


First Course
Asparagus Sfornato with Robiola & Spumante Sauce

Piedmont - Bruno Grimaldi Arneis

Second Course
Artichoke Leeks & Tomato Soup

Tuscany - San Quirico Vernaccia Di San Gimignano

Third Course
Beets & Ricotta Toscana Gnocchi with

Sage Butter & Caciotta
Tuscany - San Felice “II Grigio” Chianti Classico Riserva

Fourth Course
Piedmont Style Roasted King Salmon with

Roasted Scallions & Nouvelle Potato
Piedmont - Ceretto Dolcetto d’ Alba

Fifth Course
Grilled Steak Fiorentina & Porcini Mushrooms

Tuscany - Mazzei “Philip” Cabernet Sauvignon

Sixth Course
Piedmont Style Assorted Cheeses

Piedmont - Dell “Unita” Barolo

Seventh Course
Chocolates with Rich & Creamy Caramel

accented by Sea Salt
Piedmont - Dell “Unita” Barolo


