
17TH ANNUAL TRUFFLE DINNER
Tuesday, November 4, 2025

reception

black truffle arancini
wagyu tartare on crostini with black truffle

crudo - bluefin tuna, ossetra caviar, truffle vinaigrette 

antipasti / appetizer

burrata from puglia with white alba truffle, eggplant 
toasted pine nuts, venturi schultz balsamic vinegar

primi / pasta

rotolo with pecorino toscano
wild and cultivated mushrooms, black truffle

primi / risotto

wood grilled scallops
risotto of truffle, green onion oil, crispy pancetta

white truffle from alba

secondi / main course

wood grilled striploin of beef
blue dot pei, potato and black truffle torta

cipollini onions natural sugo, black truffle

dolce / dessert

poached pear
nocino chocolate sauce, truffle cream 

candied walnuts, black truffle

@cincinristorante #CinCinFiredUp




