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Summer Gazpacho 
bell pepper, san marzano tomato, coconut milk, pineapple, basil-
cucumber granita
paired with 
Terre Stregate ‘Svelato’ Falanghina, Campania, Italy

Terre Stregate ‘Aurora’ Greco, Campania, Italy
Served upon arrival

Gnocchi alla Salsiccia
wild boar sausage, potato gnocchi, calabrian chiles, dijon-parmesan crème
paired with 
Terre Stregate ‘Manent’ Aglianico, Campania, Italy

Tomaxelle di Vitello
veal scallopini, pine nuts, porcini mushrooms, pecorino, polenta, 
aglianico reduction 
paired with 
Terre Stregate ‘Arcano’ Aglianico Sannio Riserva, Campania, Italy

Babà al Rum
captain morgan, coca cola ice cream, bergamot-vanilla syrup

paired with 
Tenuta Larnianone ‘Ezio’ Vin Santo del Chianti 2011, 
Tuscany, Italy

price does not include tax or gratuity
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