
 

 
CHEF NICOLA INVITES YOU TO JOIN US FOR AN EXCLUSIVE 

Celebrare The Harvest 
 
 
 

CRAB & HEIRLOOM TOMATO CARPACCIO, HERB & LEMON AGRUMATO 
rose frizzante, sant anna, venezia 

 
GNOCCHI WITH COGNAC & CREAMY ROASTED PUMPKIN  

 TOASTED HAZELNUTS 
montepulciano, sogno di ulisse, abruzzo 

 
DUCK BREAST TAGLIATA, POMEGRANATE BALSAMIC REDUCTION  

APPLE & REGGIANO RISOTTO 
valpolicella ripasso, costa arente, veneto 

 
PORK TENDERLOIN ROASTED GRAPES, SHALLOTS & PEPERONCINO  

 ROOT VEGETABLE GRATIN. 
rosso toscana, madonna nera,  montalcino  

 
POACHED PEAR, CREAMY PASTICCIERA NAPOLETANA, DARK CHOCOLATE 

chef nicola’s limoncello 
 
 
 

5-COURSE WINE PARING DINNER 
 

WEDNESDAY, SEPTEMBER 27,2023 
Dinner at 6.00 PM | 129 per person 

614.459.7000 
 

 


