SCALO

Wine Week October 5th
Wine Down Wednesday Presents Italy

Antipasti
tartare di bufala
first press olive oil, oven dried tomato, aioli,
caper berries, olive pesto, ciabatta cracker
Quattro Mani Tocai Friuli 09

Prosciutto y melone
fresh cantaloupe, prosciutto di parma, gorgonzola, aged balsamic
Riff Pinto Grigio Terra Alpina 10

Secondi
Chicken cacciatore

braised chicken in mushroom wine sauce, creamy polenta
Zonin Montepulciano d’Abruzzo 09

Dolce
Torta di chocolate

flourless cake, vahlrona glaze, hazelnut tuile
Cleto Chiarli Lambrusco N/V

$27.50 per person; tax and gratuity not included



