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Pasta Al_l’a Norma L
mezze rigatoni / eggplant / san marzano tomatoes / crispy prosciutto / ricotta salate - ' A
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Sicilian Meatballs & Grilled Lamb Chop 0 S S
eggplant caponata / herb roasted potatoes / spicy broccolini : A % =

TERI{“AZZE DELL'ETNA, ETNA ROSSO CARUSO

Chocolate Almond Cake N N !
coffee gelato / orange scented nutmeg cream / chocolate ganache o

PELLEGRINO, PASSITO DI PANTELLERIA e e T

DESSERT FOURTH

RESERVATIONS ARE REQUIRED. LS
PLEASE RESERVE YOUR SEAT ONLINE ONLY "AS THIS IS A PREPAID EVENT.

This event features communal seating. If you have any dietary restrictions, please note in advance, and we will do our best to accommodate your needs.




	ITALIAN
	WINE DINNER
	THURSDAY, NOVEMBER 5TH | 6-9PM
	Join us for an unforgettable evening as Davide Megna of IMPERO guides us through each exquisite wine pairing, complementing a menu of bold Italian flavors. Savor expertly crafted dishes paired with exceptional wines, thoughtfully selected to delight your palate and create a truly memorable dining experience.
	$100 PLUS TAX & GRATUITY
	ANTI PASTI
	FIRST
	SECOND
	THIRD
	FOURTH
	DESSERT




