
 

   
  

 
 
 

 

Wine and Dine Wednesday 
March 11, 2015 6:30 pm 

 
 
 

First 
Soup 

Crab and Cauliflower 
lump crab, smoked chili oil, cucumber 

Martin Ulisse Trebbiano D’Abruzzo 2013 
 

 
 

Second 
45 Minute Egg 

wilted spinach, toasted garlic, 

herbed bread crumb, bearnaise 
Martin Ulisse Montepulciano D’Abruzzo Cerasuolo (Rose) DOC 2013 

 

 
 

Main 
Short Rib 

whipped potatoes, roasted mushrooms, fried onions 
Martin Ulisse Merlot 2012 

 

 
 

Cheese 
Bruschetta 

new york style ricotta, figs, honey, shaved parmesan 
Mocavero Primitivo Salento IGT 2011 

 
 
 
 
 
 

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

 

   



 


