
A Sommelier-Guided 7 Course Tasting Experience

Wine Dinner
 $235 per guest

Not inclusive of tax and gratuity

Crudo Di Mare*
King Salmon, Bluefin Tuna, Yellowtail

 Fresh Burrata 
 from Italy & Heirloom Tomatoes

Brick oven Special
All ingredients imported from Italy.

Garlic Bone Marrow
with freshly baked  Focaccia

Lobster Ravioli
Hand-made tuxedo lobster ravioli, gently poached and presented

in a velvety cream sauce with fresh chives.

Lemon Citrus Sorbet

Wine Pairing:
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Wine Pairing:

Scoop Your Own Tiramisu

2025 Marchesi Antinori Vermentino

2023 Marchesi Antinori ‘Cervaro della Salla’

2022 Marchesi Antinori Chianti Classico Riserva

2022 Marchesi Antinori Chianti Classico Riserva

2022 Prunotto Barbaresco ‘Bric Turot’

2009 Marchesi Antinori ‘Muffato della Salla’
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