
      Sunday Wine Dinner  

An evening with Chef Gregg Brackman 

Frank Santorelli (Georgie the Bartender) + John Fiore (Gigi Cestone) 

SUNDAY NOVEMBER 2nd at 5:00 in the evening 

Prosciutto and Capocollo Whipped ricotta, white balsamic, olive oil, Abruzzi bread 

Prosecco Brut, Tommasi “Tenuta Filodera”, VENETO 

SECOND COURSE 

Lobster Gnocchi truffle brown butter, pecorino romano 

2023 Lugana, Tommasi, “Fornaci”, VENETO 

THIRD COURSE 

Eggplant Rollatini five chesses, pomodoro 

2022 Valpolicella Classico Superiore, Tommasi “Rafael”, Veneto 

FOURTH COURSE 

Veal Chop, roasted potato, wild mushroom + gorgonzola ragu  

2020 Brunello Di Montalcino, Tenuta Castel Giocondo, MONTALCINO 

FIFTH COURSE 

Pumpkin Cannolis hand whipped ricotta 

  Brachetto, Batasiolo ,Piedemonte, Italy 


