
OUR ANNUAL TRUFFLE DINNER
November 8, 2023

reception
crispy potato, truffle potato puree, caviar, chives

wild mushroom arancini, black truffle-crème fraiche mayonnaise
chicken and duck liver pate with truffle on crostini

Moët & Chandon 'Imperial', Brut n/v

antipasti / appetizer
veal carpaccio, chanterelle mushrooms - agrodolce, pecorino al tartufo

Produttori del Barbaresco, ‘Rio Sordo’ Riserva, Barbaresco 2016

primi / pasta
ravioli with ricotta and parmesan, white truffle from alba

Damilano 'Lecinquevigne', Barolo 2016

secondi / main course
striploin of beef cooked over fire – snake river farm wagyu

celery root with truffle, grilled endive, black truffle from umbria

Mirafiore Barolo Riserva, 2007

dolce / dessert
panna cotta with black truffle and preserved cherries

Massolino, Moscato d’Asti

@cincinristorante #CinCinFiredUp

ANNUAL TRUFFLE DINNER
November 8, 2023

reception
wild mushroom arancini, black truffle crème fraiche mayonnaise

smoked beef tartare, arugula, truffle aioli on crostini, 
cured hamachi crudo

Moet & Chandon Imperial Brut, Champagne

antipasti / appetizer
salad of lobster from nova scotia, potato salad, 

shaved piemonte black winter truffle, truffle vinaigrette 

Ceretto Blange Arneis 2021, Langhe

primi / pasta
agnolotti of blue hubbard squash, hazelnuts from agassiz, 

crispy sage, white truffle from alba

Mirafiore Barbera d'Alba Superiore 2019, Piemonte

secondi / main course
wood grilled tenderloin of beef, gnocchi all romana, 

wild lobster mushrooms, piemonte black winter truffle  

Mirafiore Barolo 2015, Piemonte

Catello di Perno Barolo 2016, Piemonte 

dolce / dessert
zeppole di san giuseppe, apple, vanilla gelato, truffled caramel sauce

Massolino Moscato d’Asti, Piemonte 

baci di dama
torrone

@cincinristorante #CinCinFiredUp


