
BOND NIGHT
17.07.2026, from 7:00PM

Vesper Martini, Heineken & Champagne 



THE MENU
An elegant evening inspired by the world of 007, with a glamorous atmosphere that evokes the 

charm of James Bond films. Guests will enjoy casino-style entertainment presented in a 
scenic, immersive way, accompanied by sophisticated cocktails and refined dining for an 

exclusive and captivating experience.

168 euro per Guest, wine and beverages included

Info & Reservations: 0039 0332 510 855, relais@villaporta.style
Ballroom Limonaia, Villa Porta, Via Palazzi, 1 - Colmegna

Show Cooking

An engaging show cooking experience 
celebrating the great flavors of Italian 

tradition:

Paccheri Cacio & Pepe: the stars of the show 
cooking, tossed and finished live;

Charcoal-grilled meat selection: Florentine 
steak, lamb, and ribeye

Dessert, Cheeses & Flambé 

French cheeses

Exotic fruit

Champagne sorbet

Crêpes Suzette flambé

Martini Aspic

Water, coffee, and assorted shortbread 
biscuits

Beverage

Martini & Vesper Martini, Negroni, Old
Fashioned, French 75

Champagne AOC Bollinger

Colli Tortonesi DOC Timorasso Derthona
2023, La Spinetta

Alto Adige DOC Merlot Cabernet Torilan
2023, Cantina Terlano

Cruditès Corner

An exclusive selection of raw seafood, 
expressing freshness and refinement. 

Langoustines, blue prawns, and red prawns 
offer delicate yet intense flavors, while 

Gillardeau oysters, among the most 
prestigious in the world, complete the 

experience with elegance and character.

Veneto Cheeses Corner

The L’angolo formaggi "Luigi Guffanti" 
propone una selezione d’eccellenza che 

celebra la grande tradizione casearia italiana 
ed europea. La "Robiola di Roccaverano DOP" 
conquista con la sua consistenza cremosa e 

le delicate note di latte caprino, mentre il 
"Provolone del Monaco" esprime carattere e 

intensità grazie alla sua lunga stagionatura. A 
completare l’esperienza, il Camembert, 

morbido e avvolgente, regala aromi eleganti.

Finger Food

A selection of small tastings showcasing
Italian excellence:

Tuna tataki

La Granda Piemontese beef tartare with 
summer black truffle

Mixed fried seafood
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