
4-Course Leggende Del Vino Italiano 
Pairing Dinner

First Course
Sant’ Elena Pinot Grigio 2018

Squash & Burrata | fire roasted butternut, delicata & kabocha squash, 
candied walnuts, salsa verde & pea shoots

Second Course
Brigaldara Ripasso Superior 2019

Raviolo al’ Uovo | duck confit rillettes, egg yolk, 
chestnuts, dates, micro herbs & aged sherry 

Third Course
Valdicava Brunello di Montalcino 2003

Beef Cheeks | Chianti braised beef cheeks, butternut squash purée, 
heirloom carrots, potato fondant, balsamic caramelized onions & chives 

Fourth Course
Icardi Moscato D‘ Asti

Lavender Panna Cotta | strawberry textures, sesame cookie crumble & lemon zest 


