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TUESDAY SPEGIAL

PIZZETTA QW
bianco or rosso _ -
5 / 2019 Gala 16/30
Pinot Grigio, Abruzzo
) ~White peach, nectarine, lemon
Q”UﬁVuﬁb zest, and orange blossom.
A savrs S i, g ” Approachable & refreshing
tomato, cucumber, breadcrumbs & 2022 Famiglia Rocca Perciata 20/38
oregano Grillo, Sicily
Tart tropical fruit, citrus zest,
Fritto Misto 24 orchard blossoms, & polished
calamari, shrimp, maredes minerality. Crisp & structured.
W
l 2022 Gala 16/30
Spicy Tomato Tagliatelle 28 Montepulciano d'Abruzzo
calamari, cherry tomatoes, Cranberry, dark cherry & cocoa
lemon, parsley & cream ~layered with savory herbs. smooth
& approachable. i
Baked Rigatoni 26 2025 Le Pianure 20/38
pork ragu, parmesan & mozzarella ~Pinot Nero, Venezia-Giulia

Red cherry, pomegranate, &
raspberry with earthy mineral

undertones. Poised and elegant.
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