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SATURBAY SPEGIAL

Barolo Braised Beef
parmesan risotto, kale
‘\\\\\\ & cippolini onions

. 28
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Local Roasted Green Beans 13
fennel, lemon, anchovy
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Spaghetti alla Nerano 20
summer squash, zucchini flowers
parmesan, mint & opal basil

Spicy Lamb Sugo 26
rigatoni, lamb sausage, Jjimmy
nardello peppers & pecorino
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2023 Benvolio

Pinot Grigio, Friuli
Crisp, with refreshing acidity.
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Vibrant citrus, peach, and flora

undertones.
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— 2020 Rocca di Montemassi
Vermentino, Maremma Toscana

Lemon zest, citrus lace, river
rock minerality. Powerful with
elevated acidity.
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2021 Planeta ‘La Segreta
Nero d’Avola, Sicilia

Tart red plum, wild herbs,
volcanic rocks. Supple yet
structured
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2020 Rocca di Montemassi
Sangiovese, Maremma Toscana
A Super Tuscan featuring bold
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morello cherry, plum, and herbal &

earthy notes.
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