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FRICO

| Envelope of seared ltalian cheese filled with leek, corn, & lobster
- Paired with Librandi, Ciro Rasate ,
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aremas and flavers

CURED SALMON SALAD

with shaved fennel and orange

 Paired with Bastianich, Smwzg/n@n%lwno o
’Hazmm’dfaycmﬁu@Smeuccax mint, temate leaves, banmcmdmm@

- RICCOTTA AND SWISS CHARD RAVIOLI

in a butter thyme sauce
Wweol with Santa Cristina Sangiovese Rosse Toscana
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'BRAISED SHORT RIBS

on a bed of fresh spaetzle

Paired with Caparzeo, Brunello di Mentalcine
Full-bodied presentation with persistent flavers and, finish

DARK CHOCOLATE AND RASPBERRY ICE CREAM
Paired with Banfi Brachetto d’ Aqui “Rosa Regale”
: Sensuous flavors of fresh raspberries and strawberries




