauv, Marlot
DESCRIPTION

The Superiore is an intense and
weell-structured red wine with a spicy
aroma & a medium smooth body.
Velvet red, suitable to match with
roasted meat, mushrooms soup,
truffle tagholini.

MINIMUM ALCOHOL CONTENT 13%

RM268.00*

COME UN PINO NERO IGT

GRAPE VARIETY Convina

DESCRIPTION Dull garnet red, fragrant
and riguing, light, pleasantly spicy and
balanced.

MATCHING Excellent with vegetable
and mushroom soups, stewed fish,
fried anchovies, grlled white meats.
MINIMUM ALCOHOL GONTENT 12%

R\288.00°

REFOLA’ IGT

GRAPE VARIETY Cab Sauvignon, Merlct
. DESCRIPTION Refcld is a unique wine

keeping Verona's tradition of the dried
2 and

] grapes to express the elegand
velvet power of Cab Sauvignon & Merlot.

MATCHING Perfect match with oasted
amb or aged cheeses
MINIMUM ALCOHOL CONTENT 14.5%

RM\i488.00"

"Mentepulciano’s supremacy over Sangiovese along the Adriatic comes to the fore in this
sometimes splendid red from Monte Conera and adjacent slopes South of Ancona, [in the Marche

Regicn of laly] which is known for vigour, with de
nable tanning that allow it to keep for years from big vinta

lour and full, round flavour laced by

... an apallation that could rank in the fore front of ltalian reds; but precicus little wine is made.”

Excerpt from “The Simon & Schuster Guide To The Wines of Italy”™ pp. 233.234

JULIUS

Rosso Conera DOC
Grapes 100 % Montepulciano
Alcohalic Strength 13.50 %

RM178.00**

TRAIANO
Rosso Conero DOC
Grapes 100%
Montepulcians

Alcohalic Strength 14%

RMV228.00"*

Origin: Berat, Albania

Grape Variety:

Fuls | Bardhe (White Pulse)
Description: S yellow
colour with light green hints.
It has the fragrance of
flowers, A dry o Wi

with a good body and
bouguet. A long finish.
Serving Suggestion:

Serve at 10-12 °C.

Best wath fish and other seafood,

Alcohol Content: 14%

R\V188.00"

IGT 2022

aged in
s 15 with a
bit of tannin. A long
Serving Suggestion:

Serve at 18-20°C.
Best with rich me
Alcohol Content: 14.5%

RN198.00*

FIOR D’ACASIA
Alcaholic Strength 13.50 %

RM178.00"*

ROSSO
CONERO

Aggiunti DOC 2022
Alcoholic Strength 13.50 %

RM188.00*

DECEBAILJO
Conero DOCG Riserva
Grapes 100% Mentepulciano
Alcoholic Strength 14%

R\258.00"*

Drigin: Berat, Albania

Grape Variety:

Viosh (indigenous to Albania)
Description: A unicues in

2 0l Slac
Bitter p

mint.

Aged in oak ats. Only 1000
bottles are produced each year,

Serving Suggestion:
Serve al 18-20°C
Mlcohol Content: 14.5%

RM398.00"



GRAPE VARIETIES Corvina Veronese 40%, Corvinone 20%, Rondinella 25%,
Croatina, Teroldego, Merlot, Molinara, Dse.eta 15%
ALCOHOLIC CONTENT 12.5 % Vol

RM178.00**
- Tenzone Valpolicella Ripasso DOC BIO

GRAPE VARIETIES Corvina Veronese 40%, Corvinone 20%, Rondinella 25%,
Croatina, Teroldego, Medot, Molinara, Oseleta 15%
ALCOHOLIC CONTENT 14.5 % Vol

R\248.00"*

Fralibri Valpolicella Classico BIO :
i ELEVA

- Piovesole Amarone Della Valpolicella DOCG

.® Classico BIO

GRAPE VARIETIES Corvina Veronese 40%, Corvinone 20%, Rondinella 25%,
Croatina, Teroldego, Merot, Molinara, Oseleta 15%
ALCOHOLIC CONTENT 15.5 % Vol

