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AUG-2026 SERVER TABLE GUESTS CHECK NO.
//’—\\ —
TUESBAY SPEGIAL
PIZZETTA LiomCe-
bianco or rosso 2019 Gala 16/30
5 Pinot Grigio, Abruzzo
~White peach, nectarine, lemon
. ) zest, and orange blossom,
QM51“Mﬁ' Approachable & refreshing
Mano Chopped Salad 18 2023 Stemmari 20/38
red win vin & crispy prosciutto Grillo, Sicily
Tart tropical fruit, citrus zest,
Roman Artichokes ” orchard blossoms, & polished
w/ lemon zest & whipped ricotta minerality. Crisp & structured.
2022 Gala 16/30
|'g: Montepulciano d'Abruzzo
. . Cranberry, dark cherry & cocoa
saffron Zucchinl Gnocchettl S layered v{ith savory hgrb=; smooth
sweet crab, cherry tomatoes, ’& - *I.Baah*afoig*** == For
pomodoro brodo & lemon pp ’
2024 Cortelunga 20/38
. . , . o8 ~Montepulciano 4’Abruzzo
Rigatoni A1l arrat.)blata : Dark plum, blackberry, violet,
ERIE SEPEEGE, DEELL & EEeenie & black tean leaf. Rich yet
structured.
Graste Wdlle o1 - Gragie Wlle o

GRENT WINES OF TS MIOMIEIT
OERVED [ OUR OR GANTF BIUGERES



