TO BEGIN...

SIS

MUSHROOM TORTELINNI EN BRODO
* 2019 Trousseeu, Domeine Weire & Fils Grbois, Vignes Gux Gnes -~ $14/5ls *

SECOND COURSE

AN

GRILLED TREVISO SALAD
RED WINE POACHED PEAR, BLOOD ORANGE, PISTACHIO & GOAT CHEESE
* 2018 Vencticn Red Blend, Clllegrini, Pelegao delle Towe. Hely ~ $14/ls +

THIRD COURSE

SIS

BucATINI CACIO & PEPE

HASSELBACK BUTTERNUT SQUASH
HAZELNUT & SAGE BROWN BUTTER, POMEGRANATE, CHIVE

THE FINALE...

AN

STRAWBERRY & CHAMPAGNE MousSE CAKE
omo

SALTED CHOCOLATE TART
* Lambruseo LININO, Lembraseo Rosso  $9/ls +

ADD WINE PAIRING $35 PP



