
 

 

 

Wine and Dine Wednesday 
July 1, 2015   6:30 pm 

 
 

First 
Bruschetta 

45 min egg, roasted mushrooms, mushroom cream 
Feudo Zirtari Inzolia Chardonnay Blend 

 
Second 

Caprese Salad 
watermelon, whipped goat cheese, basil 

Antinori Santa Cristina Rosato 

 
Main 

Slow Roasted Chicken Fettuccini 
olives, capers, chili, garlic, san marzano tomato 

Zabu Nero d’Avola 

 
Dessert 

Scalo Cheesecake 
blackberry and vanilla syrup 
Molo 8 Lambrusco Mantovano 

 
 
 
 

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


