Wine Tasting Menu

Course 1
Amuse Bouche

Course 2

Baccala Montecato (pull of dried salt cod)
with warm Polenta and Parmesan Reggiano,
Limoncello Oil, and Buttered Lobster

Pinot Grigio, Caposaldo 2006
Veneto, Italy

Course 3
White Truffle Crepe Fettucine Pasta,
with Rabbit Tenderloin and
Chantrelle Mushroom Cream

Chianti, Gabbiano 2007
Tuscany, Italy

Course 4
Grilled Ostrich Tenderloin with Red Wine Risotto,
Ragout of Mushrooms, and Beet Carpaccio
Zinfandel Game Reduction

Zinfandel, Michael David Winery 2007
Lodi, California

Course 5
Saffron Poached Pear Financier with
Vanilla Créme Anglaise ice cream

Fonseca Bin 27 Port

$75.00 Per Person Plus Tax and Service Charge
Please Contact Anthony at (518) 701-4501 to make reservations
(please allow 3 days advanced notice)



