My culinary experience begins in my youth, in my
mother’s and grandmother’s kitchen, as any real ltalian
chef would say, but my proper, formal education began
when | approached the Sommelier course in Rome back
in 2009. After that | realised that my future could be in
F&B so | attended one of the most prestigious culinary
academy at the time (the Boscolo Etoile Academy) and
used that knowledge to open my first restaurant in north
Lazio. After that | had a beautiful experience in the
Armani Hotel in Dubai that somehow became a 5 years
experience in China where | opened an Italian steakhouse
for Marriott, revamped one of the best Italian restaurants
in Beijing at the Regent hotel and consulted for the
beautiful Grand Hyatt in Chengdu where | served as
executive sous chef.

| brought that experience back in [taly where | use my
knowledge to create a palette of different experiences to
share my view of the world through food and wine.



Grocus

cooking classes

Join chef Davide in a journey through Italian cuisine!

Our cooking classes explore the world of traditional
cuisine in the modern world with an eye to the
sustainability, seasonality and a touch of science to better
understand what’s on our table and how to use it.

In the LAB of our restaurant or in the comfort of your villa
we offer a variety of packages that we would love to
discuss with you directly to create a unique experience
tailored to your needs.
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The Soul of the Season

3 courses menu based entirely on
what is available in the current
season. It usually consist of

&Starter

®First course

(handmade pasta where different

doughs and shapes are shown and
studied)

®&Second course

Followed by a lunch with the dishes
prepared and a glass of wine.

®Water and coffee included

10:30-13:30 class
13:30-15:30 lunch

In LAB €100 per person
In Villa €170 per person
Max. 8 persons
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A cooking class for a group of
friends who want a more
“entertaining” environment where
the chef shows few traditional
dishes giving the chance to join
the preparations or relax and enjoy
the show, all with a glass of
Prosecco and some snhack.

®3 courses
(starter, pasta, main or dessert)

®Free flow wine during the class
plus wine pairing during lunch.

& Water and coffee included

10:30-13:30 class
13:30-15:30 lunch

In LAB €150 per person
Max. 8 persons
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The whole class revolves around a
single ingredient or idea, might be
BBQ, pizza & bread, pasta or
vegetarian themed, your choice!

A package for those who would
like to have a better understanding
of something specific or just really
love a specific theme.

®3 to 5 courses plus variations
when available

®[ unch/degustation of the dishes
prepared plus a glass of wine.

®Water and coffee included

10:30-13:30 class
13:30-15:30 lunch

In LAB €150 per person
Max. 6 persons
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The Speoral Mo

We can explore together a menu
that can satisfy any dietary
preference or restriction!

From a full gluten free menu to
a vegan one, your request is our
challenge!

®3 to 5 courses plus variations
when available

®[ unch/degustation of the dishes
prepared plus a glass of wine.

& Water and coffee included

10:30-13:30 class
13:30-15:30 lunch

In LAB €100 per person
In Villa €170 per person
Max. 8 persons



These are only examples, we are more than happy to
hear from you and plan the best culinary experience
for your needs!

For more informations, please, don’t hesitate to
contact our chef, send us an email or visit our website.

m Restaurant
Strada vicinale Poggio al Piano 11, Citta della Pieve (PG)

Contacts:
WhatsApp: Davide +39 3356254104
Email: info@crocuslab.it
Website: crocuslab.it
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