
ANTIPASTO

Charcuterie & Cheese Prosciutto de Parma, 
Porchetta, Gorgonzola Cheese, Fig Preserves, House Cured Olives, 

Marcona Almonds and Scratch Made Focaccia 
Stellina di Notte’Prosecco

PRIMO

Pappardelle Pasta, Lemon Butter and Fresh Burrata Shaved Truffle 
Tenute Cisa Asinari Dei Marchesi Di Gresy ‘Langhe’ Nebbiolo

CONTORNO

Panzanella Salad Traditional “Bread Salad” with Baby Heirloom Tomatoes,
Cucumber, Arugula, Shaved Parmesan, and House Made Vinaigrette

Bucci Classico dei Castelli di Jesi Verdicchio, Marche, Italy

INTERMEZZO    

Lemon and Thyme Sorbeto

SECONDO
Bistecca Ala Fiorentina

Petite Filet with Parmesan Peppercorn Truffle Butter, 
Broccolini and Roasted Herb Potatoes

PoderNuovo a Palazzone ‘Therra’ Toscana Rosso, Tuscany Italy

DOLCE

Tuscan Limoncello Cake with a Blood Orange Gastrique
Podera La Berta Albana Passita