R428.00**

Rosso di Montalcino
DOC 2020 Brunello di Montalcino
pesicNaTioN oF oriciN. - DOCG 2015, 2017, 2018 Ninfalia Toscana

DOCG
GRAPE VARIETIES DESIGNATION OF ORIGIN Rﬂsato IGT 2022
Sangiovese DOCG DESIGNATION OF ORIGIN
ALCOHOL GRAPE VARIETIES IGT
145 .";Ell'l_:"iu‘- ese GRAPE VARIETIES
LA J “E . ] _ ALCOHOL Sangiovese
DONATO DANGELO Ouwr Rosso Di Montalcino 156 ;\:ji;':(t')xl-;ﬁl,

@) Calice Aglianico Del Vulture DOC 2020 RM238.00+ =
GRAPES USED AGLIANICO 100% S et
ALCOHOL CONTENT 13.5% T
TASTING NOTES
Intense ruby color. The nose stands out the typical berries of the grape. Notes of tobacco
and black pepper form the background, with hints of wood that are not invasive. In the
mouth it is full, lively with tanning when young and rounds out to an exceptional harmaony
with the years

0 Aglianico Del Vulture DOC Donato D'angelo 2019

GRAPES USED AGLIANICO 100% RS
ALCOHOL CONTENT 14% RMZ&B'OG
TASTING NOTES

Intense ruby color, tending 1o garnet. Red fruits and spicy notes stand out on the
nose. In the mouth it is full, with fine and complex tannic fiber. Warm, long and
persistent.

The passion for our territory pushes us 1o work every day with enthusiasm and
dedication in the pursuit of quality.

© Balconara IGT Basilicata Rosso 2019 RM268.00**

GRAPES USED

Mative grape variety 50%, CABERNET SAUVIGNON 50%

ALCOHOL CONTENT 14%

TASTING NOTES

Intense ruby color. Red fruits and vegetal notes stand out on the nose. In the mouth
it is full, harmonious and with elegant tannins,

La Fiorita is made from
Brunello vineyards grapes.
They express a great
introduction to
Sangiovese from Montal-
cino and La Fiorita, Aged
20 months befare being
released, their balance will
pring an expernence of
wanting o go furthier with
our Brunello.

R\288.00"*

12.5%

Our crafted Brunelo by La
Figrita are the most genuine
expression of Sangiovese
coming from our different
vineyards, The composed
blends of these diverse
extractions bring a delicate
complexity to the harmonious
wine respecting the charac-
teristic of the vintages. Aged
3 years in large botte, then 1
more in the bottle before
being released, they are the
DMA behind La Fiorita.

Minfalia, our IGT Toscana
roasato is Matalie s desire to
bring into our range of wine
a rosato that can express
her personality.  Intense
aromatics from the
Sangiovese  grape  and
extreemely refreshing with a
saline character 1o the finish.
Made from early harvests,
the wine making and ageing
; process in our concrete egg

will last 7 months to reach
SINFALIA Y the desired combination of

i all the components. Cnly

R\V458.00 comes in Magrums!

. RM488 Uﬂ (1.5 Litre)

Brunello di Montalcino FIORE DI NO DOCG 2018

DESIGNATION OF ORIGIN ;14 pE VARIETIES ~ ALCOHOL

DOCG oL reg RM788.00

AANTIOVESE

ol DN L

Our vineyards

Fiore di NO is Natalie Oliveros’ thumbprint on La Fiorita to select and extract the essences of 3 of 4 of our
vineyards: Pian Bossolino (360m), Giardinello {360m) and Collesorbo vineyard (220m). Made only on excep-
tional vintages, the diversity of scils carried by the Sangiovese from these 3 parcels give birth to wines where
Matalie Oliveros has extracted the purest contrast between profound texture and freshness. She then
blends these unigue essences together to transform these singularities into a unity that is: Fiore di NO
Brunello

arde fre located inthe ; i lc- thE cult .mn I:I-T Hq‘lanlr'o am'.‘i thanketo |hE v h:blht} -::.Lsc-ﬂ cllma
1 srr |a1+ pfut gwe:. usa umqu chrarea hmm.«m h mtoncal name dﬂu its oW @aﬁm and ofir ta




CICALA
Salento Rose IGP

Alcohol Content 13.5%
Grape Variety
Negroamaro 100% PGI
Aging Steel

Pairing Crustaceans, fish, vegetables
Organoleptic properties

Fresh, fruity and fragrant

R\168.00**

ZINFANDEL 2018
Primitivo Di Manduria DOP

Alcohol Content 15%
Grape Variety Californian Zinfandel PDO
Aging & months in French and American oak
Pairing

Vegetables and stewed meats, strong cheeses
Organoleptic properties

Spicy with notes of pepper and licorice

R\V248.00**

lack soil.
ey .

