
The Art of Taste Dinner
Featuring Terlato Winery

August 9th  |  6:00pm - 8:30pm

Dalla Mano (from the hand)
Mini Margherita Pizza

San Marzano Tomatoes, Fresh Basil, Ciliengine Mozzarella, EVOO
Passed with Martini & Rosso Rubino Spritz

Divertire (Amuse bouche)
Polipo alla Griglia

Grilled Octopus, Olive Caviar, Salsa Verde, Tomato Gel
Paired with Feudi Di San Gregorio Visione 

Croso di Pomodoro (tomato course)
Insalata Caprese

Buratta, Tomato Sheet, Heirloom Tomatoes, 
Tomato Puree, Basil Oil, EVOO, Balsamic Foam 

Paired with Feudi Di San Gregorio Falanghina

Servizio Pane (Bread Service)
Ciabatta, Focaccia, Tuscan Bread, EVOO, Aged Balsamic, Fresh Black Pepper, Sea Salt

Molluschi (Molluscs)
Ravioli Vongole 

 Floral Ravioli, Ricotta and Clams, Spinach Puree, Clam Broth, Lemon Oil
Paired with Feudi Di San Gregorio Cutizzi

Piccola Aragosta (Small Lobster)
Spaghetti ai Langostino

Spaghetti, Langostino, Parmesan Sauce, Calabri Puree, Herb Powder
Paired with Feudi Di San Gregorio Fiano di Avellino

Intermezzo (No Wine Pairing)
Yellow Heirloom Tomato Gelato, Balsamic Caviar, Mint

Stagione dei Conigli (Rabbit Season)
Coniglio Brasato

Braised Rabbit, Fried Herbs, Citrus Confit, Fregola, Rabbit Jus 
Paired with Feudi Di San Gregorio Rubrato

Dolci (Something Sweet)
Lemoncello Bucattini

Vanilla Bean Sauce, Preserved Lemon, Olive Oil Cake, Basil
Paired with Villa Massa Limoncello & Giuliana Prosecco

 * Consumer Advisory: These items are served raw or undercooked or contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness.

 presented by Executive Chef Thomas Sandborgh


