
 
 

 

 

Cucina Winter Regional  Dinner Ser ies 
$55.00 

Week One – Febr uar y  1 , 2026 
P iedmont : Tur in  Prov ince 

 
C r a d l e d  b e t we e n  t h e  A l p i n e  f o o t h i l l s  a n d  t h e  f e r t i l e  Po  p l a i n , t h e  c u i s i n e  o f  t h e  

Tu r i n  p r ov i n c e  r e f l e c t s  a  r a r e  b a l a n c e  o f  m o u n t a i n  h e a r t i n e s s  a n d  c o u r t l y  
r e f i n e m e n t . S h a p e d  b y  c e n t u r i e s  a s  t h e  s e a t  o f  t h e  H o u s e  o f  S avoy, i t s  d i s h e s  f a vo r  

p r e c i s i o n , r i c h  b u t t e r  a n d  c r e a m , s l ow - c o o ke d  m e a t s , a n d  e l e g a n t  s i m p l i c i t y  o ve r  
e x c e s s . R i c e  f r o m  t h e  l ow l a n d s , c a t t l e  f r o m  s u r r o u n d i n g  f a r m s , a l p i n e  c h e e s e , a n d  

p r i z e d  h a z e l n u t s  d e f i n e  t h e  t a b l e , w h i l e  h i s t o r i c  t r a d e  r o u t e s  i n t r o d u c e d  
a n c h ov i e s , s p i c e s , a n d  c h o c o l a t e , n ow  i n s e p a r a b l e  f r o m  l o c a l  t r a d i t i o n . T h e  r e s u l t  

i s  a  c u i s i n e  t h a t  i s  d e e p l y  s e a s o n a l , q u i e t l y  l u x u r i o u s , a n d  r o o t e d  i n  b o t h  
l a n d s c a p e  a n d  h i s t o r y.  

 
 

First Course 

Bagna Cauda 
baby vegetables, anchovy, garlic, olive oil 

 
 

Second Course 

Bresata al Barolo 
red wine braised roast, carrots, peas, juniper    

 
 

Third Course 

Bunet alla Piedmontese 
chocolate custard, espresso, amaretti cookie 

 
*Featured wine pairing by the glass:  Barbaresco, Villadoria 2022  $15.00 


