
   Wine Night 
 Set Menu 

The Chef’s three course meal, each served with a taste of wine 

Every Thursday…for the more adventurous 
 

 
 

A N T I P A S T I  
Bruschetta Pomodoro 

Grilled toast, Roma tomatoes, garlic, fresh basil, extra virgin olive oil 

VARIETAL: Nobilo, Sauvignon Blanc 

 
Z U P P A  

Minestrone Soup 
Fresh vegetable soup 

VARIETAL: La Solatia, Chardonnay 

 
S E C O N D I  

Grilled Swordfish 
Fresh grilled swordfish, lemon garlic sauce.   

Served with linguini Stefano and fresh vegetables 
VARIETAL: Canaletto, Pinot Noir 

 

 

 

 

$28 with wine.  $22 without wine. 
(Tip and Tax Not Included)   

 
Menu changes weekly 


