
Passed  Appetizers
Grilled Oysters 

with  dogajolo  granita,  italian  cocktail  sauce  and  salsa  verde
Soft Italian Polenta

with  local  mushrooms,  crescenza  cheese  and  fresh  thyme
2010  Dogajolo  Bianco  IGT

Course  1
Roasted Beet Salad

with  fried  crescenza,  arugula,  bittersweet  vinaigrette
2010  Dogajolo  Bianco  IGT

Course  2
Pancetta Wrapped Halibut

with  fava  bean,  carrot  and  fingerling  potato  saute  topped  with  red  wine  gastrique
2010  Spolverino  IGT

Course  3
Wild Boar Ragu

with  housemade  pappardelle,  parmigiano-­reggiano
2005  Chianti  Classico  Riserva

Course  4
Seared New York Strip Steak

with  thyme  glazed  red  onion,  swiss  chard,  mashed  turnip  and  russet  potatoes
2001  Appodiati  Series

2006  Brunello  di  Montalcino

Dessert
Housemade semi-­fredo topped with Meletti Ciocolato 

with  housemade  biscotti
2010  Villa  Rosa  Moscato  di  Asti

CARPINETO 

WINE DINNER

Sunday,  February  12,  2012
$85  per  person

Call  307.739.4100  for  Reservations
Limited  Availability




