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Ristorante Italiano
Giuseppe e Nicola present the fourth fall wine dinner
with chef Pedro Ruiz

November 8, 2006 - 6.30 PM

from Palm Bay Imports with guest speaker
ine Wine Consultant Palm Bay Imports

SAWenu
Introduction
Hors doeuvres passed butler style
ind mushroom strudel, mini crab cakes,
sausage stuffed mushrooms, fried brie cheese
Rosa Regale

Featuring our finest win
Antonello Cozzula,

Fiest course
Antipasto Dolce Vita
roasted red pepper grilled marinated eggplant,
aragus prosuitto, sopresata, and
Cassillero del Diablo Sauvignon Blanc

SSecond) course
La Rubita
White Bean and Escarole Soup
or

Dell'Ortolana
Baby Greens, slced pears, walnus, goat cheese, with a truffle walnut vinaigrette
Stonhaven Wine Maker Selction Sauvignon Blanc.

Ghied course
Gnocehi Fat in Gasa
Ricotta, Parmigiano and potato, hand made gnocchi, with sauteed, garlic, red onion,
fresh basil, heirloom t nd fresh arugula, asi
Marques de Gasa Concha Merlot
Sowcth couese
Entees
Sea Scallops Crostati i funghi porcini,
wteed mushrooms, white gan baby greens
or

E Beef short ribs with sweet potato pus
Castello Banfi Brunello di Montalcino

SHfth course
1 dolce.
1 dolce vita special creme brulee
Conchay Toro Late harvest Sauvignon Blanc

‘ $60 per person (plus tax and gratuities)




