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exvxÑà|ÉÇ 
Asparagi, Formaggio di Capra, Prosciutto 

Grilled Asparagus Spears, Goat Cheese, Prosciutto 
2009 Lambert Bridge Bevill Vineyard Viognier, Sonoma 

2006 Reynolds Family Chardonnay, Napa 

 
\Ä cÜ|ÅÉ 

Tonno Crudo con Aioli di Limone 
Tuna Tartare, Cucumber Salad, Lemon Aioli 

2008 Lambert Bridge Bevill Vineyard Sauvignon Blanc, Sonoma 
 

\Ä fxvÉÇwÉ 
Risotto con Anatra, Funghi Selvaggi, Tartuffi Neri 
Slowly Cooked Arborio Rice, Duck Confit,  

Wild Mushrooms, Black Truffles 
2007 Reynolds Family Pinot Noir, Russian River Valley 

_t c|xàtÇét 
Sella d’Agnello Arrosta con Legume 

Roasted Rack of Lamb with Shiitake Mushrooms, Baby Carrots,  
Haricot Verts,  Demi Glace Cabernet Reduction   
2005 Lambert Bridge Limited Estate Cabernet, Sonoma 

 
WÉÄvx 

Torte di Cioccolato 
Chocolate Truffle Tart 

2007 Reynolds Family Persistance Blend, Napa Valley 
(cabernet, merlot, cab franc, syrah, petit verdot) 

Menu is $85++/person 
***special dietary needs will be taken care o upon request 

Buon Appetito! 


