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DINNER IN THE MASSIMO PRIVATE DINING ROOM

 OF THE CORINTHIA HOTEL 
Whitehall Place, London SW1
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MONDAY, 27TH OCTOBER 2014
Menu
Insalata di indivia, pere, noci e gorgonzola

Endive, pear walnut and gorgonzola salad

Riesling Clos Hauserer 2012, Domaine Zind-Humbrecht, Alsace

Straccio ripieno all’occhio di bue, patate tartufo bianco

(The Ravioli will be made live in PDR)

Home-made Egg Yolk Potato Parcel with White Truffle
Barolo Roggeri 2009, Ciabot Berton, Piedmont

Babá con crema montata

Rum babá

Muscat, Vendange Tardive 2008, Kuentz-Bas, Alsace

The Massimo Private Dining Room provides privacy with personality.  Set away from Massimo Restaurant & Oyster Bar and beautifully decorated in plush fabrics and wood panelling, this exclusive space has a state-of-the-art kitchen where Chef prepares dinner and Wine Guild members are very fortunate that Giorgio Locatelli will be in the Kitchen with Andrea Cirino, Head Chef at Massimo. 
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