Presents
Central Coast Boutique

Wine Dinner
6:00pm, Tuesday, August 31, 2010

Featuring:

Anglim (Paso Robles), DARA (Santa Barbara) & Heart O’ The Mountain (Santa Cruz Mountains)

MENU

Antipasto

Cauliflower fritters
Pancetta wrapped radicchio

Caprese skewers
DARA Sanvignon Blanc, Santa Barbara County

Insalata
Shaved fennel with nectarines, pinenuts, Tuscan extra virgin olive oil

and raspberry vinegar
Anglim Viognier, Bien Nacido Vineyard, Santa Maria

Primi
Traditional summer risotto simmered with tuscan and honeydew melons

topped with melting mascarpone cheese
DARA “Ode” Tempranillo Blend, Central Coast

Halibut slow poached in a fresh corn, fennel and sausage jus on

a bed of celery root puree
Heart O’ The Mountain Pinot Noir, Santa Crug Mountains

o
Ostrich medallions stuffed with summer duxelle accompanied
by Romanesco, heirloom carrots and fingerling potatoes;

drizzled with a honey and balsamic reduction and horseradish gremolata
Amnglim Zinfandel, Paso Robles

Dolci
Warm peach and blueberry strudel topped with

house made star anis gelato
Anglim Dessert Port “Gorgeons”
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Only 349 per person (plus tax & gratuity)
Make your Reservation tonight by calling Il Fornaio San Jose at (408) 271-3366



