
◆ Apéritif ◆
Cappelletti Spritz

◆ First Course ◆
Heirloom Tomato Salad

Compressed Local Peaches & Melon, Balsamic Vinaigrette, Feta, Basil 
Aioli, Benton’s Country Ham & Herbs 
Mary Taylor Frizzante - Veneto, Italy

◆ Second Course ◆
Gulf Fish Carpaccio

Caper Gremolata, Crème Fraiche Aioli, Grana Padano, 
Fried Ciabatta & Chives 

Illuminati Pecorino Controguerra DOC – Abruzzo, Italy

◆ Third Course ◆
Wild Mushroom Risotto

Local Arborio, Chevre, Scallion Oil & Herbs
Ercole Barbera del Monferrato DOC – Piedmont, Italy

◆ Fourth Course ◆
Lasagna Alla Vodka

Whole Tomato Marinara, Basil Pesto, Mozzarella, Grana Padano, 
Béchamel & Harbor Hill Micro Basil 
Alteo Chianti Riserva – Chianti, Italy

◆ Fifth Course ◆
Braised Short Rib Pappardelle

House-made Pasta, Garlic Gremolata, Pangrattato 
& Parmigiano Reggiano

Angelo Negro Basarin Barbaresco - Piedmont, Italy

◆ Sixth Course ◆
Tiramisu

House-made Ladyfingers, Coast Roast Coffee & Mascarpone
Coffee Cocktail

Madvines Italian wine dinner
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