
CROCCHETTA D’ANATRA 
AL GHIACCIO

Truffle and potato duck croquette with  
Parmigiano Reggiano and Icewine reduction

Jackson-Triggs Cabernet Franc Icewine Martini

INSALATA DI CAROTE 
ANTICHE ALL’ICEWINE 
Shaved heritage carrots, fennel, celeriac, 

roasted pine nuts, pesto, Icewine vinaigrette

Inniskillin Sparkling Icewine

MINESTRONE TRADIZIONALE
Vegetable broth, celery, carrots, cannellini beans, 

acini di pepe, Grana Padano rind

Santandrea Chianti Classico DOCG

RISOTTO ALL’ICEWINE
Squash risotto with sage, roasted pine nuts, 

brown butter squash, Parmesan crisps

Inniskillin Riesling Icewine

PETTO D’ANATRA 
AL BALSAMICO E ICEWINE 

Coffee-cured duck breast, squash purée, roasted 
carrots, balsamic reduction, Icewine jus

Rosso di Marti – Bolgheri

PERE ALL’ICEWINE CON 
CREMA DI MANDORLE
Icewine-poached pears, almond cream, 

vanilla bean gelato, citrus zest

Inniskillin Vidal Icewine

Buon Appetito 
Chef Massimo Capra

The Essence of Icewine
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