
Nebbiolo and Nobile
Thursday, March 6th, 2025

Insalate
Grilled Peach / Stracciatella /
 Prosciutto / Honey / Pistachio 

Le Berne Viognier

Risotto
Wild Mushroom / Truffle / Parmesan Crisp

Carlos Giacosa Barbaresco DOCG / Le Berne Nobile DOCG 

Pasta
Smoked Ricotta Cavatelli / Braised Duck Ragu /

 Calabrian Oil / Pecorino
Carlos Giacosa “Asili” Barbaresco DOCG 

Secondo
Vino Nobile Braised Short Rib / Polenta / Tuscan Herbs

Le Berne Nobile Riserva DOCG

Dolce
Affogato

Chef: Tony Rodriguez
Wine Director: Jared Gelband
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