ESPERIENZA YOLAN

CRUDO DI TROTA IRIDEA ANADROMA

steelhead trout*, prickly pear, citrus, almond

MV Fuedo di Santa Tresa, ‘Il Grillo’ Brut, Grillo, Terre Siciliane, IT

CARPACCIO DI LINGUA DI MANZO

beef tongue*, arugula aioli, pickled peppers, aguachile

2023 Luna Gaia, ‘Maganza’ Zibibbo, Sicilia, IT

RAVIOLO
pecorino brodo, ricotta, egg yolk*, crispy eggplant

2025 Benanti, Etna Bianco, Carricante, Etna, Sicilia, IT

IPPOGLOSSO
halibut*, shrimp, black truffle, cabbage, fish fumet

2021 Feudo Montoni, ‘Vrucara’ Nero d’'Avola, Sicilia, IT

TORTA GATTOPARDO

pistachio dacquoise, ricotta mousse, Valrhona Ivoire, latte bruciato gelato

2021 Cantine Colosi, Passito Losi, Zibibbo, Sicilia, IT

five-course tasting for the table, 145 per person
add wine pairings, +100 per person

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





