
AN UNCORKED WINE PAIRING DINNER

W E L C O M E  P O U R  +  S O U R D O U G H

pumpkin sourdough + spiced butter

Autumn Uncorked

Course 1
R O A S T E D  C E L E R Y  R O O T  &  A P P L E  B I S Q U E

+ apple cider gastrique

Course 2
P U M P K I N  G N O C C H I

hand rolled pumpkin gnocchi + sage-thyme brown butter sauce + 

roasted pumpkin seeds

Course 3
S T U F F E D  P O R K  C H O P

gorgonzola stuffed pork chop + port wine reduction

+ lemony arugula salad

Course 4
B R O W N  S U G A R  PA N N A  C O T TA

WITH ROASTED PEAR AND SALTED CARAMEL

T o r r e  d e i  B e a t i  C e r a s u o l o  2 0 2 5

F r a n c e s c o  B o s c h i s  B a r b e r a  d ' A l b a  2 0 2 2

I s t i n e  C h i a n t i  C l a s s i c o  2 0 2 3

4 9 9  M o s c a t o  d ’ A s t i  2 0 2 5

L a  M i r a j a  C h a r d o n n a y  2 0 2 4

THURSDAY, NOVEMBER  12TH  @7PM
$80/GUEST
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