9TH EDITION

THE ITALIAN CUISINE WEEK IN
THE WORLD

Ambasciata d’ltalia

“Mediterranean Diet and Cuisine of Mascate

the Origins: Health and Tradition”

ABOUT THE ITALIAN CUISINE
WEEK IN THE WORLD

Endorsed annually by the ltalian Ministry of

Foreign Affairs and International Cooperation,

the initiative aims to highlight Italy's

gastronomic culture, focusing on regional

specialties, the importance of healthy living.
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This year's week aims to present Italian cuisine
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I I e Q _;‘1 " O with particular emphasis on its traditional roots

and the Mediterranean Diet's recognised ability
to protect health within a wholesome,

sustainable and balanced lifestyleng, and

sustainable food consumption.
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DOMENICO (MIMMO) DE GREGORIO

Chef Domenico De Gregorio (Mimmo) was born in
1971 in Sant’Agata sui Due Golfi, a picturesque town
on the Sorrento Peninsula where the Gulf of Naples
and the Gulf of Salerno meet. At eighteen, he and
his family opened Lo Stuzzichino, a trattoria
dedicated to authentic local cuisine—simple yet rich
in flavor. Over time, Lo Stuzzichino gained
popularity, attracting both international tourists and
locals with its unpretentious, high-quality dishes.

With a keen interest in agri-food trends,
environmental sustainability, and the green
economy, Mimmo joined the Farm to Fork (F2F)
project to support a short supply chain approach.
About three years ago, he revitalized a vegetable
garden nearby, named Orto Ghezi, which now
supplies most of the fresh produce used at Lo
Stuzzichino. Driven by the natural rhythms of the
seasons, Mimmo's garden allows him to bring a
farm-to-table philosophy directly to his restaurant,
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Mimmo De Gregorio is renowned for blending
tradition with innovation in Italian cuisine. Originally
from Massa Lubrense, Chef Mimmo will introduce
the genuine flavors of Southern Italy to the heart of
Oman, establishing himself as an ambassador of
Italian culinary culture abroad. His journey reflects
a passion for realizing dreams while staying true to
his roots.

An innovator at heart, Mimmo brings new life to
Mediterranean cooking, respecting the essence of
raw ingredients while staying open to a future filled
with potential. A realist and a visionary, he
continues to live his dream, sharing his love for
food with the world. For Mimmo, this is just the
beginning.
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“THE TASTE OF THE MIND:
WHERE SCIENCE AND
COOKING MEET" SEMINAR AT
SULTAN QABOOS UNIVERSITY

An interactive workshop organized by IULM
University, specifically the neuromarketing
Research centre “Behavior and BrainLab IULM.
The event explores how neuroscience and a
deeper understanding of the brain can elevate
consumer experiences in the food industry.

Through  practical demonstrations and
multisensory experiments, participants will
discover how our perceptions shape taste and
food preferences, offering valuable insights for
creating effective and engaging marketing
strategies.

PROF. VINCENZO RUSSO

Prof. Vincenzo Russo Ph.D. is Full Professor of
Consumer Psychology and Neuromarketing at IULM
University in Milan. Founder and Director of the
Center of Research for Neuromarketing, "Behavior
and Brain Lab - [ULM University. From 2012 He is
Director of the Master in ‘Food and Wine
Communication’, Director of the Master in “Food
design and Innovation” and from 2016 Director of the
Master in Sport Communication and Sport Marketing.

Author of several papers and books about the
Neuromarketing, Social Communication, and about
the change management in the Not for Profit
Organization.
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He has widely published in recognised
international journals including Nutriens, Foods,
Journal of Consumer Behavior, Journal of
Advertising  Research, Food Quality and
Preference; Journal of Global Information
Management, European Journal of Information
Systems, in the Italian journal of organizational
psychology Risorsa Uomo. Author of the books
‘Neuroscienze a Tavola” and "Neuroselling”.

