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CinCin
DINE OUT VANCOUVER FESTIVAL

Antipasti

mushroom soup with truffle
pangrattato with grana padano
Umani Ronchi CaSal di Serra, Verdicchio dei Castelli di Jesi 21 Marche, Italy 514

veal and pork sausage
pear mustard, pickled beets, watercress
San Felice Contrada (Merlot, Sangiovese) 19 Tuscany, Italy $12

burrata from puglia, radicchio and endive
prosciutto di parma, bosc pear, walnut vinaigrette
Feudo Maccari Olli, Grillo 21 Sicily, Italy 514

wagyu beef carpaccio, snake river farm (additional $15)
burgundy truffle, truffle aioli, micro arugula, pecorino al tartufo
Giovanni Rosso Donna Margherita, Barbera d’Alba 20 Piemonte, Italy 521

Secondi

wood grilled rossdown farm chicken
gnocchi alla romana, rapini, salsa verde
Argiano Non Confunditor (Cabernet Sauvignon, Merlot) 21 Tuscany, Italy $20

hank’s grass-fed 60z beef tenderloin (additional $30)
prosciutto and parmesan potato torta
ash roasted red onions, collard greens, salmoriglio
Tormaresca Trentangeli (Aglianico, Cabernet Sauvignon) 18 Puglia, Italy S$15

wild bc albacore tuna
braised cranberry beans, hakurei turnip
Mazzei Belguardo Rosé (Sangiovese, Syrah) 21 Maremma, Italy S15

mafaldine pasta with ragu
wagyu beef - bolognese style, toscano pecorino
Borgo Scopeto, Chianti Classico 20 Tuscany, Italy 520

cauliflower cooked over Fire
portobello mushroom, olive oil, almonds, capers, chives
Pietradolce, Etna, Nerello Mascalese 20 Sicily, Italy 521

Dolci
corn and olive oil cake

lemon curd, creme fraiche, citrus
Fattoria la Vialla Vin Santo 15, Italy $16

chocolate panna cotta
licorice liqueur and coffee cream, cocoa nib tuile
Taylor Fladgate Tawny Port 10 Year Old, Portugal $11

59 per person



