ITALIAN SUPPER

+ WINE PAIRING
IN THE GARDEN

September 21, 2025 1:00 - 4:00pm

$129 Per person [plustax + gratuity]

WELCOME TORTELLINI EN BRODO

Prosecco, Ciodet, Conegliano Valdobbiadene,
Gelmo, Extra Dry, Veneto, NV

WOOD-FIRED FOCCACIA

garlic, oregano, evoo

AUTUMN PANZANELLA SALAD

Arneis, Angelo Negro, Perdaudin, Roero, Piedmont, 2021

FIRE-ROASTED LASAGNA

butternut squash, sage

Chardonnay, Nozzole, Le Bruniche, Tuscany, 2024

SHORT RIB PIZZAIOLA

oregano, long hots

Super-Tuscan, Bruni, Poggio d’Elsa, Maremma, Tuscany, 2023

NONNA’S TIRAMISU

mascarpone, espresso

Espresso Martini
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Vegetarian — [v] Gluten Free — [gf] Contains Shellfish — [s] Contains Nuts or Seeds — [n]




