TVenetian Wine Tasting

Thursday, March 25, 2010
6:30-8:30

Come and enjoy 5 Italian wines from the Veneto region
served with a four course dinner.

Antipasto: Tortellini Skewers

Marinated skewers of cheese tortellini, Mozzarella and vegetables.

Salad: Strawberry pecan green salad

Romaine lettuce, strawberries, scallions, celery and toasted pecans
tossed in a white wine vinaigrette.

Entrée: Stuffed Calamari

Calamari steak, lightly breaded and stuffed with Maryland Blue crab,
scallops, shrimp and whitefish. Topped with Mozzarella cheese and
tomato sauce. Oven-baked

Dolci: Almond Biscotti Torte

$35.00

Please RSP by March 21+
At 256-3186.



