
 

Cucina Winter Regional  Dinner Ser ies 
$55.00 

Week One – March 08 , 2026 
Emi l i a -Romagna : Modena Prov ince 

 
J o i n  u s  f o r  a  r e g i o n a l  d i n n e r  c e l e b r a t i n g  t h e  b o l d , s o u l f u l  f l a vo r s  o f  M o d e n a  

P r ov i n c e , w h e r e  t r a d i t i o n  i s  r i c h  a n d  t h e  f o o d  i s  a n y t h i n g  b u t  s h y. T h e  e ve n i n g  
c e n t e r s  o n  b e l ove d  l o c a l  c l a s s i c s , s t a r t i n g  w i t h  p i l l ow l y  t o r t e l l o n i , h a n d - f i l l e d  a n d  

s i m p l y  d r e s s e d .  
H e a r t y  a n d  d e e p l y  s a t i s f y i n g , c o t e c h i n o  t a k e s  t h e  s p o t l i g h t  n e x t  –  a  s l ow - c o o ke d  

p o r k  s a u s a g e  t h a t ’ s  p u r e  M o d e n a  c o m fo r t  f o o d , s t e e p e d  i n  c e n t u r i e s  o f  w i n t e r t i m e  
t r a d i t i o n . T h e  m e a l  f i n i s h e s  w i t h  t o r t a  B a r o z z i , t h e  p r ov i n c e ’ s  i c o n i c  d e s s e r t : 

d e n s e , c h o c o l a t e y, a n d  s l i g h t l y  b i t t e r s we e t .  
T h i s  d i n n e r  i s  a l l  a b o u t  w a r m t h , c r a f t , a n d  t h e  p l e a s u r e  o f  g a t h e r i n g  a r o u n d  d i s h e s  

t h a t  h ave  s t o o d  t h e  t e s t  o f  t i m e  
 

First Course 
 

 

Tortelloni 
spinach and ricotta filled pasta, butter, sage, reduced balsamic  

 
Second Course 

 
Cotechino 

house made pork sausage, braised lentils, root vegetables      
 

Third Course 
 

Torta Barozzi 
flourless chocolate cake, almonds, peanuts   

 
 

Suggested featured wine pairing: Sangiovese, Santodeno 2023 - $15.00   



   
  


