SHIPWREC
y U GRILL

Tuesday Mapeh 7, 2077 / 6:30PM
Chef Terry Presents Five Coupse [talian Wine Dinner

/

Flpst Coupse

Fluke Crado with Basd Grandta, Fried Capers
Blood Orange Gastrigue, Olive O

E Ca'del Bosco Caree Prestige, Frianciacorta POCG, Lombardy
Second Coupse
Balsamic Mapinated Grilled Quad, Farro, Sundried Tomato O
P Lowole di Lamole “Bluc Label” Chianti Classico POCG
Third Coapse

Bronzino Al Cartoccio
Cockles, Heirloom Cherry Tomato, Artichoke,
Green Beans, Fresh Herbs, Tarragon Lemon Adoli

b4 Bangi “La Pettegola” Vermentino 1G7, Maremma, Tuscany

Fourth Course
Potato Gnoechs, Oxtad Ragu, Arugala Pesto, Buratta

T Roeca delle Macle “Roceato” Supertuscan, Tuscany

Fith Course
Hazelnat Chocolate Torte, Fresh Raspberries, Chocolate Hazelnut Gelato

- Banfi Rosa Regale Brachetto dAgui DOCG, Piemont

885,00 Per Person Inelusive



