IL Michelangelo Ristorante
v Dinner Wine Pairing v

Appetizer Course JURe A
Tuna Tartar & Cucumbers
Marinated in a Citrus Juice with Garhe and Extra Viegin Olive Ol

Wine Served: Inzolia Catarratto 2006

Pasta Course
Mezze Rigatoni Alla Naxos
With Swordfish, Ezeplant, Mint in a Crushed fresh Tomato Saure
Wine Served:Barbera Castelvero 2007

Salad Course
Fresh Fennel Salad with J\mgn!a. Toasted Pinoli in a Elijnn Lime Drming
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Wine Served: Aglianico Terredora 2007

Main Course
Veal Scaloppine topped with Prosciutto, Scamorzain & Marsala Demi-Glazed Sauce with Sautéed Spinach and
Potatoc
Wine Served: Le Sughere Di Frassinello 2005
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Exeutive Chefi DominicS. Casci Coltee, Tea, Espresso or Cappuccing E-Eippﬂ;_a:lﬁﬁuhilr



