
 

 

Autumn in Piedmont  
A Wine Tasting Dinner with Gaia Gaja 

Monday, November 23rd   7 pm 
Toscana Restaurant 

ANTIPASTI  
Crostini di Alici 

Toasted Bread with Anchovy 
 Grissini con Speck 

Speck Wrapped Homemade-Breadsticks 
Pomodori e Zucchine Ripieni 

 Tomatoes and Zucchini Stuffed with Breadcrumbs and Prosciutto 
 

Ca’ Del Bosco, Franciacorta Brut, NV 

 
 

Vitello Tonnato 
Veal ‘Toné’ Piedmontese Style 

 
Gaja “Rossj-Bass”, 2007 

 
  

PRIMI  
Zuppa di Castagne  

Piedmontese Chestnut Soup 
 

Gaja Barbaresco,  2005  
 

Risotto al Tartufo Bianco 
Arborio Rice and White “Alba” Truffles 

 
Gaja “Sorì Tildín”, 2003   

 
 

SECONDI 
Brasato al Barolo 

 Beef Braised in Barolo Wine 
 

Gaja “Sperss”, 2001  

 
FORMAGGI 

Testun Ocelli in Foglie, Gorgonzola, La Tur, Toma Piedmontese 
 

Gaja “Sperss”, 1990 

 
DOLCI 

Torta di Nocciole 
Hazelnut Cake 

 

 


