
Two chefs, two distinctive culinary identities, one unforgettable evening at Olivina.
Matteo Metullio, Executive Chef & Owner of the Michelin-starred Harry's Piccolo, 

meets Davide De Simone, Castelfalfi Executive Chef, for an exclusive 
four-hands dining experience in the heart of Tuscany.

Chef's Welcome | Davide De Simone
paired with Bellavista Alma Non Dosato Assemblage 3 

Sea Caesar Salad | Matteo Metullio
paired with Bellavista Alma Rosé Assemblage 3

KmVero Chilled Spaghetti | Matteo Metullio
paired with Bellavista Brut Teatro alla Scala 2022

Lemon Risotto with Red Prawns, Lemon and Capers | Matteo Metullio
paired with Bellavista Rosé 2015 special edition Harry’s Piccolo

Turbot and Lobster with Cherry Chutney and Puffed Farro | Davide De Simone
paired with Bellavista Riserva Vittorio Moretti 2018

Meringue with Blueberries, Basil Sorbet and Lime | Davide De Simone
paired with Bellavista Nectar Demi-Sec

€ 160 per person


