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First course
Insalata di Finocchio e Arancia
Shaved Fennel, Citrus, Castelvetrano Olives, Mint, Extra Virgin Olive Oil
Via Alpina Sawvignon, Friuli

Second Course
Handmade Ravioli
Wild Mushroom, Brown Butter, Sage, Aged Parmigiano Reggiano
GD Vajra Rosso, Piedmont (Barbera, Nebbiolo & Dolcetto)

Third Course
Chicken Cacciatore
Braised Chicken, Tomato, Olive, Herbs
Felsina Chianti, Colli Senesi

Fourth Course
Braised Beef Short-rib
Soft Polenta, Black Truffle Jus
La Salita Barolo, Piedmont Q

Dessert
Peach Crostata
Vanilla Bean Gelato
Cascina Galeto Moscato d’Asti, Piedmont
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