
PASSED APPETIZERS 
Paired with Sparkling Rosé 
lobster cannoli 

toast with coppa & white truffle honey 
sicilian meatballs with 

currants & pine nuts

FIRST COURSE 
Paired with Vinho Verde 

midwest heirloom tomato 
& burrata salad 

Spanish Olive Oil, Black Truffle

SECOND COURSE 
Paired with Cooper’s Hawk Lux Pinot Noir 

sea bass “milanese” 
Romanesco, Brown Butter, Crispy Pork, 

Avocado Dressing

DESSERT 
Paired with Cooper’s Hawk Lux Ice Wine 

new tiramisu 
Mascarpone Ice Cream, Brandy, Orange, Cocoa Nib
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