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FIRST COURSE (choose one)

Prosciutto Melon
(Wine Pairing: Cortese di Gavi 2009)

Mozzarella Caprese
(Wine Pairing: Cortese di Gavi 2009)

SECOND COURSE (choose one)

Caesar Salad
(Wine Pairing: Chianti Coltibuono Cetamura 2009)

Gorgonzola Salad
(Wine Pairing: Chianti Coltibuono Cetamura 2009)

THIRD COURSE (choose one)

Linguine Cinque Terre
Linguine tossed with a basil pesto sauce, shrimp and cherry tomatoes
(Wine Pairing: Brunello Montalcino 2005 Camigliano)

Red Snapper Alla Toscana

Served with lemon, garlic and olive oil reduction with fresh rosemary, cherry
tomatoes and onions and a side of broccolini

(Wine Pairing: Brunello Montalcino 2005 Camigliano)

Bistecca Alla Fiorentina (+ $5.00)
Porterhouse steak
(Wine Pairing: Brunello Montalcino 2005 Camigliano)

FOURTH COURSE e
Limoncello Hil

Frozen cream parfait with a lemon sauce DowntownRaleigh
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