
SAVOR THE AVESAVOR THE AVE

BUTTERNUT SQUASH SHORT RIB AGNOLOTTI
SAGE BROWN BUTTER, TOMATO, PORCINI, 

REGGIANO PARMIGIANA
PAIRED WITH PINOT NOIR, STEMMARI, SICILIA

PROSCIUTTO BURRATA
SERVED WITH TOMATO FOCACCIA, 

PROSCIUTTO DI PARMA OVER GRANDE BURRATA 
PAIRED WITH CHARDONNAY, STEMMARI, SICILIA

TERZOBOMBETTE DI PUGLIA
ROASTED BONELESS CHICKEN THIGH, FENNEL SAUSAGE, 

TRUFFLE, WARM LOCAL GREENS WITH OLIVE OIL AND GARLIC, 
BAROLO REDUCTION SAUCE

PAIRED WITH NERO D AVOLA, STEMMARI, SICILIA

DOLCECANNOLI
RICOTTA FILLED, JORDAN ALMONDS, STRAWBERRIES, 

CANDIED ORANGE, COOKIES, TRUFFLES
PAIRED WITH ESPRESSO MARTINI

PINZIMONIO DI ORTO 
LOCAL VEGETABLES WITH GORGONZOLA CREMA, OLIVES

PAIRED WITH PINOT GRIGIO, STEMMARI, SICILIA

WINES BY
 STEMMARI VINEYARDS, SICILY, ITALY

(CERTIFIED ORGANIC)

$225/PP
+ 20% GRATUITY AND REQUIRED TAX 

SECONDO

PRIMO

ANTIPASTI


