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A SICILIAN JOURNEY
AT SCARLETT

JOIN US FOR A 6-COURSE
PAIRING DINNER CELEBRATING
THE SOUL OF SOUTHERN ITA
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"3 JULY FROM 7:00PM ONWARDS
THB 2,400++ PER PERSON |\ .



,&%‘ A Sicilian Journey Scarlett Bangkok

4 3 Silom Road, Bangkok

gt ﬁﬁ;g%tzt 5 +66 96860 7990

From 7:00pm
scarlettbkk@randblab.com
Il © © @Scarlett Bangkok

Wine & Food Pairing Menu

Amuse-Bouche
Mini arancini — saffron rice and crab

Terre d’Arrigo Etna Rosato 2023
Paired with: Smoked tuna carpaccio — citrus and sage

Alta Mora Etna Bianco DOC 2022

Paired with: Grilled baby octopus — chickpea purée and
pistachio condiments

Terre d’Arrigo Etna Rosso DOC 2022

Paired with: Cavatelli alla Norma — tomato, eggplant, ricotta
salata, topped with grilled sardine

Feudi del Pisciotto “Versace” Nero d’Avola 2020

Paired with: Squid ink risotto — Mazara prawn and
ricotta salata

Cristo di Campobello Lusira 2020

Paired with: Lamb shoulder stew — figs, eggplant,
creamy polenta, sage, and Sicilian cheese

Cusumano Noa 2017

Paired with: Ragusano DOP — served with fresh fruits

Dessert
Cannoli — ricotta and pistachio

Level 37, 188 Silom Road, Bangrak, Bangkok 10500, Thailand

For reservations: scarlettokk@randblab.com | +669 6860 7990




