[taliawn Fopol § \Wine Palring

Sunday, February 19, 2012 @ 3:00PM

cathering (2:00PM to 2:20PM)
Conti Marani NV Prosécco Brut Vemnetp

COLD ITALIAN SPECIALTIES

Smoked Salmon Crostint with Mascarpone rRed Onlon, coper and Fresh DLl on Hearty Tuscan Bread
Pair With: Cormons 2009 Pinot Griglo, Friuli

Vine Ripe Tomatoes with Fresh Mozzavrella, mported Extra Virgin Olive Oil, Fresh Basil and Fresh
Cracked Pepper
Pair With: Blgl 2010 Orvieto Classico Secco, Umbria

mported Mortadella § sSalawmi With Asiago § Fontana Slices
Pair With: Fattoria DL Faltognano 2008 Chianti, Tuscany

HOT ITAULIAN SPECIALTIES

Pan Seaved Cod Ala Putanesca
Pair with: Luccarelll 2010 Primitivo, Puglia

Crostini with Caramelized Onions § Tarragon Topped with Peppered Pan Seaved Fillet
Pair With: Villa Pillo 2010 Chingalino, Tuscany

Farfale Pasta with Tomato Cream Sauce, Pancetta § wild Mushrooms
Pair With: Le Farnete 2008 Barco Reale DL Carmignano, Tuscany

$35 PER PERSON (Includes Taxes & Gratuities) * FOR RESERVATIONS CONTACT:
Divine Wines, Inc.

Masonboro Commons Shopping Center
6400-7 Carolina Beach Road ¢ Wilmington, North Carolina 28412
Telephone: 910/791-1251 ¢ e-mail: info @divine-wines.com
(Note: Wines are subject to change due to availability at the time of the dinner)




