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February 4th, 2015
AN ITALIAN EVENING AT

7 ENOTECA FEYENT ORGANIZER

the day - House foccacia Warm marinated ltalian olives

| '| | ENOTECA
Roasted Italian Mascarpone stuffed prosciutto figs Italion cheese and salami of 7

Pairing: 2013 Prosecco Superiore Extra Dry DOCG, San Guiseppe, Treviso
|21
Winter Salad Napa cabbage - soft herbs- carrots watermelon radish - Patti Harbman

sherry dressing .
Fairing: 2013 Vermentino di Sardegna DOC, Argiolas, Sardinia Presentation to host Artur Koczur

|31
Pizza Margherita San Marzano Tomatoes Mozzarella di Bufala - Basil -
EVOOQO Pizza Funghi Cremini, shitoke and oyster mushrooms - %: %: E-i‘ E @ @M E-i‘

Parmigiano Regiano - roasted gerlic
Fairing: 2012 Montepulciano d' Abruzzo DOC, Masciarelli Abruzzo
| 4]

Lobster Ravioli Handmade ravioli stuffed with Nova Scotia lobster Italian butter
sauce and fresh shaved black Scorzone truffles from Le Marche ltaly
Pairing: 2013 Langhe Chardonnay DOC, Negrett;, Piemonte
15|

Branzino Olives- horseradish- pomegranate dressing - butternut squash puree-

parsnip chips
Pairing: 2011 Pinot Nero, Catarutti Colli Orientali del Friuli, Veneto
16|
Wagyu Steck - spiced roasted carrots - sautéed kale with pine nuts
Pairing: 2013 Primitivo, Salento IGP Paolo Mancino (Saval Puglia
|71
Dark Chocolate Espreso Pate with fresh whipped cream and berry coulis
Pairing: Barolo Chinato, Montanaro, Alba




