
 

Prezzo fisso menu 
Explore the tradition of the Italian table and the full range of Chef Lewandowski's kitchen with this multi-course menu 

choose one from antipasti, small primi, secondi & dolci Additional Supplement Charges May Apply  

add paired wines for 3 courses for $35  

antipasti : first plates  
vermentino di sardegna, pala “soprasole” 2022 

langhe nebbiolo, giuseppe cortese 2020 

offida pecorino, de angelis “campo di marte” 2021

soave classico, prà “otto” 2022

lambrusco grasparossa di castelvetro, donelli nv 

chardonnay, les crêtes 2022 

riviera ligure di ponente pigato, durin 2022  

chardonnay, les crêtes 2022 

greco di tufo, cantina sanpaolo 2022

barolo, brezza 2019,  supplement

Primi : pasta  
greco di tufo, cantina sanpaolo 2022 

rosso del veronese, l’arco 2020

vermentino di sardegna, pala “soprasole” 2022

morellino di scansano, terenzi 2020

langhe nebbiolo, giuseppe cortese 2020 

pinot nero, colterenzio 2022

morellino di scansano, terenzi 2020

 bonarda dell’oltrepò pavese, mazzolino 2020

cesanese olevano romano sup., damiano ciolli “cirsium” 2019

bonarda dell’oltrepò pavese, mazzolino 2020

lambrusco grasparossa di castelvetro, donelli nv

langhe nebbiolo, giuseppe cortese 2020 

cesanese olevano romano sup., damiano ciolli “cirsium” 2019

bonarda dell’oltrepò pavese, mazzolino 2020

morellino di scansano, terenzi 2020 

secondi : main disheS 
chardonnay, les crêtes 2022 

chardonnay, les crêtes 2022 

morellino di scansano, terenzi 2020

cesanese olevano romano sup., damiano ciolli “cirsium” 2019

rosso di todi, de monaco & holland 2019  

barolo, brezza 2019,  supplement

 rosso di todi, de monaco & holland 2019

cesanese olevano romano sup., damiano ciolli “cirsium” 2019

dolci : dessert 

 



 

 

 
Welcome to Enoteca Cinghiale, where we love to celebrate the food, wine, culture and history of the Northern regions of Italy.  

While Piemonte is at the heart of what we do, one of our very favorite traditions is the fantastic  

cured meats and artisanal cheeses that are crafted with great care and precision in many other Italian regions.  

We built our Salumeria, where we prepare Salumi (Charcuterie), as a giant marble active monument to share our enthusiasm with our guests.  

Please visit us on the station, ask questions of your server and for goodness sake, get a bottle of something appropriate  

(read: Champagne, Franciacorta, Lambrusco, Prosecco, Barbera, Freisa, etc.)  

and prepare to enjoy a relaxing and stimulating beginning to an excellent repast.  -TF 

Salumi Italiani 
Cured meats, sliced to order 

 

 

Anti PastA Misti

 

Olivi  

Formaggi 
Italian cheese, sliced to order ~ Served with Blueberry Balsamic Preserves 

tony foreman & cindy wolf: restaurateurs 

 james lewandowski: executive chef    |    maiya lonesome: executive pastry chef     |    tony foreman: wine director 


