
I T A L I A N  W I N E  
D I N N E R  M E N U

Pairings Bistro's

PANINI
anchovies, mozzarella, prosciutto, confit tomato

Damilano Langhe G.D Chardonnay

A N T I P A S T O -

 layered tomato, basil, mozzarella, parmesan breadcrumbs

Damilano Barolo Lecinquevigne

P R I M O -
V E A L  &  E G G P L A N T  P A R M E S A N O

Pasta ribbons, butter, sage, white truffle

Damilano Barbera d’Asti

S E C O N D O  D I  C A C C I A -
T A J A R I N  P A S T A

polenta, charred leeks, carrot dust, saffron + basil gremolata
Damiliano Barolo Cannubi

 S E C O N D O  P R I N C I P A L E -
O S S O B U C O

 almond custard, espresso, crushed amaretti cookie
Damilano Moscato d’Asti

D O L C E -
B U N E T  P I E M O N T E S E

TUESDAY, NOVEMBER 10TUESDAY, NOVEMBER 10  AT 6 PM AT 6 PMT HTH

$125 PER PERSON$125 PER PERSON
TUESDAY, NOVEMBER 10  AT 6 PMT H

$125 PER PERSON
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