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welcome
Fritto Misto Piemontese
porcini       friciulin       apple

callisano vermouth di torino bianco

first
Bagna Cauda

verdure di stagione, grissini, gamberone
gavi docg white label 2024

second
Vitello Tonnato

veal loin tartare, yellowfin crudo, pickled celery, tonnato sauce
dolcetto d’alba madonna del dono 2023

third
Agnolotti

pear, gorgonzola, burro fuso
barbaresco tradizione 2020

fourth
Brasato al Barolo

braised Piedmont beef, Barolo jus, root vegetables, whipped polenta 
barolo del comune di barolo 2016

the birthplace of
BAROLO

the birthplace of
BAROLO

Exploring the cellars of Marchesi di Barolo, where modern day Barolo was born.
Presented by Advanced Sommelier Jonathan Stewart,

Wine Director Jake Dagirmanjian and Chef Ronnie Solevo

fifth
Torta Gianduia

hazelnut crumble, dark chocolate, gianduitto cream
barolo chinato nv

march 4th, 20267:30pm $125pp


