
Montanara
crispy pizza bread, eggplant stew,

burrata, basil
suggested pairing: Donnafugata “La Bella

Sedara” Nero d’Avola

Eggplant Fritters
eggplant, ricotta, aged provolone,

Parmigiano Reggiano
suggested pairing: Sella e Mosca

Vermentino

  
Crostone

sourdough bread, basil aioli, burrata,
mortadella, sun dried tomato, spicy

honey, toasted pistachios
suggested pairing: Zardetto Private Cuvee

Brut Frizzante

PRIMA

Spinach salad
organic baby spinach, poached pears,
candied walnuts, moody blue cheese,

champagne vinaigrette
suggested pairing: Forchir Pinot Grigio 

·     
Finocchio

shaved fennel, purple cauliflower,
arugula, toasted hazelnuts, golden raisins,

provolone, lemon vinaigrette
suggested pairing: Umani Ronchi Pecorino

SECONDA

Fusilloni 
lobster, Argentine shrimp, freshwater

prawns, creamy vodka sauce, oven dried
tomatoes, Italian parsley, toasted bread

crumbs
suggested pairing: Marchesi di Barolo

“Maraia” Barbera 

Pappardelle 
homemade pappardelle, Porcini

mushroom ragout, Italian sausage,
smoked pecorino, black truffle oil

suggested pairing: Illuminati “Ilico”

Montepulciano

·      
Scallops

 Pan seared bay scallops, roasted
vegetables, red bell pepper hummus,

lemon vinaigrette, fresh herbs
suggested pairing: Suavia Soave Classico

     
Ossobuco 

braised pork ossobuco, saffron risotto,
Parmigiano Reggiano, amaro demi-glace,

rosemary
suggested pairing: Castello del Trebbio

Chianti Superiore

    
Branzino

pan roasted Mediterranean sea bass,
roasted vegetables, Italian salsa verde,

lemon vinaigrette, fresh herbs 
suggested pairing: Fantinel Sauvignon

Blanc

TERZA
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Budino al Cioccolato
 dark chocolate budino, burnt caramel,
smoked sea salt, vanilla whipped cream

suggested pairing:  Felsina Vin Santo Del

Chianti Classico

Zeppole
Italian donuts, ricotta, chocolate chips,

orange, Amarena cherries, mint
suggested pairing: Amaro Nonino

Sorbetto al Limone
champagne marinated berries, lemon

sorbet, limoncello

Affogato
Barons vanilla gelato, espresso, chocolate

crunch 
suggested pairing: Lazzaroni Amaretto
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