QOur Wine Dinner Samplc Menu it

Frosccco -

Antipasto Bar
7 resh Focaccia in house made bﬂ C/w)(‘]aoéic
Asﬂago cheese stuffed Jum/:o Gireen Olives breaded and fried
A run t/;roug/l the garc/cn of, /taﬁ'.an 5ty/c P/}:k/ca’ vcgctab/cs
53[75 butfalo Mozzarc/[a, artichoke hearts and sun dried tomato skewers in a fresh basi/f)csto

Fiano ~ Native Grapc of Fugha ~

Salacl Course
Koasted red and 5el/ow beet stacker with herbed goat cheese drizzled with balsamic

g/azc on a citrus viniagrette mixed, greens, candied pecans, blue cheese crumbles.

Pinot Grigio ~Ca Bolani - King of Italg

[ ntrée Coursc
L/’nguind with clams in a lemon gar//'c ofl. T his /ingu/nc with clams is /oaaéca’ with Havor.
Gar/ic.é\g and Spltﬂ with fresh made pasta.

(lassico- Castilo D7 Albona Chianti 2005

Fontrée Coursc
Tuscan——-st.y/c roast Pork with rosemary sage, gar//c, ﬁfgs, lo/nc nuts, raisins

ona [)ca’ofsautécc/brocco//raaﬁ.

Mascatta Castc"o del- Fogg,io Moscato

Dcsscrt Coursc
Dessert D7 Asti

[resh strawberries with bajsamic syrup fresh wﬁfppcal cream accented with spn’ng mint
Fruit almond tart

Presented by Abilitics Foundation, Wine Distributor, Macu:isl':’s Dan, Doug and Jackic



