
bring your own 
ITALIAN WINES

Bruschetta Trio  

Whipped Ricotta with Wild Blueberries and Honey, Beet Root with

Truffle aioli and Parmesan & Prosciutto with Smoked Tomato

Conserva and Parmesan 

Smoked Eggplant Arancini 

Delicata Squash Ring and Truffle Cream 

Smoked Brisket Ragout 

Tagliatelle, Roasted Tomato, Peas and Truffle Cream 

second course

third course

Octopus Arrabbiata 

Fennel, Polenta and Basil Fried Bread 

fifth course

fourth course

dessert
Amaretto Tiramisu

$90 per person, inclusive of gratuity. Waived corkage fee.

Porcini Truffle Soup

Pickled Mushrooms, Parmesan Foam, Chives and Brioche 

first course


