
 

Tuscarora Mill Presents 

An Italian Wine Dinner 

February 18, 2026 7:00pm 

$150/Guest All-Inclusive 

 

Gradis’ciutta Friulano - Friuli-venezia Giulia 

Sicilian Tuna Crudo 

Lemon, Sicilian Olives, Fresh Basil, 

Crunchy Pistachios, Coarse Sea Salt 

 

Sartarelli Verdicchio Tralivio - Marche 

Chicken Involtini 

Sage, Spinach, Prosciutto and Fontina 

Creamy Roasted Red Pepper Polenta 

 

Ca’ Del Baio Dolcetto d’ Alba - Piedmont 

Sweet Potato Gnocchi 

Fennel Sausage Bolognese, Roasted Vidalia Onions 

 

Ca’ del Baio Asili - Barbaresco 

Ca’ Del Baio Vallegrande - Barbaresco 

Seared New Zealand Lamb Chops 

Rosemary-Balsamic Gastrique, 

Wild Mushroom Risotto, 

 

Sartarelli Verdicchio Passito - Marche 

Frangelico Semi- Fredo 

Candied Hazelnuts 


