ONOTRIA PRESENTS
DINNER WITH

VINCENZO ABRUZZESE OF VALDICAVA

VALDICAVA

FEATURED SELECTION

VALDICAVA ROSSO

VALDICAVA BRUNELLO

VALICAVA BRUNELLO

VALDICAVA BRUNELLO

VALDICAVA MADONNA DEL PIANO

VALDICAVA MADONNA DEL PIANO

2008
2004
20006
2007
2004
20006

TUESDAY JANUARY 24TH, AT 7 PM

PRICE IS $60 PER PERSON, PLUS TAX & GRATUITY

FOR RESERVATIONS, PLEASE CALL 714-641-5952.

MENU

CLASSIC DINING PRESENTATION

F1rsT COURSE
BURRATA OVER A PAVEE OF GRILLED GOLDEN BEETS
WITH SABA DRIZZLE
SeCoND COURSE
PAPARDELLE PASTA WITH WILD BOAR RAGOUT

THIRD COURSE
ARTISAN AGED PARMIGIANO REGGIANO, DOLCE LATTE
GORGONZOLA & CURED BRESAOLA

FourtH COURSE
VANILLA GELATO DROWNED IN ESPRESSO
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