Apolloniz ;.

Ttalian Kitchen

Bubbly Wing Pinner!
Join us Saturdag, December 28th to celebrate the 201 9with an array of different SparUing Wines! Trg 5 different

spark]ing wines from different parts of E_uropc Paired with tgpical dishes from those regions!

Dinner begins at 6:%0

[irst Course
Friccl AsParagus and Artichokcs - SCr\/ecl with Cream3 and Spic3 Kemou]ade Sauce
Served with Mistinguctt Brut Cava, 5Pain
SCCOHd COUFSC

BCCF Carpaccio - Faper thin slices of raw Rlb Eye, toPPed with E\/OO, fried CaPers and Arugula Salacl
erved wit optt & [rion, Kose, (_remant, | )’ Alsace, [ rance
Served vith Dopths Irion, Rose, Cremant D' Alsace,

T hird Course
Preaded [Fried Skatc Fi"ct~ Topped with Creamg Citrus~Caper Sauce and Grilled Asparagus
Scwcd with LaLuca, Frosccco Supcriorc, Valdobbiadcnc, It313
Fourth Course

Sl'm'mp and | _obster Risotto - Topped with | oast Point with (Camembert (Cheese
5cn/ccl Cammc Savcs Ter Cru, Erut Cartc Blanchc, a’Bouzg Champagnc, ]:rancc

Fifth C ourse
Pan-Seared Duck Breast with Honcycc‘ Fl‘gs over Hautéed 5Pinac|1 ~ Field (Greens tossed with

Champagne \/inaigrettc, (Hoat Cl’leese Crumblcs, Walnuts, Fickclcd Ked Onions and Grapc '] omatoes
Scrvccl with CanarcLDuchcnc Rose, Montagnc de Reims Champagnc, ]:rancc

Dcssert

Rasbcrrb\ Creme Broulle
Served with Vi"a Rosa Moscato D’ Asti, Fiemonte, ]taly

$82.00 per person




