
First Course

Eggplant Gazpacho

paired with Da Luca Prosecco

 Second Course

Halibut over Watercress Salad, Cous Cous, Honey Crisp Apples, Grapefruit Champagne Vinaigrette

paired with Antinori Bramito Chardonnay

Third Course

Sausage Agnolotti in Black Pepper and Butter Sauce

paired with Feudo Maccari Nero D’Avola

Fourth Course 

Fresh Berry Panna Cotta 

paired with Demarie Birbet Brachetto

Colletta presents new interpretations of Italian cuisine, drawing in�uence 

from Northern Italy, and using fresh and locally-sourced ingredients.
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