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Tenuta Santa Maria di Gaetano Bertani
Wine Dinner

135.00 + TAX & GRATUITY

PASSED APPETIZERS
POTATO PAVE WITH CAVIAR
FRIED OYSTERS

SMOKED TROUT TART
Paired with: Contratto “Millesimato” Alta Langa DOCG, Piedmont IT

FIRST COURSE
ORA KING SALMON CRUDO

Elephant garlic chip, cara cara orange, fennel frond, Castelvetrano olive, dirty martini vinaigrette

Paired with: Tenuta Santa Maria di Gaetano Bertani
“Lepiga” Soave DOC, Veneto IT

SECOND COURSE
LOBSTER ARANCINI

basil aioli, smoked sea salt

Paired with: Tenuta Santa Maria di Gaetano Bertani Valpolicella Ripasso Superiore DOC, Veneto IT

THIRD COURSE
OCTOPUS AMATRICIANA

fresh cavatelli, guanciale, red onion, pecorino romano

Paired with: Tenuta Santa Maria di Gaetano Bertani Amarone della Valpolicella DOCG, Veneto IT 2018

FOURTH COURSE
POACHED PEAR TART

graham cracker-bacon crust, pecan crumble, dehydrated blue cheese

Paired with: Tenuta Santa Maria di Gaetano Bertani Recioto della Valpolicella 2021 DOCG, Veneto IT
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