
A N  E V E N I N G  W I T H

B A R O L O  W I N E  D I N N E R

Executive  Chef ,  Greg Pawlowski
@ilmodores taurant

W E L C O M E  R E C E P T I O N

Cicchett i  p lat ter  with  soppressata ,  prosc iutto ,
marinated o l ives ,  sp iced  marcona a lmonds ,  

aged cheddar  cheese  and gr i l l ed  sourdough bread

Beni  Di  Batas io lo  Gavi  2018

F I R S T  C O U R S E
Duck l iver  pate  with  port  reduct ion and herb

salad .  Served with  gr i l l ed  sourdough
Beni  Di  Batas io lo  Barolo  Riserva 2012

T H I R D  C O U R S E
Gri l l ed  rack  o f  lamb with  escaro le ,  p lumped

golden rai s ins  and green peppercorn demi
Beni  Di  Batas io lo  Brunate  2013

S E C O N D  C O U R S E
Papparde l l e  brai sed  boar  ragu

Beni  Di  Batas io lo  Buss ia  Vigneto  Bofani  2013

F O U R T H  C O U R S E
Zeppole  with  choco late  covered bacon

Beni  Di  Batas io lo  Cerequio  2013


