THe LTALIAN 108

with Jean-Jacques Peyre

SAMPLE MENU

Chefs’ Selection of Canapés
Serenissimo Prosecco NV

First Course

Hiramasa Kingfish Ceviche
Pickled fennel, pistachio, mandarin oil
Gianni Tessari Soave 2021

Second Course
Braised Rabbit Pappardelle

Roast rabbit loin, prosciutto, pangrattato
Rocca di Castagnoli Chianti Classico 2019

Third Course (shared)
Brasato al Barolo

Polenta, Tuscan cabbage, gremolata
Amalia Nebbiolo 2020
Amalia Barolo Bussia 2018

Fourth Course (shared)

Gorgonzola Picante

Tallegio, muscatel, honeycomb, focaccia crostini

Garffeta Nero D’avola 2020

Petit Fours
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