
 
 

the wine room @ bar marco  
 
 

beet salad 
chicories, vecchio, pistachio, balsamico 

arneis “rive gauche” malvira (piedmont, italy) 
 
 

olive oil poached pollock 
winter squash puree, bread crumbs, salmoriglio 

riesling “lame del sorbo” agricolavinica (molise, italy)  
 
 

gnocchi sardi 
marco sausage ragu, clove, parmigiano 

pais “portezuelo” luis-antoine luyt (itata, chile) 
 
 

beef cheeks 
anson mills polenta, carrot, jus 

listan negro “tradicional” monje (canary islands, spain) 
 
 

paw paw panna cotta 
amarena cherry shortbread, whipped cream 

moscato “biancospino” la spinetta (piedmont, italy) 


