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Ist Course
Costiera Wedge Salad with Feta,
Candied Bacon and Pecan in a Blue Cheese Dressing
Paired with 2021 Langhe Chardonnay

2nd Course
Sweet Butternut Squash Ravioli with Julienne Zucchini,
Sage Brown Butter, and Lemon Zest
Paired with 2021 Barbera D’Alba

3rd Course
Veal Ossobuco with Stone Ground Herbed Polenta
Paired with 2016 Barolo Bussia

4th Course
Pecan Pie Drizzled in Carmel and Ice Cream
Paired with Moscato
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