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Aperitivo & Stuzzichini
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Prosecco Ageo
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Napoleon of Bluefin Tuna
french bean salad & fresh

wasabi
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Capitel Tenda Soave
Classico, 2010
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Oscietra Caviar
organic egg confit, celeriac
mousseline
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Valpolicella Classico
Superiore, 2009
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Risotto
porcini mushrooms
Zrin i KA
Ripasso Valpolicella
Superiore, 2008
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Tajima Short Rib & Beef
Tenderloin
plum red wine sauce, whipped
potato
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Amarone Classico, 2006
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Assortment of Gourmet
Cheeses
Kk 2 LPf
Amarone Capitel Monte,
2006
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FRIDAY APRIL 27TH, 2012, STARTING FROM 7PM
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TEDESCHI WINERY AND WINE REPUBLIC, IS PROUD TO PRESENT

]/2 THE WINE
REPUBLIC
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WWW.THEWINEREPUBLIC.COM

“TEDESCHI” WINE DINNER.
A JOURNEY THROUGH THE WINES OF VENETO,
THE LAND OF AMARONE.
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ENJOY THE RICHNESS AND CHARACTER OF THE TEDESCHI WINES
PAIRED WITH A SPECIAL MENU BY EXECUTIVE CHEF ALAN YU.
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