
welcome
Arancini di Tonno

arborio “crispy rice,” yellowfin tuna, squid ink aioli
marsala sbagliato

first
Fregola Fredda

caprino sardo, semi di soia, radish, cherry tomato, tarragon
vermentino, picco del sole 2024 sardinia

second
Ricci di Mare

bucatini, uni, blue crab, flippone chili butter, pangrattato
grillo, tenuta rapitala “viviri” 2023 sicily

third
Calamari Ripieni

tomato sauce braised stuffed calamari
cannonau, pedres “cerasio” 2022 sardinia

fourth
Costolette di Agnello

lamb rack chops, spezzatino brodo, saffron, mint gremolata, cazzilli
etna rosso, ampelon “le caldere” 2014 sicily

the italian islandsthe italian islands

fifth
Seadas 

puff pastry, pecorino fresco, wildflower honey
passito di pantelleria, pellegrino family 2023 sicily

april 1st, 2026    7:30pm    $125 

Exploring Italy’s two largest islands, Sicily and Sardinia, 

through the wines of their most iconic varietals and producers

 paired with globally influenced cuisine.
Presented by Advanced Sommelier Jonathan Stewart,

Wine Director Jake Dagirmanjian and Chef Joseph Solevo


