
Vine & Table
“Wine Lovers Tour of Italy” Dinner

Amore da Nord - Northern Italy
February 11, 2010

hosted by: Mike Palmer & Kristin Milles
Executive Chef Nathaniel Malone

#1 Alois Lageder Pinot Blanco
Composed Salad of Seared Asparagus

Garbanzo, Roasted Red Peppers, Olive oil Fried Lavosh, 
Caper “Pepper”

Honey Thyme Dressing

#2 Sant’ Antonio Valpolicella
Grilled Langoustino with Basil Tomato Butter

Potato Gaufrette

#3 Vietti Barbera d’Asti
Grilled Artichoke Heart

Oregano and Parmesan Dried Tomato
Genoese Caponata

#4 Vietti Nebbiolo and Vietti Barolo
Confit Lamb Shank

Toasted Barley Risotto
Leek Hay

Canadian White Cheddar
Tomato Lamb Glace

#5 Saracco Moscato d’Asti
Ginger and Vanilla Poached Pear

Pomegranate seeds, Mint and crème anglaise

wines are available at very special pricing for this evening only

Buon Appetito!


