PDEL GIORKO 3rUso

SEP-2026

SERVER TABLE GUESTS CHECK NO. D E L G I o R ” 0

SEP-2026

SERVER TABLE GUESTS CHECK NO.

THURSDAY SPEGIAR

LASAGNA BOLOGNESE )
besciamella & parmesan W
29 | 2021 Gala 16/30
Pinot Grigio, Abruzzo
QMUTUMM' White peach, nectarine, lemon
zest, and orange blossom.
Peaches & Prosciutto 22 Approachable & refreshing.
farmers market peaches, prosciutto
& imported burrata 2015 Avegiano ‘Bove 20/38
Trebbiano D’Abruzzo
Bosc pear, quince, chamomile
fﬁdh” blossoms, polished rock minerality.
El n mplex rsatile.
Spaghetti Frutti di Marre 30 S5y EEMOLERS (3 WA RC
shrimp, octopus, mussels, diavolo n QQ o
sauce & parsley
_ _ 5 2024 Folonari 16/30
Spiny Lobster Risotto 5 Chianti, Tuscany
oyster mushrooms & parsley Dark plum, strawberries, sweet
cherries, & freshly turned soil.
P Structure & energetic |
2020 Vento 20/38
UEiElaga LR 32 ~Nerello Mascalese, Mt Etna
mushrooms, parsley, cream Black cherry, raspberry, rose

petals and volcanic rock
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