Prosecco di Valdobiadenne

Cappe Sante Arrosto con Porcini
Roasted Sea Scallops, Seared Porcini Mushrooms, Parmesan Shavings
2010 Twomey, Sauvignon Blanc, Napa Valley

(Hecondo
Risotto d’Anatra e Tartufi Neri

Slowly Cooked Arborio Rice with Shredded Duck Breast, Black Truffle Puree
2009 Twomey Pinot Noir, Russian River Valley

Fichi con Gorgonzola e Prosciutto di Parma
California Mission Figs, Melted Gorgonzola Cremosa,
Prosciutto di Parma

2006 Silver Oak Cabernet Sauvignon, Alexander Valley

Sella di Vitello con Polenta di Mascarpone

Roasted Rack of Veal, Baked Mascarpone Polenta, Oven Roasted Brussel Sprouts,

Baby Carrots, Madeira & Veal Jus
2006 Silver Oak Cabernet Sauvignon, Napa Valley

o Diolee Tine

Panna Cotta con Pistacchio
Panna Cotta, Pistacchio, Mango Puree

Menu is $95++/person

special dietary needs will be taken care o upon request
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