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white truffle tasting mewu fall 2019

$160 per persov with shaved white +ruffle

add $100 per person with preminvm wine Pairing

starters
uova strapazzate — scrambled Organic eggs on toasted bread

*

champagme collet “art deco”, ay, france NV

pasta
trifola d’alba — hand cut egg chitarrine pasta, creamy butter sauce

*

chardonnay plo cesare “plodilel”, plemonte, ttaly 2015

meats

filetto di vitello alla rossini — natural veal medallion, seared foie gras, nebbiolo wine glaze

*

barolo vietti “castiglione”, piemonte, italy 2014

desser+
bigne — filled with truffled pastry cream

*

moscato d'asti elvio tintero “sori’ gramella”, piemonte, italy 2017

angelo auriana francine diamond-ferdinandi
eduardo perez pascal bolduc

matteo ferdinandi
neil carilli

3355 Las Vegas Blvd South, Las Vegas Nv 89109



