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GAMBERO ROSSO
2023 THREE FORKS

GAMBERO ROSSO
“RISTORANTE DELL’ANNO” FOR

BEST ITALIAN RESTAURANT IN THE WORLD 2024

“  Italy is the land of poets, travellers and dreamers.
We love to tell stories that inspire, entertain and connect.

This is what I aspire to do through my cuisine.  ”

D .

An Italian’s Tale

Degustation Menu aperitivo, 4 amici al bar

cappon magro

pane e poesia

tea time

la superba

passera di mare

hotel supramonte

formaggio con pere

tourists on mount vesuvio

piccola pasticceria

7-courses
$328++ per person

Classico
$198++ per person

Regalia
$338++ per person

Bolla Fine
$388++ per person

Wine Pairings:



Prices are subject to the prevailing Goods & Services Tax and 10% service charge.

Classico
$198++ per person

Regalia
$338++ per person

CHAMPAGNE Brut "Grande Cuvée 171", Maison Krug 

BAROLO Elio Altare 2018

ETNA BIANCO Superiore "Pietramarina", Benanti 2018

TOSCANA IGT Bianco, Ornellaia 2019

BRUNELLO DI MONTALCINO "Madonna dell Grazie", Il Marroneto 2017 

VENETO IGT Passito Bianco “Amabile del Cere”, Giuseppe Quintarelli 2003

MARSALA "Old John" Cantine Pellegrino 1998 - Double Magnum

Bolla Fine
$388++ per person

FRANCIACORTA "Annamaria Clementi", Ca del Bosco 2014

CHAMPAGNE Grand Cru Brut, Domaine Egly-Ouriet NV

CHAMPAGNE Blanc de Blancs “Cuvée Louis”, Maison Billecart-Salmon 2009

CHAMPAGNE Brut “Cristal”, Maison Louis Roederer 2014

CHAMPAGNE Aÿ Grand Cru Brut "Argonne", Maison Henri Giraud 2015

CHAMPAGNE 1erCru Rosé de Saignée, Domaine Geoffroy NV 

CHAMPAGNE Brut, Maison Krug 2006 

CHAMPAGNE Brut "12 ans de Cave a Minima", Maison Gosset NV - Magnum 

BAROLO "del Comune di Serralunga", Giovanni Rosso 2019

ARBOIS "Cuvée d'Automne", Domaine de la Pinte MV

FRIULI ISONZO "Nuts Climat", Vie di Roman 2016

BRUNELLO DI MONTALCINO Il Marroneto 2018

RECIOTO DELLA VALPOLICELLA "Hestremo” Garbole 2016

MARSALA "Old John" Cantine Pellegrino 1998 - Double Magnum


