
16TH ANNUAL TRUFFLE DINNER
November 6, 2024

reception
crispy potato, truffled potato puree, caviar, chives

wild mushroom arancini, black truffle maionese
chicken and duck liver pate with truffle on crostini

Forget-Brimont, 1er Cru, Brut n/v

antipasti / appetizer
black winter truffle and fontina sformato, truffle pecorino

Castello di Perno, Nascetta

primi / pasta
ravioli of lobster and scallop, white truffle from alba

La Spinetta Derthona, Colli Tortonesi Timorasso 2021

primi / risotto
risotto of wild bc matsutake mushrooms

with black truffle from piedmonte 
Orlando Abrigo’ Meruzzano’, Barbaresco 2019

Fontanabianca 'Bordini', Barbaresco 2019

secondi / main course
wood grilled tenderloin beef and slow braised rib

black truffle and wild mushrooms
Azelia, Barolo 2019
Sordo, Barolo 2019

dolce / dessert
apple millefoglie with hazelnut praline

buffalo milk gelato, black truffle
Massolino, Moscato d’Asti

baci di dama
torrone

@cincinristorante #CinCinFiredUp


