
 
 

Veneto Wine Dinner 
March 31st 

4-course dinner at $38/guest 
 

First Course 
 

Crema di Asparagi Bianchi e Caviale 
Puree of White Asparagus, Lobster Reduction and Black Sturgeon Caviar 

 
Pinot bianco la viarte - 2006 

 
Second Course 

 
Insalatina di Radicchio di Treviso e Crescione 

Petit Salad of Treviso Radicchio, Hydroponic Water Cress, Chiodini Mushrooms, Black 
Truffles, Shaved Parmigiano, White Balsamic vinaigrette  

 
Beta delta (chardonnay 50% & pinot grigio 50%) biodynamic grapes - 2008 

 
Third Course 

 
Risotto di San Pietro e Fave 

Vialone Nano Risotto cooked with Mediterranean John Dory, fresh Fava Beans and 
Lemon Frutta Candita 

 
Cara mia pinot noir - 2007 

 
Fourth Course 

 
Branzino al sugo di Mandorle 

Pan roasted Black Sea Bass, served in an Almond sauce, Cream of Leeks, Lobster Smoked 
Salmon Quenelles 

 
Valpolicella zenato - 2006 

 
Dessert  

 
Lemon Sgroppino 

Lemon sorbet whipped with Prosecco wine and white Meringue 



Limoncello 


