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LASAGNA BOLOGNESE
besciamella & parmesan
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2017 Tenuta Viglione
Fiano, Puglia
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Juicy apple, pear,and wh
layered with delicate orc
blossoms and honeysuckle.

5 ot
o o
H

Qg

rAABV&

Tagliatelle con trufa 25
black truffle, garlic & parmesan

Veal Ragu al Bianco 27
fettuccine & parmesan

secomds

Crispy Pork Ribs 27
rosemary potatoes

2025 Stemmari
Vermentino, Sicily

Lime zest, white peach,
apple,& pineapple, with
mineral driven finish.
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2022 Mezzacorona 'Dinot
Teraldego, Trentino
Blackberry, plum, nutme
chocolate with a soft,
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subtle finish

2024 Querceto
~Sangiovese, Chianti
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Tart cherry, raspberry,

and violet. Fresh, vibra

structured
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