
2026

M O L L Y  P I T C H E R  I N N

Wine Tasting

1ST – PROSECCO 
Nino Franco Rustico DOCG

Trio of Phyllo Bites: 
Boursin Apricot Pistachio  •  Prosciutto Port Salut Fig Jam  •  Creme Fraiche Caviar 

2ND – PECORINO
Ciprea  2024

Kalamata & Ricotta Stuffed  Zucchini Blossom Fritter   

3RD – ROSÉ
Ca Maiol Valtenesi Roseri 2024 

Pan Seared Scallop, Sundried Tomato and Gnocchi, Pancetta

4TH
Travaglini Gattinara 2022 DOCG

Gorgonzola Crusted Lamb Chop, Mushroom Risotto 

5TH
Arcanum 2013 Toscana 

Wild Sage Braised Short Rib with Horseradish Polenta 

FINALE
Espresso Martini/Apéritif

Chocolate Mousse Tart with Orange and Hazelnuts 

$125 All Inclusive 
Friday, May 1st, 2026  •  6:00-9:30


