Banquet like a Roman Aristocrat

This is a travel through Ancient Roman Cuisine. The menu includes 5 courses as it spans the most famous flavours of a forgotten age of decadent pleasures.

It is your chance to get surprised with an unexpected approach. You have never tried these flavours. No one has since 2000 years.
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Menu

Appetizer

Olive Caviar

Make yourself comfortable: tasty pâté spread on bread -and a glass of wine…

Starter

Sweet Ham

Honey was king in ancient Rome. Discover the daring taste of ham cooked in a honey sauce.

Main Course

Parthian Chicken

The ductility of chicken is essential in this recipe: it welcomes very different flavours and deliver new fragrances.

Cheese

Herbed Cheese

Smoothen the powerful taste of the chicken with some fresh and flavoured cheese.

Dessert

Fried Dates

It mixes simple tastes such as honey and dates, yet combined in a forgotten fashion. An unexpected pleasure.
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Wine

Brutus 

(Madeinmilan)










For info: www.madeinmilanwine.com