MONGIOIA

g

LAM OSCATA Woscato d'Asti DOCG

A pure, white Moscato with tendency to

bubbles. The label is inviting, easy, immediate.
Its character is expressed very clearly in the
rnose and in the mouth thanks to a rich variety
of fruity and citrus sensations. Exotic fruits like
lychess and passion fruits also characterize
this wine. Alternative salty and balsamic finish
of mint and verbena. Very good with shellfish,
this wine becomes excellent if matched with
buffale milk mozzarella, spread with Tuna
bottarga.

Grape Variety : 100% White Moscato
Classification : Moscato d'Asti DOCG

Age of Vineyards : B0 years
Aging Capagcity : 5 years
Alcohol : 5% vol.

Serving Temperature : 5°C

RM238.00**

DUNICO
Primitivo di Manduria DOP

Alcohol Content 16%

Grape Variety Primitivo 100% FDO
Aging 9 to 12 months in French cak
Pairing

Matured cheeses or alone in meditation
Organoleptic properties

Complex, notes of candied fruit, dried figs

RM428.00"*

CRIVELLA

hoscate d'Ast DOCG

RM328.00"

A sparklng wine cbtained from pure Muscat
grape. It is possible to understand the complexity
of this variety even from a quite recent bottle,
thanks to the terraing rich in white clay, almost
centenary plants and an exteramely thorough and
precise vinffication process, Complex and typical
boudquets, followed by a clear white pulp fruit,
apricot, not to mention a juicy and citrus flavour
that allows the wine to evolve in a complex way. It
can be tasted with a blue-veined chease or with
raw seafood,

Grape Variety : 100% White Moscato
Classification : Moscato d'Asti DOCG
Age of Vineyards : 90 years

Aging Capacity : 30 years

Alcohol : 5% vol.

Serving Temperature : 5°C

AWARD: RedAward Merano Wine Festival 2014
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PITZON Riesling
Alto Adige DOC '
Originating from moraine soils with traces of
primitrve rock, cur Pitzon Riesling features
aromas of apricot and peach and notes of
spicy hay. With an appealing acidity and lively
opulence, the pleasant fruit flavors
frashly and harmonicusly unfold on
the palate. Supert as an aperitif

and an excellent pairing with light
starters, pasta, risotto and fish

Grape:  Riesling
Wineyard: Pitzon

Soil: Moraine sail, interspersed i
with primitive rock (mainly P@a
porphyry) 4

Aged In: 7 months steel tank
Aging Potential: 4-8 years
Aleohal: 13.5% vol.

Senving Temperature: 10°C

RM208.00**

JURA Pinot Noir Ris
Alto Adige DOC

The Pinot Maoir grapes ripen on dense morainic
goils in the temperate climate of Applano, with
warm days and mild night. It's after one year's
aging in barrique and tonneaux, that the Pinot
Moir Jura Riserva shows its real
grandleur. The multilayerad  liaison
between elegance and fullness,
revealing intense chemry and bemy
aromas,  eloquently  enhances
gspecial moments, nch meat and
game dishes and intense cheeses.

Grapa:  Pinot Noir

Wineyard: Eppan

Soil: Morainic soils

Aged In: 12 month in barrique
and tonneaux

Aging Potential: 6-10 years

Aleohal: 13.5% vol.

Senving Temperature: 16°C

RM268.00"*

e o e e =

LAFOT Cabernet Riserva

Alto Adige DOC

Besides the warm clmate of our southern
vineyards, the rock walls towering over cur Cabar-
net’s growing area give off additional heat, and
tavor the development of its full body.
Profound berry with aromas of ripe
blackberry and plum combine with
spicy peppery notes, Its rich facets
and longlasting, fruity finish, make
our Cabernet Riserva a powerful
companion to savory dishes, red

meats, game, pies and maturad

cheese.

