
AN EVENING IN ROME...
W H E R E  W I N E  M E E T S  P E R F E C T I O N

Etna bianco DOC Cottanera “Sici ly”  

Gavi  Campoferro “Piemonte”

Cabernet  Sauvignon Lola “Napa”

Chef  Surpr ise

Moscato “Parolvini”

Oven-baked smoked scamorza wrapped in  prosciutto ,
served with arugula  and f ig  balsamic glaze

Homemade tagl io l in i  in  creamy white  t ruf f le  sauce ,
f in ished with black pepper  and Parmigiano Reggiano

Tender  f i let  mignon with green peppercorns ,  brandy
reduct ion,  roasted caul i f lower ,  and potatoes

Welcome Prosecco 
Chef ’s  f i rst  impress ion

or

APPETIZER

FIRST COURSE

MAIN COURSE

DESSERT

Chardonnay stel+mar “California”

Pistachio-crusted branzino with Prosecco shal lot
sauce and f resh herbs .


