GRAND TASTING P licoles

EXPERI E NC E ESTABLISHED 1996

SEPTEMBER 2025

FIRST COURSE
WAGYU BEEF CARPACCIO arugulayogurt / black truffle pate

SECOND COURSE
FOIE GRAS toasted brioche / fig gastrique

THIRD COURSE
RABBIT PAPPARDELLE taggiascha olives / “piccole verdure” / thyme

Intermezzo - Sgroppino: Lemon Basil Sorbetto, Costa del Re Prosecco

FOURTH COURSE
BLACK GROUPER spicy soffritto / parsley fennel salad / acquapazza of the amalfi coast

Add a cheese course featuring a selection of three Italian cheeses & accompaniments $19

FIFTH COURSE
PIEMONTESE BONET chocolate / amaretto caramel / brandy snap

1t is industry standard to tip 20% for excellent service.

We add 207% Gratuity to all parties of 5 or more.

*These items are served raw or undercooked, or contain, or may contain,
raw or undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne
tllness, especially if you have certain medical conditions. The following
major food allergens are used as ingredients in this facility: Milk, egg,
[ish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame.
Please notify staff for more information about these ingredients.



