
Wine PairingMenu
November 13, 2024

Stuzzichino
Santa Margherita Sparkling Rosé
Assortment of Bread, Housemade Feta, 

Parmigiano Reggiano, Fresh Roasted Peppers, Olives

Roasted Beet Salad
Giovanni Rosso Etna Bianco

Organic, roasted beets, walnuts, goat cheese, balsamic

Butternut Squash Ravioli
Santa Margherita Pinot Grigio

Homemade, brown butter purée, fresh sage

Filet Mignon alla Vista
Giovanni Rosso Nebbiolo

Aged, prime cut 8 oz, homemade peppercorn sauce

La Vista Mud Cake
Masi Costasera Amarone

Three chocolate ganache, graham oats, berries

No substitutions please.
If you have any food allergies or special requests, please inform your server.


