
Excludes beverages, tax, gratuity, and additional food items

Thursday, May 14, 2026
Four-course dinner with wine pairing | $195 per person

Fi r s t
Seared Scallop

asparagus, pickled ramps, morels, sherry-shallot cream sauce

Irosso Toscana 2023

Des s e r t
Mascarpone Cheesecake
raspberry coulis & lemon ginger crumble

Giarola Limoncello Villa Reale

Amus e
Tuna Tartare

grilled ramp pesto on parmesan tuille

Mirafiore Alta Langa Brut Metodo Classico Diavoletto 2018

S e c o n d
Ricotta Cavatelli

sweet Italian sausage, sun-dried tomatoes, Tuscan kale
Calabrian chili and toasted walnuts

Brunello di Montalcino White Label 2021
Rosso di Montalcino Giovanni Neri 2023

Th i r d
Braised Lamb Terrine

baby turnips, spring pea risotto, red watercress salad, lamb jus

Pietradonice Toscana 2021
Brunello di Montalcino Tenuta Nuova 2021

Casanova  d i  Neri  Wine  Dinner
An Evening with Marianna Neri


