Dal Sud al Nord
THE ITALIAN WINE ODYSSEY

Join us on Thursday, September 24th for an unforgettable evening
celebrating the wines & flavors of Italy | $185++ Per Person

Benvenuto

SCALLOP CEVICHE
ruby red grapefruit, fresh mint, cold-pressed olive oil, sea salt

WINE PAIRING
Terrazze dell’Etna Cuvée Brut 2019 (Sicilia DOC)

Primo

BOBSTHERERO).| P.ERIEE
sundried tomato butter, castelvetrano olive tapenade, micro basil

WINE PAIRING
Mastroberardino ‘Nova Serra’ Greco di Tufo DOCG 2024 (Campania)

Secondo

HAND-CUT SCIALATIELLI
slow-braised pork cheek ragti, aged pecorino, fresh marjoram

WINE PAIRING
Mastroberardino Taurasi Riserva DOCG 2017 (Campania)

lerzo

ROASTED VENISON LOIN
creamy mascarpone polenta, barolo reduction, rosemary-infused blackberry glaze

WINE PAIRING
Giacomo Borgogno & Figli Barolo DOCG 2021 (Piemonte)

Dolce

CLASSIC ZABAGLIONE
moscato d’asti emulsion, seasonal macerated berries, crisp almond cantucci

WINE PAIRING
Vino Santi Castello di Radda, 2018



