
 
1st Course 

 
Gamberi e Calamari all Griglia�  

Grilled shrimp and Calamari, radicchio, Belgian endive, cherry tomatoes, sweet balsamic 
glaze 

2010 Valle Reale Vigne Nuove Trebbiano d’Abruzzo 
 

2nd Course 
 

Pasta Mista 
Homemade Pappadelle pasta with�porcini mushroom sauce and Spinach angolti in a 

light cream sauce 
2008 Valle Reale Vigne Nuove Montepulciano d’Abruzzo DOC 

 

3rd Course 
 

Filetto di Manzo ai Funghi  
Roasted Whole Beef Tenderloin 

2006 Valle Reale Montepulciano d’Abruzzo DOC 
 

4th Course 
 

Formaggio e Frutti di Bosco� 
Gorgonzola, mascarpone with wild berry and port wine confit 

2007 Valle Reale San Calisto Montepulicano d’Abruzzo DOC 
Gambero Rosso “Tre Bicchiari” Three Glass + Award Recipient 

 

Dessert 
Zucotto 

Homemade Rum soaked Florentine layer cake with chocolate, mocha & vanilla 
2010 Valle Reale “Cerasuolo” Vigne Nuove Rosato DOC 


