fonelian Aot

Featuring wines from Colaneri Estate Wintery

HORS D’OEUVRES

“Cotechino” on grilled polenta and Mostarda di Cremona
Stuffed Mussels “au Gratin”
Crostino with Venetian Vegetable Antipasto, Tuna & Egg
Crostino with Whipped Salt Cod

Sempre Sparkling

—

CAPON & RADICCHIO SALAD

Sweet & sour capon, apples, Asiago cheese and walnuts
2023 Cavallone Pinot Grigio

—

SQUID INK RISOTTO

Garlic Shrimp
2021 Fumoso Bianco Sauvignon Blanc

—

STEWED OCTOPUS

Gerilled Polenta
2021 Virtuoso Pinot Noir

—

DUCK LEG CONFIT

Amarone reduction, sweet & sour cipolline and mashed potatoes

2021 Insieme Red Blend

—

CARNIVAL FRITTERS

Zabaglione
2015 Dolcezza d'Oro Vidal Icewine

Bon Appelle

Chef Massimo Capra




