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Italian Restaurant by
Fabio Viviani

WINE DINNER
APRIL I7TH, 2026
WITH FABIO VIVIANI

APPETIZERS

BEETS & GOAT CHEESE

Rainbow Beets, Goat Cheese & Pomegranate

BRUSCHETTA ROMANA

Marinated Heirloom Tomatoes, Torn Basil,
Burrata & Pecorino Cheese

CASTELLO DI GABBIANO PROSECCO

FRESH PASTA

LUMACHE VODKA(v)

Creamy Calabrian Chilies Vodka Sauce,
Aged Parmigiano, Burrata

ORECCHIETTE

Italian Fennel & Spicy Sausage, Sauteed
Garlic Rapini, White Wine, Grana Padano

CASTELLO DI GABBIANO PINOT GRIGIO
OR
GABBIANO CHIANTI CLASSICO RISERVA

ENTREES

*MAIALETTO(g)
Grilled Pork Chop, Roasted Garlic &
Cherry Pepper White Wine Reduction

HALF ROASTED CHICKEN(g)
Roasted Potatoes, Herb Lemon Butter Sauce
BELLEZA CHIANTI CLASSICO
ERAN SELEZIONE

DESSERT

Chef's Selection of Desserts

(v) vegetarian | (g) gluten free
Allergy Warning: Menu items may contain or come into contact with
wheat, eggs, nuts and milk. Ask our staff for more information





