
“…FREDO, YOU BROKE MY HEART”*
bluefin tuna cruda + blood orange mojo

dried black truffle + calabrian maionese + pasta fritta
Vermentino, Agricola Punica, Samas Isola dei Nuraghi, Sardinia 

LITTLE ORANGES
arancini al telefono + vito’s puttanesca

shaved haricot vert + crispy shallot + agrumato
Barbera, Michele Chiarlo, Le Orme, Barbera d’Asti DOCG, Italy

CENT’ ANNI!*
duroc pork milanese + fregola sarda + chicken sausage

roasted sunchoke + competition sauce + pecorino sardo
Sangiovese, Tenuta Sette Ponti, Crognolo Toscana IGT, Italy

AN INTERMEZZO YOU CAN’T REFUSE
limoncello sorbetto + basil pop rocks + espelette

APPOLLONIA*
wagyu guance di manzo + stuffed conchiglioni

watercress + pistachio + aged balsamic + pesto trapanese
Cabernet Sauvignon / Merlot, Tenuta San Guido,

Guidalberto, Toscana IGT, Italy

THE DON’S DELIGHT
espresso soaked ladyfingers,  Amaretto infused whipped mascarpone cream, 

bittersweet cocoa
Moscato, Michele Chiarlo, Nivole, Moscato d’Asti DOCG, Piedmont, Italy
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*Consuming raw or  undercooked meats ,  pou l t r y,  seafood ,  she ll f i sh  o r  
eggs  may  inc rease  your  r i sk  o f  foodborne  i l lness .
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