
 

    
 

 A N  E V E N I N G  I N  T U S C A N Y  
 

F R I D A Y ,  F E B R U A R Y  9 ,  2 0 2 4  

 
CECINA FRITTA, CAVOLO NERO, FAGIOLI E PECORINO 

CHICKPEA-GREEN ONION PANCAKE 
TUSCAN KALE, ROSEMARY BRAISED CANNELLINI BEANS & 6-MONTH PECORINO 

 
 

BARBOURSVILLE VINEYARDS VERMENTINO EXTENDED MACERATION 2019  
 

 
 

MALTAGLIATI DI CASTAGNE, TRIGLIE E RICCI  

CHESTNUT FLOUR PASTA, SEA URCHIN, TRIGLIE FISH & CACCIUCCO SAUCE 
 

 BARBOURSVILLE VINEYARDS SANGIOVESE RESERVE TOSCANA 2020 
 

 
 

 PORCHETTA DI CINGHIALE  

WILD BOAR ROAST 
FINGERLING POTATOES, CABBAGE WITH LARDO & SANGIOVESE SAUCE 

 
 

BARBOURSVILLE VINEYARDS SANGIOVESE RESERVE 2019 
 

 
 

ZUPPA INGLESE 
  

DARK CHOCOLATE & VANILLA CREAM TRIFLE 
SPICED COOKIE DOUGH SPONGE, GOOSEBERRIES & BLUEBERRY GELÉE 

 
 

BARBOURSVILLE VINEYARDS PAXXITO 2019 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 

 


