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july 28 & 29 – friuli 

7 28  29  

 

 

radicchio, mesculun, romaine lettuce 

 

with dressings & condiments 

 

 

bread basket  

king crab leg 

broiled mussels, garlic crumb frico’ di parmigiano  

shrimp cocktail 

 

 

san daniele & moeche 

san daniele ham, grissini, potato focaccia, mascarpone  

soft shell crab fritters with parmigiana 

fantinel - prosecco extra dry 
 

 

 

 

please let us know of any special requirements or food allergies,  

and we will try to accommodate. 



 

  

july 28 & 29 – friuli 

7 28 29 –

 

crespelle al granchio & pasta e fagioli 

crepes & crab, scallop, aragosta, spinach béchamel sauce  

borlotti bean soup, pancetta e ditalini  

ronco del gelso – friulano ‘‘toc bas’’ isonzo doc, 2014 

 

muset e brovade 

slow cooked pork head sausage, pork ribs, braised cabbage & onion  

   casali maniago – merlot doc, 2013 

 

sottofiletto di manzo & montasio e saba 

pan seared hanging tender beef, pumpkin purée, white asparagus,  

refosco wine sauce 

olive oil bruschetta, montasio cheese, and saba (wine must syrup) 

    fantinel – ‘‘tenuta sant’ helena’’ refosco dal peduncolo rosso –  
   delle venezie igt, 2012 

 
torta di mele & gnocchi di prugne e canella 

caramelized apple pie, gelato  

potato & plum dumplings, cinnamon & butter 

casali maniago – pinot grigio doc, 2015 

 

please let us know of any special requirements or food allergies,  

and we will try to accommodate. 
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