Ailumn Uncorked

AN UNCORKED WINE PAIRING DINNER
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THURSDAY, NOVEMBER 12TH @7PM
$80/GUEST
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WELCOME POUR + SOURDOUGH

pumpkin sourdough + spiced butter
La Miraja Chardonnay 2024

Course ]

ROASTED CELERY ROOT & APPLE BISQUE
+ apple cider gastrique
Torre dei Beati Cerasuolo 2025 4
Course 2
PUMPKIN GNOCCHI

hand rolled pumpkin gnocchi + sage-thyme brown butter sauce +
roasted pumpkin seeds 6

Francesco Boschis Barbera d'Alba 2022

COaz‘(ALz
STUFFED PORK CHOP

gorgonzola stuffed pork chop + port wine reduction :¢

+ lemony arugula salad

Istine Chianti Classico 2023

Courrn 4

BROWN SUGAR PANNA COTTA
WITH ROASTED PEAR AND SALTED CARAMEL

499 Moscato d’Asti 2025
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