Apolloniz;

Ttalian Kitchen

Wmici Vingyards Wing Pinner
Join us Saturclay, November Zﬁrd for a fantastic wine dinnerfcaturing wines from Amici \/inegarc{s in Calhcornial

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

[irst Course
Avocado, Plack Pean and Roasted Corn Salad with Grilled Chicken, Grape T omatoes, [Hatch Chilies,
Shredded Co’cﬂa (Cheese and Cilantro-|_ime \inaigrette
Served with Olema Chardonnay, Sonoma CA 2017

SCCOI'XCI COUI‘SC

Ahi T una Poke, Cubes of Yellowfin T una tossed with Pickled Seaweed, Sesame Seeds, Choppcd
Macadamia Peanuts, over Diced Avocados

Served with Amici Sauvignon b]anc, NaPa CA 2018

T hird Course

Abaionc Stew, with chunks of Cali{:ornia Aba]one, Sa]mon, Roasted Rccl FCPPcrs, K alamata O]ivcs, in Spicy
Toma’co Broth

Served with Olema Rose, Provence, France 2018

Fourth Course

Roastecl Rack of Lamb with Bleu Berrg \/eal Demi, over Koastecl Root \/egetables
Served with Olema, Pinot Noir, Sonoma, CA 2017

]:hct“l Course
F]ank Steak Koulacle, stuffed with Spinach) Musl’wrooms, Onions, Garlic, Rosemarg, and ontina Cl’lccsc
toPPed with Gorgonzo!a Crcam Ser\/ed over Koasted Brussel Sprouts
Scrvccl with Amici, NaPa Va”cg, Cabernet 5auvignon, 2016

After Dinner Mozart Choco[ate Liquor (ocktail
Jtalian Chocolate Martini

Made with Mozart Chocolate Liquor, T uaca, and ]:rangclico

$74.00 per person




