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0CT-2026

TUESDAY SPEGIAL
PIZZETTA

bianco or rosso
5

Beef Carpaccio 16
capers, arugula & parmesan

rﬁdh»

Tagliatelle al Ragu di Cinghiale 26
wild boar ragu & pecorino

Raviolone 27
beef, pecorino, sage & lemon

seconds

Chicken Parmesan 29
italian breadcrumbs, tomatoes,
mozzarella & spaghetti pomodoro

TOTAL

3rUso

PEL GIORNGO

SERVER TABLE GUESTS
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Silky & fresh.

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

Bosc pear, quince, chamomile
blossoms, polished rock
minerality.Elegant, complex &
versatile.

2025 Stemmari 20/38
Vermentino, Sicily

Lime zest, white peach, green

appl & pineapple, with a mineral
driven finish. Bright & refreshing.
YM&Q/}GP

2015 Avegiano ‘Bove’ 16/30
Montepulciano D’Abruzzo

Backberry, fig, plum, and baking
spice. Compelling & approachable.
2021 Cantina Santadi 20/38
- Carignano, Sardinia ,

black cherry & raspberry with
notes of licorice & black pepper.
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