
STUZZICHINI 
  Prosciutto, bresaola, whipped house made ricotta, pickles & marinated olives, Pique’s grissini 

2021 Alta Langa DOCG Extra Brut Pietro Colla 

ANTIPASTI – CARPACCIO DI TROTA 
Wild SK lake trout carpaccio w/ shaved fennel, grapefruit & lime, pickled shallots, grapeseed oil, 

pink peppercorns, flaked sea salt  
2022 Langhe DOC Riesling Ranera 

PRIMI – TORTELLINI DEL PLIN AL BURRO E SALVIA 
Local grass-fed beef & pork filled handmade tortellini w/ browned sage butter, 

pan jus & shaved Parmigiano 
2023 Nebbiolo d’Alba 

SECONDI – MANZO BRASATO AL BARBERA 
Red wine braised ‘Cool Springs Ranch’ beef cheek w/  ‘Our Farm YXE’ heritage corn polenta 

2022 Barbera d’Alba DOC Costa Bruna 

DOLCI
Zabaione w/ cocoa nib & fig, housemade Savoiardi 

NV Vermouth Bonmè 

Hazelnut biscotti 
Espresso or cappuccino 

PODERI COLLA
and special guest Federica Colla

in collaboration with
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