CULINARY MISCHIEF

::: DINNER AT 05 DEC 09 :::

JUST TO MAKE YOU TASTE IT...

Caprese con Mozzarella di Bufala — with Imported Mozzarella
ltalian Buffalo Mozzarella, Organic Tomato, Basil, Arugula,
Aged Balsamic Vinegar, Extra Virgin Olive Oil
and Shaved Parmesan

Tortellacci di Zucca - Butternut Squash Ravioli
Butternut Squash and Ricotta “Tortellacci”, in a Light Sage
and Cream Butter Sauce, Ground Black Pepper
and Shaved Parmigiano Cheese

Spezzatino con Polenta — Tuscan Veal Stew
Creamy Soft Taleggio Polenta, Red Wine
and Vegetables and Truffle Olive Oil

These are just three of the six courses our guests will be able to enjoy.
Our menus are planned in advance and kept secretive until the day of.
Only thirty people will be able to enjoy this culinary adventure through

the authentic flavors of Tuscany.
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