Trinacria collection

A five-course wedding menu

Inizia
“Beginning”
Decadent bite of fresh sea urchin and beef carpaccio
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Antipasto
“A taste of Italy ”

Napoli semi-dry tomato, Puglia Burrata and Prosciutto di San Daniele
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Primo Piatto
Nero di seppia

Squid ink linguine sautéed with shrimp, clams, tomato, garlic and olive oil
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Secondo Piatto

USDA Prime Tenderloin with balsamic reduction
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Dolce
‘Grand Finale”

Classic Tiramisu
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