
R E C E P T I O N
Passed Antipasti

♦ 2 0 1 8 J A S M I N E Z I B I B B O “F I R R I AT O ”  ♦

F I R S T  C O U R S E
Bosc Pears, Goat Cheese, Baby Arugula, Shaved Fennel, White Balsamic Glaze

♦ 2 0 1 9 V E R M E N T I N O “ S A N F E L I C E”  ♦

S E C O N D  C O U R S E
Fresh Made Black Garlic Gemelli Pasta, Braised Rabbit, Chickpeas, Gouda Cream

♦ 2 0 1 6 F R A P PAT O S O R I A S I C I L I A “F I R R I AT O ”  ♦

T H I R D  C O U R S E
Grilled Australian Lamb Chop, Parmesan & Sage Polenta Cake, 

Black Mission Fig Reduction Sauce
♦ 2 0 1 6 N E RO D ’AV O L A C H I A R A M ON T E “F I R R I AT O ”  ♦

F O U R T H  C O U R S E
Juniper Spiced Braised Beef Cheek, Garlic Mashed Potatoes, Red Cabbage Agrodolce

♦ 2 0 1 5  B RU N E L L O DI  M ON TA L C I N O “ S A N F E L I C E”  ♦


