
ITALIAN CHEF SERIES
GRANO DURO PASTA

CANAPES ON THE VERANDA
Ravioli Fritto

 Fried ricotta ravioli, basil aioli, crispy prosciutto
Calabrian chili jam

 
FIRST COURSE

 Tortellini
 ‘Nduja infused chicken brodo, spring vegetables, 

pork and beef tortellini
 

SECOND COURSE
 Tortellone

 Basil and lemon stuffed pasta, butter poached lobster, basil pesto
 

THIRD COURSE
 Gnocchi 

 Roasted tomato gnocchi, basil butter, bocconcini, balsamic tuile
 

FOURTH COURSE
 Mafalda

Cabernet braised short rib, gorgonzola mafalda “risotto”, 
crispy potato nest

 
FIFTH COURSE

 Ravioli Dauphine
 Dark chocolate, orange and mascarpone filled pasta,

orange agrodolce, whipped chocolate ganache, 
chocolate crumble, espresso caramel


