Tuesday, Sept. 24th
$85 per person
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Bubbly Reception @ 5:30
Zacagnini, Blanc de Blanc, Brut

1st Course:
Cicchetti Taleggio, prosciutto, sundried
tomato & Calabrian pepper jam, puff pastry
Saracco Moscato d’Asti

2nd Course:
Arugula, grilled peach, roasted almonds,
pickled onion, orange vinaigrette
12E Mezzo Malvasia, Puglia

3rd Course:
Braised Beef, orecchiette, sugo di
pomodoro, pecorino romano
12E Negroamaro del Salento, Puglia

4th Course:
Strip Steak w/ espresso reduction, charred
broccolini, gnocchi, Parmigiano
Villa Pucicini Chianti Reserva, Tuscany

5th Course:
Coffee and Mignardise
Biscotti

Scan to Reserve
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