
Six courses $155pp | + Paired wines $99pp 

Melanzane Ripiene 

eggplant, cacciocavalo, kalamata olives, chili, pecorino, breadcrumbs, tomato sugo

2023 Schola Sarmenti, Fiano, IGT - Puglia, Italy

Tartare di Vitello 

veal loin tartare, capers, stracciatella, celery, crostini
2024 Varvaglione, Susumaniello Rose del Salento, IGP - Puglia, Italy

Orecchiette alle Cime di Rapa 

orecchiette, cime di rapa, anchovy, chili

2023 Varvaglione, 12 E Mezzo, Bianco Puglia, Malvasia, Fiano, Chardonnay, IGP - Puglia, Italy

Baccala Scottato 

seared blue eye cod, cherry tomato & olive salsa, lentils, chickpea

2022 Le Vigne di Sammarco, Nottetempo 100 Barriques, Chardonnay - Puglia, Italy

 Tagliata 

wagyu beef, cacio cavallo, crema di cime di rapa, pearl onion

2021 Varvaglione, Papale, Primitivo di Manduria, DOC  - Puglia, Italy

 Pasticiotto

traditional Pugliese pastry, custard cream

2022 Dulcis in Fundo, Moscato di Trani, Moscato, DOC  - Puglia, Italy

 Puglia’s region is southern Italy, located in the country’s far

southeast. It forms the “heel” of Italy’s boot, bordered by the

Adriatic Sea to the east and the Ionian Sea to the south. The

region sits directly across the water from Greece and Albania.

Puglian cuisine celebrates simplicity and quality ingredients.

The Region of Puglia 


