
A Night in Piedmonte
4-Course Pelissero Vineyard Pairing Dinner

First Course
PELISSERO DOLCETTO D’ALBA “MUNFRINA” 2020  

Carpaccio de Polpo | red wine braised octopus, heirloom tomatoes, 
Acciuga vinaigrette, Calabrian chili oil, micro arugula & Marcona almonds

Second Course
PELISSERO Barbera D‘Alba “Piani” 2015

Raviolo ai Funghi | homemade pasta, hen of the wood mushroom, parmesan foam

Third Course
Pelissero “Long Now” 2018

Pelissero Barbaresco Cru “Vanotu” 2016
Manzo Arrosto | Snake River Farms filet mignon, roasted garlic, 

tru�e butter, parsnip purée & oyster mushrooms

Fourth Course
Berta Grappa

Chocolate Panna Cotta | espresso, fiore di latte & biscotti crumble


