Vine & Table #1 Alois Lageder Pinot Blanco

“yars U U Composed Salad of Seared Asparagus
Wlne LOVEFS TO]H' Of Italy Dlnner Garbanzo, Roasted Red Peppers, Olive oil Fried Lavosh,
Amore da Nord - Northern Italy

Caper “Pepper”
February 11, 2010 Honey Thyme Dressing

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

} #2 Sant’ Antonio Valpolicella
. | ] Grilled Langoustino with Basil Tomato Butter
] H
RO el au Le ¥ - Potato Gaufrette
#3 Vietti Barbera d'Asti |
: ichoke Heart
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