Grape:  Cabernet

Vinayard: Lafot

Soil: Limestone soils
Aged In: 15 months barrique
Aging Patential: 5-10 years
Alcohaol: 13.5% vol.

Serving Temperature: 18°C

RM228.00"*

GHARDONNAY
Rig

Alto Hdl(](‘ [‘Of‘
The multilayered  fruity and floral bouguet
reveals strong aromas of mature apricot and
pineapple, Grown in the warm Margreid
area, it elicits a fine structure with a
pleasant freshness, a harmonious
body and balanced elegance, with a
long-lasting finish, Our Chardonnay
Baron Salvader harmaonizes with the
subtle dishes of haute cuisine,
flavorsome  starters, white meats
and grilled fish,

Grape:  Chardonnay
Vineyard: Margreid

Soil: Limestone gravel
Aged In: 10 moenths tonneaux
Aging Potential: 10 years
Alcohol: 14% vol.

Senving Temperature: 14°C

RM328.00+*
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NALS MARGREID

From a total of 395 acres of land, 138
wine growers bring top guality grages to
the Nals Margreid Winery. Ecological
awareness and a sense of quality
nfluence their work and lead to the
excellent harvents from which our
remarkable wines arise. Together we
create wines that express their territorial
and varietal origin. Together we not anly
nuture, but continuously refine our
traditions

Daveloped over milenia, viticulture is
deep-rooted in  ltaly’s northernmost
winegrowing area, South Tyrol. As an
mportant part of the South Tyrolean wine
culture, our wine growers' vineyards
extend from Mals, a little town between
Bozen and Moran (Merang), all the way
to Margreid in the sunny southern reach-
es of our region, allowing as to exploit a
remarkable variety of terroirs and location.
Our 14 winegrowing areas, each of them
different and exceptional, give their
names to the wines they generate and
enrich them with the specific qualities,
which scil, climate and sunlight alone can
nduce.

ANTICUS
Riserva Merlot
|_-'( L !

Alto Adige [,q[_,

A triple offering pure pleasure with
intensive aromas of ripe wild
bernes, cassis and zesty notes.
The sofiness and elegance of the
Merlot and the body and distine-
tivenss of the Cabernat combing
harmaniously ta form an elegant
unity. A graat, ophisticated wine
and a perfect choice with
traditional and madern
full-flavoured dishes.

L)
ENRDN-SALVADORI
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Grape:  MerloteCabernet
Vineyard: Margreid

Sail: Limestone gravel
Aged In: 20 months barrique
Aging Potential: 10 years
Alcohol: 14.5% vol.
Sarving Temperature; 18°C

RM338.00*+
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ALBINO ROCCA’
Fiedmont, ltaly

Barbaresco Cotta

DOCG 2MG

Barbaresco Montersino
DOCE 2018

Secore &3 ponts from Wine Spectator, “Lovely
sofiness and juiciness fo this barbarssco with
delicious strewberry and light chocolate
character  Medium bedied, round and prethy,
Dirink now®™
Grape Variety: 100% MNebbiolo
Vineyard: 20 years
Soil: Limestone and clay, with thin layers of
sandstone and “tufo”
- Aged In: In 20 hl German and Austrian cak
barrels for 2 years
Average Annual Production: Approximately
2,700 baottles

R\i458.00"*

- Altitude: 310 meters
Alcohol: 14.5% val.

Barbaresco Riserva

Bonchl DOCG 2015

Soore 94 points from Wine Spectator “Aromas

af blueberries and hot stones fallow through to

a full body, firm and silky tannins ard a fresh

and wivid finlsh with lovely chocolate and

hazelnuts. Clean and refined throughout, Drink

ar hald®

Area: Ronchi (Barbaresco)

Grape Variaty: 100% MNebbiolo

Vineyard: From 50 to 70 years old

Soil: Clay and limestone

Aged In: In one large 20 hectoliter Garman
and Austrian oak barrels for 27
months

Average Annual Production: 2,000 bottles

750 ml

FM468.00"

Altitude: 240 meters
Alcohol: 14.5% val.

