
A n t i p a s t o

Insalata di Polipo, Patate e Fagiolini
Steamed Mediterranean Baby Octopus, served with Golden 
Yukon Potato, Baby Green Beans, Liguria Olives and 
light Basil Pesto sauce
Pinot Grigio Colterenzio

P i a t t o  d i  M e z z o

Risotto alla Matriciana
Organic Carnaroli rice tossed with fresh Tomato sauce, 
Red Onion Confit, Organic Pancetta and Pecorino cheese
Sauvignon Blanc Colterenzio

E n t r a t a

Filetto al Pinot Nero, Midollo e 
Pancetta Affumicata
Roasted 6 oz Beef Filet, served with Pinot Noir and 
Veal Marrow Reduction, toasted Apple wood smoked 
Nueske’s Bacon
Pinot Nero Colterenzio

D o l c e

Sfogliatella alle Mele
Italian Puff Pastry Sfogliatella, filled with Organic Michigan 
Golden Apple, Balsamic Caramel sauce and Vanilla Gelato

C o l t e r e n z i o 
w i n e  d i n n e r

j o i n  u s  f o r  a  f o u r - c o u r s e

w i n e  a n d  d i n n e r  e v e n t .

f r i d a y ,  f e b r u a r y  4 ,  2 0 1 1

hors d’oeuvres 6:30 • dinner 7:00

$60 plus tax & gratuity