Professor Russo current research focus is
consumer neuroscience, food marketing and
neuromarketing, including the neural processes
underlying  consumer  decision  making,
behavioral economic and social influence.
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THE WEEK OF ITALIAN CUISINE
2024
DIETA MEDITERRANEA E CUCINA
DELLE RADICI: SALUTE E
TRADIZIONE

SET MENU

Daily from 10/11/24 to 17/11/24

Jarter

MIX OF BRUSCHETTE

Y/

PASTA BIS: FETTUCINE CACIO E PEPE & RIGATONI ALL’AMATRICIANA
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POLLO ALLA ROMANA (CHICKEN WITH SWEET PEPPERS)

Lorssd

CROSTATA CON RICOTTA E VISCIOLE (TART WITH RICOTTA CHEESE AND
BLACK CHERRIES JAM)

PRICE PER PERSON
OMR 9.900

*PRICE IS EXCLUSIVE OF 5% VAT & BEVERAGES

A TASTE OF

Gesz= ITALY

HEALTH AND HERITAGE IN ITALIAN CUISINE

ANTIPASTI TO START ZUPPE - SOUP

FRESH SQUID 75 SPRING VEGETABLES SOUP 5
TAGLIATELLE CRUDO

Baby peas, fava beans, asparagus
Fennel, soya (S R) (V GF)
WARM GARDEN SALAD 8 MINESTRONE MILANESE 5
French beans, potato, roasted cherry Selectiai of secsbngl veguiables
tomato, vinaigrette (VG, GF) (V. GF) *served with rice

PIZZA PASTA & RISOTTO

TONNARELLI PASTA 10
WITH TOMATO TRIO

Sundried tomato, yellow and red
cherry tomatoes, basil. (E, D)

SPAGHETTI VONGOLE 12

Clams, garlic, chili white wine, extra
virgin olive oil (A, SF)

RISOTTO MULLETS AND PEAS 14
Red mullet ragout, green peas (D, GF)

(A) ALCOHOL | (V) VEGETARIAN [ (N) CONTAIN NUTS | (GF) GLUTEN FREE |
(SE) CONTAIN SESAME | (SF) CONTAIN SHELLFISH | (D) CONTAIN DAIRY |
(E) CONTAIN EGG | (S) CONTAIN SOY | (VG) VEGAN | (R) RAW FOOD

PRICES ARE EXCLUSIVE OF SERVICE CHARGE AND GOVERNMENT TAXES.




LANAZA

VIX ITALIAN CUISINE WEEK IN THE WORLD

MARE NOSTRUM

MEDITERRANEAN TREASURE

4 COURSES SET DINNER

Insalata di Tonno

Poached tuna Ventresca in Extra virgin olive oil, capsicum salad, mint, capers

Cavatelli al ragu di Polpo

Fresh Cavatelli, octopus rag, onion, olives, capers
Triglia all'amo
Red mullet fillet, zucchini scapece style, grapefruit essence
U Limone!
100% lemon: sorbet, curd, candied peel, crumble

OMR 25++

Available
10 to 17 November 2024
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Roberto’s

MUSCAT

VIX ITALIAN CUISINE WEEK
IN THE WORLD

10th - 18th November

Indulge in a specially curated menu celebrating
talian cuisine in the Sultanate of Oman,
ntered around the theme

edi erram M‘m?“

Health and Iradition
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Join us at

TUSCANY

11th - 16th November, 2024

VIX ltalian Cuisine Week in the World, celebrating the
theme “Mediterranean Diet and Culinary Roots”. Chef
Giuseppe will guide you through a culinary journey of
his homeland, Puglia, a region renowned for its integral

role in the Mediterranean diet.

Indulge in this authentic Italian
experience for OMR 25+

For reservations
+968 2464 1234
muscat.dining@hyatt.com
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SPECIAL THANKS AND GRATITUDE TO
ALL OF THE PARTNERS OF THE
EMBASSY OF ITALY IN MUSCAT
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ITALIAN TRADE AGENGCY
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Ministero degli Affari Esteri
e della Cooperazione Internazionale

Ambasciata d’ltalia
Mascate
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