
 

 

 

Wine and Dine Wednesday 
July 22, 2015   6:30 pm 

 
 

First 
Cauliflower Soup 

snow crab, creme fraiche, EVOO 
Martin Ulisse Montepulciano d'Abruzzo Cerasuolo DOC "ROSE" 2014 

 
 

Second 
Bruschetta 

smoked salmon, caper aioli, pickled onion 
Martin Ulisse Trebbiano d'Abruzzo 2013 

 
 

Main 
Penne 

house-made sausage, mushrooms, roasted peppers 
tomato cream 

Mocavero Puteus Riserva DOC 2010 
 
 

Dessert 
Tiramisu 

marsala cream, lady fingers, cocoa powder 
 Martin Ulisse Pecorino Frizzante IGT 

 
 
 

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


