
03.19.26

FIRST COURSE 
Sepia Ditalini 

poached shrimp, tomato consommé, olive oil
Sauvignon Blanc/Semillion, Castello Della Sala  

Conte Della Vipera 2024, Umbria
SECOND COURSE 

Tagliatelle
sea urchin velouté, young onions,  
calabrian chili, lemon gremolata

Chardonnay, Castello Della Sala Bramìto Del Cervo 2023
THIRD COURSE 

Rigatoni Rabbit Ragu
panchetta, san marzano tomato, fennel,  

pecorino romano, parmesan-reggiano
Primitivo, Tormaresca Salenta Torcicoda 2023, Umbria

FOURTH COURSE 
Gelatohazelnut croquanti, nutella snow

 
$92 PER PERSON 
(plus tax & gratuity) 

SUMMER PASTA DINNER  
All Pastas Made In-House 
Pairerd With Antinori Wines
Thursday,  July 16th 2026 6:30PM


