
GNOCCHI AL CASTELMAGNO
house made gnocchi, cream, butter, castelmango, black pepper  

BRASATO AL BAROLO
slow braised barolo beef, charred radicchio, creamy polenta

AGNOLOTTI DAL PLIN
ground veal, cabbage, butter, veal broth, parmigiano reggiano 

Pecchenino “Botti” Nebbiolo Langhe, Piedmont

CHOCOLATE HAZELNUT TORTE

GELATO

Marenco “Pineto” Brachetto d’Acqui, Piedmont

BEEF TARTARE
evoo, lemon juice, white truffle 

WHITE BEAN SOUP
taleggio, evoo

Pecchenino “Pas Dose” Sparkling, Alta Langa, Piedmont

REGIONAL CULINARY TOUR
JANUARY PIEDMONT DINNER - THREE COURSES $29.95

E N T R E E
{ choose one }

D E S S E R T
{ choose one }

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

additional wine pairings 
$19


