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BO U R B 0 N D I N N $170 ALL INCLUSIVE

FIRST COURSE

Tonno e Pepperonata in Tonnato Seared Tuna Loin and Roasted Pepper
Salad Preserved Tuna Mayonnaise
Corsa All’Oro- 2Bar 80 Proof Bourbon, Ginger Syrup, Lemon Juice

SECOND COURSE

Cotechino e Polenta: Crispy House Made Cotechino, Fried Polenta,
Pickled Radicchio

Blood Orange Smash-2Bar 80 Proof Bourbon, Blood Orange Liqueur,
Blood Orange Juice, Orange Bitters, Mint, Soda Water

THIRD COURSE

Agnolotti del Plin: Veal, Spinach, and Pork “Pinched” Ravioli, Herb

Butter, Savory Reduction
2Bar Wine Barrel Finished Bourbon, China-China, Maraschino Liqueur, Dry Vermouth

FOURTH COURSE

Bistecca alla Fiorentina: Grilled Florentine Styled Beef Porterhouse Steak,
Braised Cannellini Beans and Greens
2Bar Bottled in Bond 100 Proof Bourbon, Bitters, Simple Syrup

FIFTH COURSE

Cannoli Rivisitati: Sicilian “Stacked” Cannoli Layered with Fresh Ricotta,
Pistachio, Chocolate, Candied Orange and Amarena Cherries
2Bar Lidia's Single Barrel 104 Proof Amaretto Finished Bourbon, Amaretto



