
 

 
 

 

Wine and Dine Wednesday 
February 18, 2015   6:30 pm 

 

 

First 
Mistacanza 

baby greens, balsamic vinaigrette, fennel, chives, EVOO 
Pinot Grigio Conti 2013 

 
Second 

Bruschetta 
Crab and Jalapeno 

aioli, chives, parsley 
San Silvestro Roero Arneis 2013 

 
Main 

Seared Salmon 
spaghetti squash, basil, sweet peppers 

tomato brodetto 
San Silvestro Barbera 2013 

 
Dessert 

Apple Cobbler 
whipped cream, streusel, salted caramel 

iPola Moscato d’ Asti 

 

 
 

 

$29.50 per person, plus tax and gratuity 
please, no substitutions 


