
Collectors wine dinnerCollectors wine dinnerCollectors wine dinner

IIIIII

Hastings Island Pheasant
Roasted Breast | Braised Leg | White Truffle Rissoto 

2019 Gaja Barbaresco | 2001 Bruno Giacosa Santo Stefano Barbaresco
+ Bonus Wine

III

Roasted Veal Loin and Seared Ahi Tuna
 Tonnato Sauce |white anchovies | mustard seeds | capers

Berlucchi “61” Extra Brut

IIIIIIIII

Wood Grilled Piedmonte Ribeye
White Truffle | Cippolini Onions | Roasted Potatoes

2014 Giuseppe Rindaldi Barolo Brunate | 2013 Francesco Rinaldi Barolo Brunate
+ Bonus Wine

IVIVIV

Bonet Piemontese
Valrhona Dark Chocolate | Amaretto Cookies

G.D. Vajra Barolo Chinato | Bordiga Vermouth Bianco

WelcomeWelcomeWelcome
Charcuterie and Antipasti

2024 Vietti Arneis |  2024 Bruno Giacosa Arneis 
+ Bonus Wine (Ancient Piedmont Grape Varietal)

Thursday
November 5  th

 5:30 pm

Thursday
November 5  th

 5:30 pm

$740 Per
Guest

(Tax+ Gratuity
Included)

$740 Per
Guest

(Tax+ Gratuity
Included)

Piemonte

Pasta Intermezzo
Gnocchi All Bava | Black Truffle

 2023 Vietti Timorasso | 2023 Fratelli Allesandria Favorita
+ Bonus Wine

Pasta Intermezzo
Agnolotti del Plin

2023 Giuseppe Mascarello Dolcetto di Alba | 2023 Bovio “Firagnetti” Langhe Nebbiolo


