
VEGETARIAN
TASTING MENU

TO BEGIN...

Mushroom Tortelinni en Brodo
• 2019 Trousseau, Domaine Maire & Fils Arbois, Vignes Aux Anes      $14/gls •

SECOND COURSE

Ô Grilled Treviso Salad
red wine poached pear, blood orange, pistachio & goat cheese

• 2018 Venetian Red Blend, Allegrini, Palazzo della Torre. Italy     $14/gls •

THIRD COURSE

Bucatini Cacio & Pepe
• 2015 Chianti Riserva, Il Novecento     $9/gls •

Ô Hasselback Butternut Squash
Hazelnut & Sage brown butter, pomegranate, chive

• 2020 Chardonnay, Novellum, France     $12/gls •

THE FINALE...

Strawberry & Champagne Mousse Cake
• or •

Ô Salted Chocolate Tart
• Lambrusco LINI910, Lambrusco Rosso     $9/gls •

A D D  W I N E  P A I R I N G  $ 3 5  P P


