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PALLADIO

RESTAURANT

ITALIAN HARVEST FEAST

SATURDAY, SEPTEMBER 13, 2025

STUZZICHINO
SARDINE IN SAOR
SWEET & SOUR BREADED SARDINE FILET ON BRIOCHE
e
BAGNA CAUDA
CLASSIC PIEDMONTESE ANCHOVY-GARLIC DIpP
WITH SEASONAL VEGETABLES FROM OUR GARDEN
BARBOURSVILLE VINEYARDS PINOT GRIGIO 2024
&
LASAGNA ALLE VERDURE
SUMMER VEGETABLE LASAGNA
GRILLED YELLOW SQUASH, ZUCCHINI, EGGPLANT, SPINACH, BASIL
HOUSE RICOTTA & PIENNOLO TOMATO SAUCE
BARBOURSVILLE VINEYARDS SANGIOVESE TOSCANA 2020
&
PETTO DI FARAONA AL FORNO
ROASTED GUINEA HEN BREAST
CHARRED ROMANESCO CAULIFLOWERS & POTATO-THYME TART
FOIE GRAS SAUCE
BARBOURSVILLE VINEYARDS CABERNET FRANC RESERVE 2023
e
TORTA DI MAIS CON FRAGOLE AL BALSAMICO
CORN FLOUR ANGEL CAKE
AGED BALSAMIC MACERATED STRAWBERRIES & MASCARPONE CREAM

HAZELNUT BRITTLE
BARBOURSVILLE VINEYARDS PHILEO N.V.

— EXECUTIVE CHEF MICHAEL CLOUGH -



