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The Sardinian Experience
Tasting Menu
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Blue Zone Soup

longevity Sardinian soup with 3-beans, cauliflower & couscous

Nuvi
iy

Roero Arneis, Batasiolo, Piedmont

Sweetbreads ')////
? with caramelized onions, guanciale and sage 77
A\ /. Sauvignon Blanc, Ca' Bolani

Spaghetti Bottarga
BoHargq di Muggine

Vermentino di Gallura, Vigne Surrau, Sardinia

Grilled Mediterranean Octopus

with beans and potato salad

Vermentino di Sardegna, Giunco

Malloredos
Lamb meatballs

Cannonau di Sardegna, Surrau, Sardegna

Dolce

Chef Selection
Mirto di Sardegna

$75++ without wine | $95++ with wine tasting
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