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“Giro D’italia” Tour of Italy Wine Dinner
Friday, March 28, 2025

first

MINESTRONE MILANESE
Escarole, Zucchini, Cannellini Beans, Arborio Rice, Fresh Herbs, Grilled Foccacia,
Pecorino, Herb Oil VEG, GFO, VO
VANTO SICILIANO “GRILLO” 2022

second

POLENTA FRITTA
Pomodoro, Pecorino, Basil, Spinach VEG, GF
TERRA DOMINA FALANGHINA 2022

third

INSALATA DI CALAMARI
[talian Olives, Shaved Celery, Red Onion, Roasted Bell Pepper, Salsa Verde, Lemon
VEG, VO: Insalata Della Casa
MAUDADO NERO D'AVOLA 2021

fourth

CASARECCE ARRABIATTA
Caserecci Pasta, Guanciale, Pomodoro, Pecorino, Burratta, Calabrian Chili GFO, VO
SICILIANO “MT. ETNA ROSS0” 2022

fifth

SHORT RIB RISOTTO
Chianti-Braised Short Rib, Saffron and Pecorino Risotto, Local Mushrooms, Beef Jus GF
POGGIO BONELLI CHIANTI CLASSICO 2020

sixth

RICOTTA CHEESECAKE
Lemon Whip Cream, Fresh Berries VEG
CALVO VIN SANTO DEL CHIANTI 2007

wine pairings and education provided by

,@CEANSTATE

WINE & SPIRITS

*Eating raw or undercooked meats, pou|try, seafood, shellfish or unpasfeurized eggs may increase your risk of food borne illness.

Please inform your server or bartender of any allergies or dietary restrictions, before placing your order.

VEG - Vegetarian VO - Vegan Option GF - Gluten-Free GFO - Gluten-Free Option




