TOUR OF ITALY WINE DINNER

Join us for an elegant Italian Wine Dinner, where each course is
paired with exceptional wines from Italy’s most storied reglons
Guided by Adriana Krstic, CMS-Certified Sommelier, you'll
explore a curated selection of varietals and the histories behind
them. Our four-course menu is designed to highlight the
richness of Italian culinary heritage while complementing each
pour. Throughout the evening, Elite Villa owner Giada
Filippetti Della Rocca will share stories of her luxurious
prepcrtics Wik[ oFlc @ Uest recel e Fic excllsive efgnce €6
enjoy a private experience at one of her estates.

THIURSEAY @G TORBER 728 | 6500
For Reservations 203.990.1050

Refer

CHEF'S SELECTION OF HORS D'OEUVRES
Monogram Franciacorta NV

=

ROASTED PEAR, ARUGULA, ALMOND, SHAVED ASIAGO,
LEMON VINAIGRETTE
Roero Arnels, Bruno Giacosa, Piedmont, 2022

02
WILD MUSHROOM RISOTTO
Gaja, Da Gromis, Barolo, 2020

03
BEEF TENDERLOIN, PORCINI DUST, PARSNIP PUREE, RED WINE JUS
Marina Cvetic, Montepulciano d Abruzzo S. Martino Rosso Riserva, 2019

04
TIRAMISU
Felsina Vin Santo

$185 per person (plus tax & gratuity)
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YOUR FINEST ITALIAN EXPERIENCE




