AvvViO

RISTORANTE

REGIONAL CULINARY TOUR
MARCH: SICILY DINNER — THREE COURSES *38.95

ADD WINE PAIRING WITH FIRST TWO COURSES FOR #20

ANTIPASTI

{ choose one }

ETNA BIANCO, TORNATORE, SICILY

CRISPY PANELLE

onion marmalade, pecorino romano, fennel, wood roasted mushroom

USTICAN LENTIL SOUP

spring peas, zucchini, basil pesto brodo

ENTREE

{ choose one }

SCAMMACCA DEL MURGO ETNA ROSSO, SICILY

MANICOTTI

sheep’s milk ricotta, spinach, pomodoro, arugula salad

GRILLED SWORDFISH AGRODULCE
eggplant caponata, mint, gato ri patiti

BLACKBIRD FARMS ROASTED PORK SHOULDER

local polenta, dark chocolate, spring carrots, caper salsa verde

DESSERT

{ choose one }

PISTACHIO CANNOLI

orange, ricotta, white chocolate

SICILIAN LEMON CAKE

berry compote, brown butter, almond