188.00*+

2022.00C Alto Adige, White 14%.  RM188.00++

* Pinot Grigi

2 Isgflfer

21
-

issberg Pinot Bianco Riserva RM218.00**

3

DOC Alto Adige, White 13.5%

-

in RV218.00%

-

RMV218.00° *
- RM218.00"*

_Bachgart Pinot-Neir ™ “R1/238.00+

= 2019.D0C Alto Adige, Red 13.5%
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THE PORTO ROMANO
GIFT COLLECTION
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GJFTS OF THE SEASON

eLna

IMPORTED OLIVE OIL - A TASTE OF THE /;,,,,,?,,,,,i/y,/m,,/‘%;%M//W,Jj
MEDITERRANEAN |

Discover the understated elegance of our hand-selected pearl
jewellery. From classic studs to modern designs, each piece is
crafted to complement any festive look or make the perfect
thoughtful gift.

Explore the collection inside our pearl shop, La Perna, and find
something truly special.

Our imported extra virgin olive oil from Casa
Grazia - Sicily, Italy.
Velvety, aromatic, and beautifully balanced - it’s
perfect for gifting or elevating your holiday meals.

Available in-store
Priced at RM128.00 per O.5L bottle.

ROMANO SAUCE

Our signature homemade chilli blend!
Add a little heat to the holidays. Handcrafted in-
house using a blend of fresh chillies, herbs, and
spices, our Romano Sauce captures the bold,
vibrant flavour that defines Porto Romano. Locations

Perfect as a stocking filler or to give your festive
dishes an irresistible kick! Intermark Mall, Unit No. 1-10, Ist Floor, No. 348, FELE=ZIEY OU5E
Jalan Tun Razak, Kuala Lumpur +6011-3729 8701

Available in-store

Priced ot BIE.00 per bertle (OOl F106 (1st Floor), Bangsar Shopping Centre,

285, Jalan Maarof, Bukit Bandaraya, Kuala Lumpur

@ @laperna_

+6011-3765 8015




PROSECCO FROM CONEGLIANO
SPECIAL OFFER

PORTO ROMANO GIFT VOUCHERS

LAND, PASSIOM, INSPIRATION
“““Sat"in-the heartof the historical

“Siroda_del Proseecc” ond nestling

‘among the=lush green hills of ; 11.5% 1 1 . . o
Conegliane and Valdobbiodens, | Cen Laon oo - Whether it’s for family, friends, or colleagues, our

Fottoria Conca.d'Oro. omong the AL - i oA ] . .
-+ lush green hills of Conegliano and { t vouchers make gifting effortless. Let them enjoy

Valdobbiodane, has been making | L : .. . .
Wine for. generalions:. The “winbry, - delicious dishes, signature sauces, and the
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Valid until 31°t March 2026

GRIALITY STSIEM,
FRODUCTION

Celebrate the season with a touch of Italian
elegance. Our Prosecco is imported directly from
Conegliano, one of Italy’s most renowned regions

for sparkling wine. Perfect for toasts & parties!

WINES
SPECIAL OFFER

BUY ANY 3 WINE BOTTLES - 15% OFF
BUY ANY 6 WINE BOTTLES - 20% OFF
From pages 6-12

Purchase at any of our outlets

For take-away wine bottles, there is no 10%
service charge.
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Festive Opening Hours

TTDI | Mont Kiara
The Intermark

Romano Wine Bar

28 Persiaran Zaaba, Taman Tun Dr Ismail, 60000 KI.

30, Persiaran Zaaba, Taman Tun Dr Ismail, 60000 KI.

Lot G-09, Grd Flr, The Intermark. 348 JIn Tun Razak.

50400 KL

K-1, Mont” Kiara Banyan. 28 JIn Kiara, Mont™ Kiara.
KL

I'lam - Midnight
Ilam - 11pm
3pm - Midnight

Tel: 03-7710 0509
Tel: 03-7726 0508

Tel: 03-2162 6799

Tel: 03-6207 8171

@ www.portoromano.my

@ @portoromano.my

011-3796 2003

017-690 9698

018-264 1424



