Champagne Vista Dome Appellation Dlnner
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2005 Al Poggio Chardonnay
Paired with
Grilled Prawns with Serrano
And Arugula in a Lime Vinalgrette

~
~

2004 R0sso oe Mowntalelno
Paired with
Chickew Floventine
In a Poreinl Tea

~
~

2004 Sawn Fablano caleinaia Chtantl classico
Paired with
Poppardelle Pasta § Slow Roasted Pork
with Concasse of Tomato, Basil § Olive Oil

~
~

2003 Palladio Chiantl Riserva
Patred with
Blstecea alla Floremtina
with ravioli

~
~

FresMLH Pre]:areol Dessert
Schitacciata

with vawnilla gelato

Espresso $3.00 & Ccappuccino $4.00
Food and beverages are subject to 12% service charge § sales tax. Gratuities are optional, thank you.

Brent Tro\jaw Kelly Macoonalol
wine Educator Executive Chef

www.winetrain.com or 1.800.42F 4124




