THANKSGIVING
starting at $ 5 8 per person

WINE PAIRING +$41

Thoughtfully-designed to celebrate the flavours of the season.

APPETIZER

Paired with: Tarlant, Champagne Reserve NV, France

Roasted Red & Yellow Beets
Fried Sunchoke, Watermelon Radish,
Black Truffle Honey, Sorrel v, cr

FIRST COURSE

Paired with: Querciabella, Mongrana Bianco 2024, Toscana

choose one

Butternut Squash Ravioli
Butter, Sage, Agriform Grana Padano DOP

Mushroom Ragu Pappardelle
Agriform Grana Padano DOP, Parsley

Butternut Squash Soup
Grana Padano Fondue, Pomegranate,
Toasted Pumpkin Seeds, Housemade Crostini

Canadian Lobster Linguine +$30
Lobster Sauce, Cherry Tomatoes, Basil, Extra Virgin Olive Oll

Fresh White Truffle Tagliolini +$45
Urbani Fresh White Truffle, Butter,
Agriform Grana Padano DOP

SECOND COURSE

Paired with: Cascina Boschetti, Nebbiolo d’Alba ‘Gomba’ 2023, Piemonte

choose one

Roasted Turkey Breast
Traditional Stuffing, Roasted Butternut Squash, Brussels
Sprouts, Mashed Sweet Potatoes, Gravy, Cranberry Sauce

Red Wine-Braised Beef
Soft Corn Polenta with Black Truffle Butter, Fried Sage aF

Oven-Roasted Branzino +325
Cherry Tomatoes, Capers, Black Olives, Lemon Wedge GF

DESSERT

Paired with: Cocchi, Barolo Chinato, Piemonte

Apple & Almond Tart 75
Almond Streusel, Fior di Latte Gelato




trattoria

MLANO

V vegetarian VG vegan GF gluten-friendly

*May be served or contain raw or undercooked ingredients.
Please inform your server of any allergies or dietary
restrictions. Some cheeses may contain animal rennet. The
consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your
risk of foodborne illness.




