
MENU

1088 PER GUEST (908 MERCATO MEMBER)

CAPOCOLLO
Cured Pork Neck

CIRÒ BIANCO 2020
♦

TONNO MARINATO CON FINOCCHIO E AGRUMI
Marinated Tuna with Fennel and Citrusses

CIRÒ BIANCO 2024
♦

ZUPPA DI MELANZANE E CIPOLLE ARROSTITE
Roasted Eggplant & Onion Soup

CIRÒ ROSATO 2024
♦

PASTA CON GAMBERI ROSSI E N’DUJA
Pasta with Red Prawns & Nduja’ Sausage

CIRÒ ROSSO CLASSICO SUPERIORE 2022/2023
♦

COSTOLETTA DI AGNELLO
Grilled Lamb Chop with Mpacchiuse Potato
CIRÒ SUPERIORE RISERVA 2019/2021

♦
SELEZIONE DI FORMAGGI

Selection of Cheeses

Set menu is per table service.
Please advise your server of any food allergies or dietary restrictions.

All Prices are in Hong Kong Dollar and subjected to 10% service charge.

VIGNETI VUMBACA WINE DINNER 

14 August 2025
Nestled in the heart of Cirò, Calabria, Vigneti Vumbaca is an organic winery 

shaping this land since 2019. Born from a deep-rooted passion, Christian Vumbaca
transformed his family’s heritage into a dynamic estate that celebrates tradition and

the terroir of Calabria’s clayey-sandy hilly soils.

Focused on native varieties like Gaglioppo, Greco Bianco, and Pecorello, the team 
revives ancient bush-trained vines, locally known as               (sapling) — the inspiration

behind the winery’s logo.

Roasted Eggplant Soup & Onion Crumble
 

Pasta with Red Prawns & ‘Nduja Salami
PASTA CON GAMBERI ROSSI E ’NDUJA

ZUPPA DI MELANZANE ARROSTITE E CRUMBLE DI CIPOLLA

Cirò  Calabria Vigneti Vumbaca organic winery

native varieties Gaglioppo Greco Bianco Pecorello
alberello


