Autumn Gourmet Week
by Maistra Collection

MENU

CHEF JEFFREY JAMES VELLA

Preservations, Sustainability, Invasive

tomatoes — preserved, pickled and barbecued, stone bass - crisped and cooked over coal,
pacific oyster - liquid
CORONICA, MALVAZIJA 2025

CHEF EMANUELE SCARELLO

Blue Crab

andata e ritorno
CORONICA, OTTAVIANO 2022.

CHEF MARINA GASI

Bluefish

A contemporary interpretation of Adriatic bluefish, defined by seasonality,
precision and the character of the sea.
CORONICA, GRAN MALVAZIJA 2024.

CHEF DANIJEL & ILJA PEKIC

Wild Boar Terrine

Pear gently poached in Teran, pumpkin and pistachio
CORONICA, GRABAR 2021.

PASTRY CHEF MASA SALOPEK

Earthy, Fallen, Invasive

sabayon of barley, sorbetto of fallen apples, jam of ailanto honey
CORONICA, ROSETTA 2025.



