
October 2024  |  National Pasta Month

Pasta & Wine Pairing

Before placing your order, please inform your server if a person in your party has a food allergy.

*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

select one signature pasta entrée
and your choice of wine pairing  |  $40

tax & gratuity not included

Bertani 
Pinot Grigio
Veneto

Chicken Marsala
half chicken, wild mushrooms,
marsala sauce, homemade 
fettuccine

Charles Krug  
Merlot
Napa

Bucatini
braised octopus, tomato sugo,
calabrian chile

Borgo Scopeto 
Chianti Classico
Tuscany

Gnocchi Genovese
potato gnocchi, pesto alla
genovese, pine nuts, pecorino
romano

The Crossings 
 Sauvignon Blanc
Marlborough

Campanelle E Salsiccia
sweet italian sausage, broccoli
rabe, pecorino romano


