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Welcome! 

PIZZA	 LAMBRUSCO 
a Classic Italian Food and Wine Pairing

Thursday, September 17 and October 15, 29   
$72 per person 
Includes your first glass of our featured Sparkling Lambrusco 

APPETIZER cHOICE
Chilled Andalusian Gazpacho (will change in Oct)
Roasted Peaches, Tomato,  Burrata, Arugula Salad 
Caesar with White Anchovies, Torn Croutons  
 
pizza choices
Each individual pizza has Caramelized Onions  
and is served with Fresh Vegetable Crudite with Green Goddess

Pork Fennel Sausage, Roasted Apples
Fontina, Thyme and Hot Honey Drizzle (optional)

Spiced Ground Turkey,  Cremini Mushroom, Spinach
Provolone, Chili Oil Drizzle (optional)

Roasted Butternut Squash, Goat Cheese, Fontina, Crispy Sage

Roasted Zucchini, Japanese Eggplant, Tomato
Burrata and Chili Oil drizzle (optional) 

 dessert choices
Warm Lemon Souffle Pudding
Gianduja Ganache Tart with Sweet Mascarpone and Praline Crunch
Warm Apple Walnut Cake, Hard Rum Sauce
Fresh Berries with Whipped Cream  

ADDITIONS To Share with the Table
Trio of Petite Terrines with Sliced Baguette, $18
Rosemary Currant Parmesan Toast, $14
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Julienne Classics
White  
Soave Classico, Garganega
Soave, Veneto, Italy, $16 glass | $58 bottle 

White Burgundy
Domain Drouhin, Macon Village, Burgudy, France      $16 glass | $58 bottle 

California Chardonnay 
Domaine Eden, Santa Cruz Mountains    $17 glass | $68  bottle

Sancerre
Sager & Verdier, Loire Valley, France      $17 glass |   $68 bottle 
 
Rose 
Beaujolais Rose, 2022    $16 glass | $58 bottle   Imported by Kermit Lynch     

Red
Cru Beaujolais
Cotes de Brouilly AOC, Beaujolais    $16 glass | $58 bottle   Imported by Kermit Lynch

Oregon Pinot Noir
Adelsheim, Willamette Valley    $17  glass |  $68 bottle

Barolo
Riserva    $18 glass | $78  bottle 
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Wine Menu  TONIGHT'S FEATURED WINE    
Sparkling Lambrusco
From the Emila-Romanga region of northern Italy, these native grapes from Italy are 
a dark ruby color and is served chilled.  Often cited as the ideal wine with Pizza in 
Italy.  Lambrusco is believed to originate with the ancient Etruscans, as early as the 7th 
century BC, making it one of Italy’s oldest continuously cultivated grape families.
Light bodied, low alcohol, high acid and gentle tannin.

$16 Glass  |  $58 Bottle


