"NICHOLINT'S

QUERCIABELLA
WINE PAIRING MENU

BURRATA & BROCCOLI

BURRATA CHEESE, BROCCOLI ASPIC, PARSLEY POWDER
DAIRY EMULSION, AVOCADO CREAM
IKFZ L, PORlE, EEMR, FHRTE
QUERCIABELLA MONGRANA TOSCANO BIANCO 2020

TORTELLI

GUANCIALE PORK CHEEK , SMOKED SWEET POTATOES,
ROASTED MOREL MUSHROOMS RAGOUT, BLACK TRUFFLES
BANES, IS EIEHE, BFIEE BNE
QUERCIABELLA MONGRANA TOSCANO ROSSO 2020

WAGYU

ROASTED AUSTRALIAN M7 SIRLOIN
SMOKED APPLE, WHITE TURNIP CANNOLO
JEEMANEMTIER, BIEIER, HES
QUERCIABELLA CHIANTI CLASSICO RISERVA, 1999

FORMAGGI

INTERNATIONAL CHEESE SELECTIONS
BE= T
QUERCIABELLA BATAR, 2019

COFFEE OR TEA
CONFECTIONERIES

4 COURSE MENU WITH WINE PAIRING FOR TWO PERSONS
AT $2,988 PLUS 10% SERVICE CHARGE



