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M A Y  F O U R T H  T W O  T H O U S A N D  E I G H T E E N

S I X  T H I R T Y  P O S T  M E R I D I E MT H E  C A P I T O L  R O O M  A T  T H E  I N N  A T  5 0 0
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2 0 1 6  A L O I S  L A G E D E R
T E N U T A E  L A G E D E R  “ P O R E R ”  P I N O T  G R I G I O

POACHED SHELLFISH & SAFFRON AÏOLI ON TOAST 
PICKLED VEGETABLES

2 0 1 4  G A R O F O L I  “ P O D I U M ”
V E R D I C C H I O  D E I  C A S T E L L I  D I  J E S I

FOIE GRAS TORCHON, FRICO
PEACH & PINENUT CONSERVE

2 0 1 6  A L O I S  L A G E D E R
S C H I A V A  C L A S S I C O  “ R Ö M I G B E R G ”

PASTA, GORGONZOLA,
CREAM, POPPY SEEDS, BEET ESPUMA

 

2 0 1 5  G A R O F O L I  R O S S O  C O N E R O  
“ P I A N C A R D A ”  M O N T E P U L C I A N O

ROASTED QUAIL BREAST, SHAVED FENNEL SALAD

2 0 1 3  S E L V A P I A N A  
C H I A N T I  R U F I N A  R I S E R V A  " B U C E R C H I A L E "

WILD BOAR, MOREL MUSHROOM FRICASSEE

2 0 0 9  S E L V A P I A N A  
V I N  S A N T O  D E L  C H I A N T I  R U F I N A

TOASTED HAZELNUT & CURRANT GELATO, 
CHOCOLATE SAUCE
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