
TO M ATO  S O U P

 
Dolcetto d’Alba, Piedmont, Italy, 2023

P A O L O  S C A V I N O

Wine Dinner
Enjoy a �ve-course chef-curated menu thoughtfully paired with wines from Paolo Savino, 

showcasing the passion, craftsmanship, and character of his Italian winemaking.

G E N E R A L  M A N A G E R  J E F F  H A M M M O N D    |    E X E C U T I V E  C H E F  J U N I O R  S A N T O Y O

 

Torn Basil Leaf & Oil

 T H I R D  C O U R S E
S E A R E D  D U C K  B R E A ST  

 

 Barolo, Bricco Ambrogio, Piedmont, Italy, 2011
Cherry Sauce, Sautéed Haricot Verts

P I E D M O N T E S E  F I L E T

 
  

Mashed Potatoes, Garlic �yme Jus

C H O C O L AT E  C H E R R Y  C H E E S E C A K E

 Barbera d’Alba, Piedmont, Italy, 2024  
Oreo Crust, Chocolate Sauce, Cherry Compote

 

F O U R T H  C O U R S E

F I F T H  C O U R S E

S E C O N D  C O U R S E

O C E A N - P R I M E . C O M

C R I S P Y  Z U C C H I N I  F R I T T E R S

  Bianco, Sorriso, Langhe, Italy, 2024
Garlic Aioli

F I R S T  C O U R S E

Barolo, Bric del Fiasc, Piedmont, Italy, 2010 


