
REGIONAL CULINARY TOUR
JANUARY PIEDMONT DINNER - THREE COURSES $34.95

ADD 3oz WINE PAIRING WITH EACH COURSE FOR $18

A N T I P A S T I
{ choose one }  

CORTESE, MARCHESE DI BAROLO GAVI

VEAL TONNATO
veal eye round, tuna, caper, egg

ANCHOVY
imported white anchovy, parsley, chili flake

E N T R E E
{ choose one }

RAVIOLI DEL PLIN 
spinach ravioli, braised chicken, pearl onion, sage, brown butter 

NEBBIOLO, PECCHENINO LANGHEI

TAGLIATELLE 
veal ragu, tomato, pecorino toscano, parsley 

NEBBIOLO, PECCHENINO LANGHEI

PARMESAN
bone in veal chop, thinly pounded & pan-fried,  

fresh mozzarella, tomato, braised rabe 
SANGIOVESE, VIGNAMAGGIO CHIANTI

POLENTA 
cod, maine’s grains corn meal, tomato, garlic, rosemary 

CHARDONNAY, DIPINTI VIGNETI DELLE DOLOMITI

D E S S E R T
{ choose one } 

BRACHETTO, MORENCO BRACHETTO

TORTE DI NOCCOLA
hazelnut pound cake, vanilla crema

BUDINO
dark chocolate pudding, orange liqueur, butter toffee


