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PIZZETTA
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> 2019 Gala 16/30

Pinot Grigio, Abruzzo

Q”bﬁvuﬁb “White peach, nectarine, lemon
zest, and orange blossom,
Carpaccio di Pomodoro 19 Approachable & refreshing
farm fresh tomatoes, burrata,
petit basil & Sicilian oregano 2023 Stemmari 20/38
Grillo, Sicily
Summer Salad 50 Tart tropical fruit, ci{:rus zest,
plums, heirloom tomatoes, pearl O?Chard.blossor.ns’ & polighed
’ ’ minerality. Crisp & structured.

onions & crispy prosciutto

W
ko 2022 Gala 16/30

Montepulciano d'Abruzzo

Squid Ink Risotto 32 Cranberry, dark cherry &| cocoa

giant calamari, sofrito & lemon ~layered with savory herbs. smooth
& approachable. |

2024 Cortelunga 20/38
~Montepulciano 4’Abruzzo
Dark plum, blackberry, violet,
& black tean leaf. Rich yet

structured.

Saffron Gnochetti 28
seafood mixta & tomato brodo
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