T?iﬁrsdaj Wine Serzes

In the Supper Room at Glenmere - ;_""i'

23 F ebruary 2012 — 6pm to 9pm Reservations . /- /.

Bravo Italial

Chef’s Amuse-Bouche -
Prbsecchhit n/ w?, Coﬂaﬁrigo

First Course

Veal Coﬁsommé
Tortellini, Artichokes
Or

Roasted Beet Salad with Pickled Carrots.
~Smoked Tomato, Goat Cheese, Hazelnuts
Pinot Grigio 2009, 'Lamberti “Santepietre;” Venezie

.Entre'es

Proscmtto wrapped Pork Tenderlo:.n

Pepperonatta L1vornese Sauce
ir Or
Cacciucco

Clams Monkf1sh Squid, Shnrnp, Fennel Fettunta

Rosso di Salice Salentino Reserva 2008, Taufinq, Apulia; :

D‘essert,




