
Italian Wine Dinner 

November 2019 

-Social Hour- 

Antipasti 

Pan Roasted Mussels 

Tolaini, Toscana Al Passo (2014) 

La Capranera, Fiano (2018) 

 

-First Course- 

Insalata di Polipo  

Grilled Octopus, Endive, Mint, Olives, Beans, Tomato, Vinaigrette 

Pala I Flori, Vermentino di Sardegna  (2018) 

 

-Second Course- 

Gnocchi Bolognese 

Beef, Pork, Veal, Tomato, Basil, Parmigiano-Reggiano, Pecorino Romano 

Donna Laura, Chianti Classico Bramosia (2016) 

 

-Third Course- 

Braciole  

Beef, Fontina, Broccolini, Mushroom Risotto, Micro Basil 

Ca’ Viola, Barolo Sottocastello di Novello (2012) 

 

-Fourth Course- 

Fromaggio  

Candied Nuts, Fruit Chutney, Mostarda, Honey 

Remo Farina, Amarone della Valpolicella Classico (2015) 

 

 


