
 

R E S T A U R A N T  R ’ E V O L U T I O N   
F O L S E    T R A M O N T O  N E W  O R L E A N S  

 

 
CHEFS JOHN FOLSE AND RICK TRAMONTO 

INVITE YOU TO A R’EVOLUTIONARY  
ITALIAN WINE DINNER 

 
Wednesday, September 20th 

$150 per person*  
 

FIRST COURSE 
Tuna Crudo, Shiso, Charred Herb Aioli 

2015 Rosso di Montalcino, Silvio Nardi 

 
SECOND COURSE 

Venison Carpaccio, Porcini Cure, Foccacia 
2012 Brunello di Montalcino, Silvio Nardi 

 
THIRD COURSE 

Grilled Mackeral, Grape Must Zabaione  
2014 Rosso Toscana “Il Pino”, Tenuta di Biserno 

 
FOURTH COURSE 

Smoked Lamb Loin, Tallow Potato Fritto  
2012 Rosso Toscana Biserno, Tenuta di Biserno 

 
FIFTH COURSE 

Intermezzo 

 
SIXTH COURSE 

Porchetta, Corn Preserve Polenta 
2015 Toscana Chardonnay “Le Bruniche”, Tenuta di Nozzole 

 
SEVENTH COURSE 

Young Pecorino, Old Pecorino, Accompagnamento contornos 
2014 Toscana Chardonnay “La Pietra”, Tenute del Cabreo 

 
 

*Not inclusive of tax and gratuity. 
 


