
P A N E
Indigenous  Trev is o  P rosecco

FOCACCIA 
pomodoro vinaigret te, aged balsamic, co ld -pressed o l ive o i l 

CROSTINI 
whipped r icot ta, p ickled rhubarb, strawberry- infused honey

A N T I P A S T I 

Inama Soave  Clas s ico

INSALATA ANTIPASTO	
escaro le, g iard in iera, pancetta, f innochiona, provo lone p icante, 
o l ives, creamy i ta l ian v inaigret te, pangrattato

SUPPLÌ
genovese pesto r isot to croquette, mozzare l la,  	
cherry pepper scarpar ie l lo sauce, reggiano

P R I M I
Atil ia  Montepulciano D’Abruz zo

RADIATORE ALLA VODKA
spicy vodka sauce, pecor ino, whipped r icot ta, local  honey, basi l

ITALIAN BEEF RAVIOLI 
braised beef cheek pepperonata f i l l ing, 				 
provo lone p icante, i ta l ian sp iced beef jus, 				  
arrabiat ta sauce, spor t peppers, ta l low fr ied croutons

S E C O N D I
Barone Montal to  Cabe rnet  Sauv ignon

CHICKEN PARMESAN
pomodoro, mozzare l la,  basi l

MILK BRAISED PORK SHOULDER
mascarpone po lenta grat in, caramel ized p ineapple, 	
amarena cherry, balsamic
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