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DEGUSTAZIONE TRADIZIONALE

$175 PER PERSON | OPTIONAL WINE PAIRING $95

ANTIPASTI
%‘ K EGGPLANT TERRINE with WHIPPED RICOTTA and HEIRLOOM TOM
\ ATTORIA LE PUPILLE,

‘PocGio ARGENTATO’, SAUVIGNON BLANC BLEND, Tos
] ’i

NAa 2020
o
PRIMA

CLASSICAPLIT featuring

SPINACH GNOCCHI

and
3 ALMOND TORTELLINI

"{YB\E ‘FROM BrLacCk TO WHITE’, RONDINELLA WHITE, VENETO 2018

L
[

RISOTTO

RN & SAFFRON RISOTTO with MAINE LOBSTER
ScarBOLO, ¢

ILRAMATO’ PINoT GRIGIO, FRIULI 2020

SECONDI - CHOICE OF

ROI}STEP HEN with PROSCIUTTO, FOIE GRAS and MAITAKE MUSHROOMS
| III CARDEDU,

‘CALADU’ CANNONAU DI SARDEGNA 2017

.:-""-fa.
or
GRILLE AMB CHOP wiih STUFFED EGGPLANT, ROMANO BEA
GuLFl, ‘NERoMAccaRrJ)’ NERO D’AvoLa, SiciLia 20

and PEPPERS

I

DOLCI
. MOLTEN PISTACHIO CAKE with
| BrAIDA, BRACHETTO D

HERRY SWIRL GELATO
Qui, PiIEmoNTE 2020



