
First Course
B EEF  TA RTA R E  +  Y UKON GOL D  P OTATO
extra virgin olive oil poached potato, filet mignon, red onion, capers, basil, 
truffle aioli, balsamic reduction

Paired with...
F ER R A R I  B RU T  T R EN TODOC

Second Course
SP ICED  GR I L L ED  T IGER  SHR IMP
calabrian chili, orange basil remoulade, everything spiced cracker, micro 
radish + herb salad

Paired with...
SEL L A  +  MO S CA  " L A  CA L A"  V ER MEN T INO

Third Course
DUCK  BR E AST  +  CA P ON ATA
seared pennsylvania duck breast, squash, eggplant, capers, tomatoes, 
castelvetrano olives, golden raisin chutney

Paired with...
SEL L A  +  MO S CA  CA NNON AU D I  S A R DEGN A R ISERVA

Fourth Course
SOUS V IDE  B ISON  R IBE Y E
leek + mushroom couscous custard, confit baby carrots, marinated + grilled 
mushrooms, red wine demi-glace

Paired with...

COL  D ' ORC I A  B RUNEL L O  D I  MON TA L C INO

Fifth Course
S IC I L I A N  A L MOND TA RT
almond paste, cherry jam, sliced almonds, bourbon vanilla whipped cream, 
powdered sugar, luxardo cherries

Paired with...

P L A NE TA  CER A S UOL O  D I  V I T TOR I A

*  consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness
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