SPECIAL BEEF TASTING MENU

WAYGU BEEF CRUDO

coriander, saffron, fennel
Venica, Pinot Bianco 2007 Friuli

BEEF CHEEK RAVIOLI

aceto balsamico

La Mozza, Morellino di Scansano “1 Perazzi” 2007 Toscana

WET AGED PIEMONTESE BEEF
spinach, garlic, quail egg

Teresio, Colline Saluzzesi “Saluces” 2003 Piemonte

DRY AGED “BBL’ BEEF

lobster, potato, bearnaise
Gaja, “Sito Moresco” 2008 Piemonte

MASCARPONE PANNA COTTA

blueberry compote
Moscato dAsti, Saracco 2010 Piemonte

PARTICIPATION OF THE ENTIRE TABLE PLEASE

WINE PAIRINGS AS LISTED



