
Wine-Maker’s Dinner

Cocktail Hour
Fr ied Oysters

Cornmeal  Crust ,  Old Bay Aio l i ,  Micro Celery
Apple Spr ing Rol l ,  Butternut Squash,  Bay Blue,  Candied Pecans

Crispy Duck Crost in i
F ig Jam, Whipped Br ie ,  Chives

FREE FREE ROSÉ

NOVEMBER 6 2025

Buon Appetito!

Host: Enzo Schiano, Impero Wine

First Course
Pumpkin Bisque,  Sage Oi l ,  Crème Fraiche

SAUVIGNON BLANC TERRE BACIATE

Second Course
Crispy Kale ,  Shaved Beef ,  Pomegranate Seeds,  Chèvre Mousse,  Maple-Cider Vinaigrette

MONTEPULCIANO RISERVA VILLAMAGNA

Third Course
Handmade Short  Rib Bolognese,  House Pappardel le ,  Tomato Reduct ion,  Manchego

MONTEPULCIANO NEGUS VS.  MONTEPULCIANO MAMMUT

Fourth Course
Chocolate Pistacchio Torte ,  Dark Chocolate ,  P istacchio Tui le ,  Espresso Crème Angla ise

LIMONCELLO GIRAROLA

Intermezzo
Pear-Ginger Sorbet

Guest Speaker

Cascina del Colle, Abruzzo Italy
Alfredo Grifone


