ISCHIA WINE DINNER

July 17th, 2026 - 6:30pm

$78 per person

FIRST COURSE

Paired with Casa D'Ambra Ischia Bianco

Arctic Char Carpaccio
white peach, shaved fennel, basil oil, toasted pistachio, Amalfi lemon

SECOND COURSE
Paired with Casa D'Ambra Leninfe

Lobster Ravioli
champagne cream, tarragon, lemon zest, chives

THIRD COURSE
Paired with Casa D'Ambra Vigna dei Mille Anni

Duck Breast
parsnip purée, amarena cherry, roasted baby turnips

DESSERT COURSE

Paired with Goretti Vin Santo

Olive Oil Cake CASAD’AMBRA

mascarpone, roasted apricot, almonds &

Vini dell’isola d’Ischia




