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SUMMIT

MENU

29 November 2018 | 18.30-22.00

VOGL

GRAND HOTEL KY1V

Bread basket (focaccia, sciacca, chausson)
from Roberto Rispoli (France, 1* Michelin)

AMUSE-BOUCHE

Crispy nori with fermented cabbage
with yuzu and grapes duet marmalade
from Volodymyr Bolibrukh (Ukraine, chef of Fairmont Grand Hotel Kyiv)

STARTER

Shortcrust tart with spinach cream, parmesan and artichoke,
cooked on low temperature
from Roberto Rispoli (France, 1* Michelin)

Corner Prosecco Extra Dry Treviso (White Brut, Italy, Veneto Glera)

SALAD

Salad with fennel, orange and tuna fish bottarga
from Patrizia di Benedetto (Italy, 1* Michelin)

Pfaffl, Grtiner Veltliner Vom Haus (White Dry, Austria, Lower Austria Griiner Veltliner)

SOUP

Cream soup of tempe
from Ragil Imam Wibowo
(Indonesia, Chef of the year on the Jakarta's Best Eats Awards 2017)

MAIN COURSE

Black cavatelli in seafood sauce and urchin foam
from Patrizia di Benedetto (ltaly, 1* Michelin)

Lenotti “Colle Dei Tigli" Veneto Bianco
(White Semidry, Italy, Veneto, Barganega, Cortese)

DESSERT

Indonesian coconut pudding
from Ragil Imam Wibowo

(Indonesia, Chef of the year on the Jakarta's Best Eats Awards 2017)




