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AN EVENING OF
WINE-PAIRING ¢ DINING - DANCING

SHARE A NIGHT WITH Chef Giancarlo VirgUtto

CHARCUTERIE TO SHARE
Cured Meats, Assorted Cheese, Olives

SEAFOOD MEDLEY
Yellowfin Saku Tuna Soy Dressing,
Handcrafted Crab Dumpling, Dill Caper

RASPBERRY SORBET
Fresh Berries, Champagne

BRAISED BEEF SHORTRIB
Slow Roasted, Mashed Potatoes, Broccolini

HOMEMADE PISTACHIO ICE CREAM
Belgium Wafer, Angel Hair Glace
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