
1st course - salad
local burrata, mixed greens, balsamic reduction
wine: era organic pinot grigio, italy

2nd course - pasta
sweet potato gnocchi, gorgonzola cream, fried sage
wine: col solera barbera d’asti, italy

3rd course - entree
roasted pork loin, wild mushroom risotto,
broccoli rabe, pork jus
wine: super tuscan la velona sant’antimo, italy

4th course - dessert
chocolate cannelloni, bruleed banana, raspberry
sauce, whipped cream
wine: cape cod bay moscato, italy

Wednesday, October 8th
6:30-8:30 pm / $65 per person

Harvest Wine Dinner


