
LOBSTER RAVIOLILOBSTER RAVIOLILOBSTER RAVIOLILOBSTER RAVIOLI  
canada lobster tail, ricotta & pecorino  
cheese, basil, vodka sauce    
CHARDONNAY, “L'ALTRO” PIO CESARE                     
    

BEEF WELLINGTON EN CBEEF WELLINGTON EN CBEEF WELLINGTON EN CBEEF WELLINGTON EN CROÛTEROÛTEROÛTEROÛTE    
prosciutto wrapped tenderloin, with 
porcini mushroom duxelles, truffle barolo 
wine sauce, pecorino cauliflower gratin    
BAROLO, DAMILANO  
 

CHOCOLATE MARQUISE CHOCOLATE MARQUISE CHOCOLATE MARQUISE CHOCOLATE MARQUISE     
chocolate mousse, dark chocolate  
topping and raspberry drizzle    
VIN SANTO, FANTI  

 

3-Courses + Wine Pairing $58 per person 

 


