
AN EVENING IN

Carpaccio di  Manzo Alla  Piemontese

Tagliolini  con Funghi  Porcini

Trota del  Lago Maggiore

Paired with :  Arneis

Paired with :  Nebbiolo

FIRST COURSE

SECOND COURSE

THIRD COURSE

PIEMONTE
Perfectly  paired wines with every course

Th in ly  s l i ced bee f  carpacc io  wi th  arugu la ,  p ine  nu t s ,  
ex t ra - v i rg in  o l i ve  o i l ,  sea sa l t ,  and f resh  lemon

House -made tag l io l in i  in  a  porc in i  mushroom sauce,
f in i shed wi th  Grana Padano and t ru f f l e  o i l

Paired with :  Gavi

Pan - seared t rou t  wi th  gar l i c ,  herbs ,  and 
a Gav i  whi te  wine sauce

Bistecca al  Barolo

Paired with :  Barolo

Charcoa l -g r i l l ed  B lack  Angus  s teak  wi th  a  Baro lo  wine 
and green peppercorn  reduc t ion

or

Chef Graziano Ricci ’s  Dessert  Surprise

DOLCE

Paired with :  Moscato

A s igna tu re  d i sh


