
Menu
 First Course

 Di Stefano Burrata Mozzarella, Tomato Confit,
 Wild Baby Arugula, Grana Parmesan Cheese Crisp, Basil Oil 

Wine: Centine 2006
 (Sangiovese, Cabernet Sauvignon & Merlot)

Second Course
 Pan-Seared Monterey Calamari, Dungeness Crab,

 Red bell Pepper, fennel, Meyer Lemon Vinaigrette 

Wine: San Angelo Pinot Grigio 2008

Third Course
 Braised All-Natural Beef Short Rib & Sweet Red Onion Ravioli,

Red Kury Squash, Micro Celery 

Wine: Belnero Montalcino 2005
(Proprietor’s Reserve Red Table Wine)

Fourth Course
 Chocolate Panna Cotta & Caramel Almond Pop Corn 

Wine: Rosa Regale 2007
(Sparkling Red Dolce Wine)

 

 

 

  
Andrei's & Banfi Wine Dinner

Tuesday January 19, 2010
 7:00pm 

50.00 per person (plus tax and gratuity)


