Wine Tasting Dinner March 24th 2010 at 5:30 PM
Call (419) 960-4208 for reservations

De Faveri, Prosecco Brut
Gloria Ferrer Royal Cuvee
Lobster Octopus Ceviche
Endive with Citrus Tarragon Vinaigrette
Won Ton Crisps and Micro Orchids

Ca’ Ronesca, Marna
Kendall Jackson Vintners Reserve Sumation
Grilled Dolphin
Avocado Cilantro Lime Compote
and Baby Tortilla Chips, Red and Yellow
Sweet Pepper Coulis

Loredan Gasparini, Capo di Stato
Berringer Alluvium Red, Knights Valley
Confit of Duck
Fresh Fava Bean Pancetta Ragout
Crispy Leeks and Blackberry
Balsamic Glaze

Podere Sapaio, Sapaio
Robert Mondavi, Cabernet Sauvignon, Oakville
Grilled Rack of Lamb
Braised Artichoke Hearts and
Grilled Risotto Cake
Sun Dried Tomato Lamb Jus

IL'Roverone, Recioto
Merryvale, Antigua
Catawba Island Creamery
Fresh Made “Tiramisu Ice Cream”
Chunks of Mascarpone and Ladyfinger
inTia Marie, Espresso Ice Cream
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