GRAND WINE PAIRING
$150

Bellavista, Franciacorta Rose 2020
Ottaviano Lambruschi, Vermentino Superiore 2023
Arianna Occhipinti, Nero d Avola 2021 “Siccagno”
Eolia, Salina Malvasia 2022 “Bianco M”
Malvira, Roero Nebbiolo Riserva 2010 “Trinita”

Terrabianca, Moscato Passito NV “Carlottin”

BEEF HEART TARTARE
with CURED YOLK and CRISPY LEEKS

POTATO GNOCCHI
with LOBSTER and FRIED TARRAGON

MASA CORZETTI
with BEEF TONGUE
and PICKLED GREEN TOMATOES

STRIPED BASS
with COCONUT MILK OOLONG
and GRILLED ASPARAGUS

HONEY PEPPER DUCK
with XO RAMBASICI

MARITOZZO
with TIRAMISU CREMA
and RASPBERRY JAM



