
M e n u  D e g u s t a z i o n e

APPET I Z ER

“BRUSCHETTA AL POMODORO" 

PASTA

SECOND I
RED WINE PINOT NOIR

“GNOCCHI ROSE”

DOLC I
AMARO

G r a z i e

J u l y  2 0 2 2

“ARANCINO" 

“CAPRESE BURRATA" 

RED WINE VALPOLICELLA  

“LUNE AL TARTUFO”

“SEA BREAM FILLET”
"ARROSTICINI"

“DESSERT PLATTER" 

WHITE WINE PINOT GRIGIO

$65 / $110 WINE PAIRING
7-COURSES TASTING MENU, SERVED FAMILY STYLE 

MINIMUM 2 PEOPLE


