
SCALLOP CRUDO
pickled mushrooms, sorrel

FONTANASSA GAVI

MUSHROOM GNUDI
creamy crab sauce, crispy oyster mushrooms

MERAN PINOT NOIR

FRIED QUAIL AND BISCUIT PANINO
mushroom gravy, nebrodini mushroom pickles

VINCHIO VAGLIO BAROLO

LION’S MANE STEAK
bone marrow sauce, fresh truffles, arugula salad

E’ISS CAMPANIA ROSSO

CANDY CAP MUSHROOMS
BRACHE�O

W I N E  D I N N E R
J A N U A R Y  2 2 ,  2 0 2 6



R E T A I L  W I N E  O R D E R

BALESTI VALDA SOAVE  $20

bottles ______

FONTANASSA GAVI  $20

bottles ______

MERAN PINOT NOIR  $25

bottles ______

VINCHIO VAGLIO BAROLO  $45

bottles ______

E’ISS CAMPANIA ROSSO  $68

bottles ______

BRACHE�O  $17

bottles ______

Name: ______________________ ______     Phone:____________________

Email: ______________________________________________


