
 

 
 

I T A L I A N  H A R V E S T  F E A S T   
 

S A T U R D A Y ,  S E P T E M B E R  1 2 ,  2 0 2 6  

 

STUZZICHINO 
TUNA MOUSSE WRAPPED IN ROASTED BELL PEPPERS 

BRUT ROSÉ N.V. 
 

    
                              

MERLUZZO NERO IN CAMICIA 
POACHED BLACK COD 

LOCAL CHERRY TOMATOES, LIGURIAN OLIVES, CAPERS & BASIL 
 

VERMENTINO RESERVE 2024 
 

 
 

RISOTTO AL BARBERA CON FUNGHI 
BARBERA CARNAROLI RISOTTO 

SAUTÉED PORCINI MUSHROOMS, THYME & PARMIGIANO REGGIANO  
 BARBERA RESERVE 2024 

 

 
 

OSSO BUCO DI CERVO BRASATO AL ROSMARINO 
ROSEMARY BRAISED VENISON OSSO BUCO  

MALABAR SPINACH, PORCINI MUSHROOMS & EGGPLANT  
THOMASVILLE TOMME SOFT POLENTA 

 NEBBIOLO RESERVE 2023 
 

 
 

FRITTELLE DI MELE FRITTE 
FRIED APPLE FRITTERS 

PECAN-BROWN BUTTER GELATO & SALTED CARAMEL 
PAXXITO 2021 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 


