Menu

Rooftop Canapés

CHARENTAIS MELON

Prosciutto de Parma, Aged Balsamic Reduction

2016 CASAL DI SERRA VERDICCHIO
DOC CLASSICO SUPERIORE

First Course

LOBSTER RAVIOLI

Tomato Coulis, Basil

2016 MONTIPAGANO MONTEPULCIANO
D'ABRUZZO DOC

Second Course

JAMON-WRAPPED WHITE ASPARAGUS

Fricassee of Mushrooms, Truffle Sauce, Egg Confit

2015 PLENIO VERDICCHIO RISERVA
DOCG CLASSICO

Third Course
OSSO BUCCO

Truffle Potato Mousseline, Garlic Gremolata

2013 CUMARO CONERO RISERVA DOCG

Fourth Course - Dessert

CANNOLI

Hazelnut Truffle Ice Cream, Chocolate Cremeux

COFFEE OR TEA
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