SCALO

Northerse Tealiar Grell

Wine and Dine Wednesday
June 5, 2013, 6:30 pm

First
Mixed Baby Greens

walnuts, apricots, passion fruit vinaigrette
Chartron et Trebuchet Macon-Villages 2011

Second

Cream of Asparagus Soup

goat cheese mousse
Tangent Winery Grenache Blanc 2011

Third

Chicken Braciole
stuffed chicken leg and thigh
garlic, onion, pancetta, creamy parmesan polenta

in a light tomato sauce
Sant’Antonio Valpolicella Nanfre 2010

Dessert
Strawberry Panna Cotta
creamy vanilla and strawberry custard

with mixed berries
Dona Silvina Fresh Malbec 2012

$27.50 per person, plus tax and gratuity
*No Substitutions™




