
REDS WINE TASTING MENU    $79 
menu and pairings are based on our Taste Italy menu 
a custom tasting menu can be created upon request 

 

 
beef carpaccio and bresaola   

L EMON AND  MUSTARD  EMUL S ION  |  MÂCHE  LE T TUCE  
PARM IG IANO  R EGG IANO  |  O L IVE  O I L  

La Giustiniana Gavi di Gavi 2009 Piedmont 
 

˜ 
ricotta ravioli 

ROAS TED  SQUASH  PURÉE  |  BROWN BU T TER  |  AMARE T T I  CRUMB  
S IC I L IAN  R ICOT TA  SALATA  

Falanghina dei San Gregorio 2010 Campania 

 
˜  

roasted mediterranean branzino  
F ENNE L  |  SW I S S  CHARD  AND  SAUSAGE  CACC IATORE  

FR I ED  CH ICKPEAS  
Fattoria di Magliano ‘Pagliatura’ Vermentino 2009 Tuscany 

 

or 
 

rabbit saltimbocca 
MASALA  BRA I SED  RABB I T  |  GNOCCH I  |  SOFR I T TO  

ROAS TED  CHESNUT S  AND  BRUSS E L  SPROUT S  
Rubrato Aglianico dei Feudi di San Gregorio 2008 Campania 

 

˜  

 

chef’s artisan cheese plate 
LA  BA I TA  DEL  FORMAGG IO  

UNPAS TEUR I Z ED  COWS  M I L K  B LUE  |  AGED  6  MONTHS  I NFUS ED  W I TH  RUM  AND  

COATED  W I TH  COCOA POWDER  
S ERVED  W I TH  RA I S IN  HAZE LNU T  BREAD  AND  CAND I ED  CHES TNUT S  

Cantine Delibori Amarone 2007 Veneto 

 

 

˜  

chocolate and hazelnut panna cotta 
RASPBERRY  INVOLT IN I  

Masottina Cuvee Dolce NV Veneto 

 
 
chef | MICHAEL  S T EH  


