
D E V O U R  M E N U  $ 3 5  P E R  P E R S O N  |  $ 6 5  W I T H  W I N E  P A I R I N G

A N T I PA S T I  c hoos e one

AG N O LOT T I  VG

spinach-ricot ta, Montasio cheese, 
parmesan, nutmeg, 		
herbed brown but ter
pairing: 2019 Ezio Poggio 'Caespes' 
Timorasso, Piedmont

S H O R T R I B  R I GATO N I
mortadella, pancet ta, pomodoro, 
parmesan broth, basil
pairing: 2018 Bibbiano Chianti Classico, 
Tuscany

I B E R I C O P O R K
fregola sarda, mushroom, rosemary, 
veal demi, tomato
pairing: 2018 La Miraja Ruche, Piedmont

O C E A N T RO U T
pea, artichoke, zucchini, asparagus, 
basil
pairing: 2019 Cavalchina Bardolino, Veneto

E N T R É E S  c hoos e one

VG V E G E TA R I A N | G F G L U T E N F R E E   *Consuming raw or undercooked foods may increase risk of food-borne illness. Please inform us of allergy concerns.

D E S S E R T  c hoos e one

T I R A M I S U VG

mascarpone mousse, ladyfingers, espresso, chocolate pudding, cocoa nib
pairing: 2006 Florio 'Targo' Marsala Riserva, Sicily

C H E E S E C A K E VG

orangecello, graham cracker, candied orange
pairing: 2015 Marchese Antinori Vinsanto Del Chianti Classico, Tuscany

B R E A D VG ( A D D F O R $5)

focaccia, olive oil, balsamic

C A E S A R S A L A D
romaine, crouton, egg, parmesan
pairing: NV Bisol 'Jeio' Prosecco, Veneto

TOM ATO S A L A D VG

heirloom tomato, burrata, lemon oil, 		
grilled bread, basil
pairing: 2020 Antoniolo 'Bricco Lorella" Rosé, Piedmont

MU S H RO OM P E A A R A N C I N I  VG

pea risot to, peas, mushroom, mozzarella, parmesan, 
pomodoro
pairing: 2018 Murgo Brut Rosé, Sicily

O C TO P U S G F

fennel, orange, Calabrian chili
pairing: 2018 Murgo Brut Rosé, Sicily
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