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Food Preparation Wine 

 2020 Girlan Pinot Bianco  

$30  100% Pinot Blanc 13% Alc. 

 

 

 



 

Course One  

Bluefin Tuna 

2018 WILLM Gewurztraminer  

$25 100% Gewurztraminer 13.5% Alc. 
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Course Two 

Boston Lobster Caprese 

2020 Terre di Chieti Pecorino 

$29 100% Pecorino 12.5% Alc. 

 

 

 

 

Known for its aromatic concentration and marked acidity, Pecorino is 
also a low-yielding grape, which nearly led to its disappearance, but 
fortunately it has been recently rediscovered. Unami Ranch’s project 
started in 2005 to revitalize various Adriatic-native varietals, as well as 
to strengthen the winery’s offering from Abruzzi. 
 

 



Course Three 

The Egg in the Raviolo  

$28 100% Cab Sav 13% Alc. 

 

 

 

 

 

 

 

 

 



 

 

Course Four 

Dessert - Cappuccino special 

$76 grape varieties below 20% Alc. 

 

 

 



 


