PEL @IORNO 3rVs0
DEL GIORRNO

NOV-2026 SERVER TABLE GUESTS CHECK NO.

NOV-2026

//—?\\ — _
MORNBAY SPEGIAL QionCe-

Chicken Parmesan
heirloom tomatoes, burrata & pomodoro

2015 Avegiano ‘Bove'’ 16/30
Trebbiano D’Abruzzo

26

Bosc pear, quince, chamomile

blossoms, polished rock
minerality.Elegant, complex &

Tﬁdhb versatile.
2025 Stemmari 20/38

Vermentino, Sicily
Lime zest, white peach, green
appl & pineapple, with a mineral
driven finish. Bright & refreshing.

Bucatini alla Nona 18
pomodoro, spicy eggplant
& parmesan

Scampi Fra Diavolo 27
pomodoro, calbrian chilies H{y9/34*
& red prawns 2015 Avegiano ‘Bove’ 16/30
Montepulciano D’Abruzzo

. . . Backberry, fig, plum, and baking
STRleRy LISz, FELCSomhl =0 spice. Compelling & approachable.
spicy vodka sauce, peas
& prosciutto 2021 Cantina Santadi 20/38

- Carignano, Sardinia ,
black cherry & raspberry with
notes of licorice & black pepper.
Silky & fresh.

r

L] - Gragie WMille 1o
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