
 
Tuesday March 7, 2017 / 6:30PM 

Chef Terry Presents Five Course Italian Wine Dinner 

 
First Course  

Fluke Crudo with Basil Granita, Fried Capers 
Blood Orange Gastrique, Olive Oil 

           Ca’del Bosco Cuvee Prestige, Frianciacorta DOCG, Lombardy 

Second Course 

Balsamic Marinated Grilled Quail, Farro, Sundried Tomato Oil 

Lamole di Lamole "Blue Label" Chianti Classico DOCG 

Third Course 

Bronzino Al Cartoccio 
Cockles, Heirloom Cherry Tomato, Artichoke,  

Green Beans, Fresh Herbs, Tarragon Lemon Aioli  

Banfi “La Pettegola” Vermentino IGT, Maremma, Tuscany 
 

Fourth Course 
Potato Gnocchi, Oxtail Ragu, Arugula Pesto, Buratta 

Rocca delle Macie “Roccato” Supertuscan, Tuscany 
 

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

Banfi Rosa Regale Brachetto d’Aqui DOCG, Piemont 
 

$85.00 Per Person Inclusive 


