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POLENTA E BAGNAREL CON STINCO DI MAIALE 
ROASTED ESTATE BERKSHIRE PORK SHANK WITH GREMOLATA 

SPECKLED BUCKWHEAT-CORN FLOUR POLENTA & AGED RICOTTA 
 

BARBOURSVILLE VINEYARDS BRUT ROSÉ N.V. 
 

 
 

STRANGOLAPRETI AL CINGHIALE 
SWISS CHARD DUMPLINGS 

WILD BOAR-NEBBIOLO RAGOUT & AGED PARMIGIANO REGGIANO 
 

 BARBOURSVILLE VINEYARDS NEBBIOLO RESERVE 2015 
BARBOURSVILLE VINEYARDS NEBBIOLO RESERVE 2020 

 

 
 

LOMBATELLO DI MANZO  
BEEF HANGER STEAK 

WILD MUSHROOM SPÄTZLE, SPECK HAM & SAUTÉED MUSTARD GREENS  
WHOLE GRAIN MUSTARD SAUCE 

 

BARBOURSVILLE VINEYARDS CABERNET SAUVIGNON RESERVE 2014 
 

 
 

TORTA PARADISO CON CREMA DI MARRONI E SALSA DI NOCCIOLE 
ITALIAN PARADISE CAKE 

CANDIED CHESTNUT PURÉE & HAZELNUT SAUCE 
 

BARBOURSVILLE VINEYARDS PHILÉO N.V. 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 


