MAKE RESERVATIONS NOW!
Joinw ws for o delightful evening at
Scolo-

Tuesday May 17, 2011
Time 6:30 p.m.
$65.00 per persow

sutcliffe Vineyards

Featwring guest chef Sam Ethwidge & Scalo-Executive Chef Fred Gallegos

nwuLse
~kuwmomoto- oysters, lemoncello- ice
~melow bisque, sauwvignonw blanc shooter, prosciutto- fooun
~hamachi sashimi;, squid ink risotto-cake
Sawvignow blanc 2010

first course
~tuna pigga~ cuwred ahi, wasabi masago- acoly, black olives;
pickled jodlapeno; red onion; sprouts, cherry tomato-
chardornnay 2009

second course
~cawrbonara~ braised kurobutow pork belly, house made angel hair
pastoy, 142 degree egg yolk, aged parmesan mousse;

Englishpeaw puree, gowlic chips; fried porsley
cinsaul 2009

third cowrse
deconstructed osso-buco~ braised veal cheek; crispy bone mawrow,
hagelnut gremolata, creamed spinach polentm,
smoked local mushwooms
doww canyow blend 2008

fouwrthv course



gorgongola cheesecake~ pear cranberry chutney, triple cream brie
gelato; balsamic strowberries, shovtbread cookie
petit verdot 2008



