Apolloniz;

Ttalian Kitchen

Selby Wingry Wing Pinngr
Join us Saturclay, Fcbruarg 29th for a fantastic LcaP Year wine clinncr]ceaturing wines 5@”39 Winerg n Calhcomia!

Dinner begins at 6:50Pm. Reservations are rcquirea.

[irst Course

Ahi T una Cruclo on Belgian ™ ndive with CaPers, Cucumbcr slice and Citrus~Mustard \/inaigret’cc
Served with 56”}3, 5auvignon Blanc, Sonoma CA 2018

SCCOI'XCI COUFSC

Smokecl Salmon with Orecchiettc Fasta, roasted Grape Tomatoes and AsParagus ina Beurre B]anc Sauce
Served with Scibg, Chardonnag, Russian RKiver Va“cg, CA 2018

]ntermczzo

Basil-] ime Sorbet

T hird Course

Founded Fork Tenclerloin Saltimbocca over But’cemut Squaslﬁ Kisotto
Served with Sclby, Pinot Noir, Russian River, CA 2017

Four‘th Course

Roas’cecl Rack of Lamb toPPed with Red Wine Recluction over Farmesan Fo]enta
Served with Sclby, Merlot, Sonoma, (CA 2018

Fifth (ourse
[Herb Crustccl BCCF Tcnc{cr]oin over Root \/egetab!c Mash, topped with \/cal Demig]aze

Served with Sclby, Zinfandel, Sonoma Countg, CA 2016

Dcsser’c
Mini Fincapp]e uPside Down Cake with | uxardo Cherry
Made with Sclby, Fancy Nancg, Dessert Wine, CA

$79.00 per person




