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SATURBAY SPEGIAR

TUSCAN ROASTED PORK
broccolini, crispy potatoes

SERVER TABLE GUESTS CHECK NO.

AUG-2026

& salsa verde QVW
‘ 32 2019 Gala 16/30
wvtu[\n/;t» Pinot Grigio, Abruzzo
Burrata & Prosciutto Salad 20 wg;ge gﬁgc}gr’.agegtgféggém"e_ﬂon
balsamic dressing & roasted f&pprc,)achable &grefreshing;;
figs I
Fritto Misto o 2022 Famiglia Rocca Perciata 20/38

calamari, shrimp, marides Grillo, Sicily

Tart tropical fruit, citrus zest,
Calamari Ripieni 18 orchard blossoms, & polished
breadcrumbs, capers, & minerality. Crisp & structured.
parmigiano reggiano >
2022 Gala 16/30
Spicy Vodka Rigatoni 26 Montepulciano d'Abruzzo
crispy prosiutto & peas Cranberry, dark cherry & cocoa
Bucatini al Rasu ~layered with savory herbs. smooth
pork ragu & paimesan 2¢ & approachable. |
I 2025 Le Pianure 20/38
~Pinot Nero, Venezia-Giulia
Bone-In Chicken Vesuvio 32 Red cherry, pomegranate, &
crispy potatoes, sweet peas & raspberry with earthy miJ.rleI‘al
lemon garlic sauce undertones. Poised and elegant.
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