TWINE DINNER SERIES

MARCH 18, 2024

SMOKED SCALLOP CRUDO °F*¢F

oro blanco, fingerlimes, yuzu
watermelon

CHARRED HEN OF THE WOODS °F

pimenton spiced chickpeas, burnt
onion vinaigrette, apple butter

PICKLED CUCUMBER PF*GF+Vv

ume and plum vinegar

FIG CAPPONATA GNOCCHI °F

aglio olio, marjoram

VENISON LOIN ¢F

brussels sprout, roasted tomato
tapenade, taleggio cream

OLIVE OIL CAKE

seasonal gelato, mulberry sauce
shaved chocolate

FALANGHINA

San Salvatore, Italy

MULLER-THURGAU

Erste + Neue, Italy

PROSECCO

Pizzolato, Italy

NEBBIOLO

Francesco Brigatti, Italy

NEROJBLEO

Gulfi, Italy

LAMBRUSCO

Zanasi, Italy

125 PER PERSON ++




