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(talian Wine F//JML‘ 3oz ea, 5780

‘21 Pinot Noir, St Michael Eppan, Alto Adige 3oz
'21 Barbera D’Alba Costa Di Bussia, Piemonte 30z
‘22 Lagrein, St Michael Eppan, Alto Adige 3oz

/Da/}‘/}g«f with feata/‘ec/ wines
5/%&;/;//' e fu a/(/zé/ £79 5

Caciocavallo & Figs jam, Parmigiano & Honey jam,
Crispy bread topped with sautéed mushrooms, creamy goat cheese,
and a drizzle of truffle oil
Suggested pairing: Pinot Noir 14 GL / 48 BTL

Flsotts alla Salsiceia e Barbera 522.0

Redwine Creamy Risotto, Sausages, Parmigiano, Rosemary
Suggested pairing: Barbera D'Alba 12 GL / 36 BTL

Stufato d Manzo ~ £34.0

Beef stew, boneless short ribs slowly braised in a red wine sauce,
broth, potatoes, and carrots.
Suggested pairing: Lagrein 14 GL / 48 BTL

3-course mena M{//}(& f/?//élf 565.0

Experience the ultimate gastronomic journey with our special 3-course menu, It
includes all 3 featured wines and all 3 pairings.

Buon Appetito/



