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About Mastroberardino Ba7% 55 B4 288 B it

Mastroberardino is a revered Italian wine producer with a rich heritage spanning over 200 years. Known for championing
Campania's local varieties, it has played a pivotal role in obtaining DOCG status for several sub-regions. The estate
encompasses 250 hectares of vineyards in Greco di Tufo, Fiano di Avellino, and Taurasi, and is renowned for its Aglianico-
based wines under the Taurasi DOCG. Guided by Piero Mastroberardino's artistic vision, this family-owned estate embodies

the excellence and legacy of Southern Italian winemaking.
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E@5% About Mastroberardino Radici Taurasi Riserva Antonio DOCG 2008

This wine has a rich and complex aroma, with hints of tobacco, spices, berries, and balsamic. On the palate, it is
both wide and refined, offering a delightful fruitiness of cherry, plum, and strawberry, accompanied by flavours
of liquorice and pepper. It is an excellent choice to enjoy with truffles, porcini mushrooms, or game dishes.

Additionally, it pairs nicely with red meats and spicy foods.
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&R0E Aperitivo
Fiano di Avellino 2022

Warm salad with scallop, octopus, prawn and cuttlefish, semi-dried cherry tomatoes,
arugula and pesto potatoes
BELERTT - JNA - KR - 28 - HEWMEZRENER
Greco di Tufo Nova Serra 2022

Roasted pigeon with shallot confit, lentil, celeriac purée and morel sauce
EILRMEARE - RE - RERSRFEMET
Taurasi 2018

Paccheri pasta with veal shank ragu, pumpkin and parmesan shaves
BANXEMEREFFR - AR - BREZ Tk
Radici Taurasi 2079

Grilled beef tenderloin, porcini mushroom and asparagus, truffle crushed potatoes, black pepper jus
NGHEHFITE - BE - BREZESLEPHT
Radici Taurasi Riserva Antonio 2008

Jasmine exotic mousse with citrus dew and raspberry sorbet
RARAIAHE T RALRE T EiE
Melizie Irpinia Fiano Passito 2076

Coffee and Petit Fours
45 B B Bh B M Ik

11 HK$1,288 per person

MEIAVEEEE - BEPRE Angelini BB E -
Seats are limited and are allocated on a first-come, first-served basis.

2733 8750 | angelini.ksl@shangri-la.com

SN—ARFEZE Subject to 10% service charge
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