
Menu

FIRST�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

Tuesday January 24th,  at 7 PM

Price is $60 Per Person, Plus Tax & Gratuity  

For reservations, please call 714-641-5952.

Onotria Presents
Dinner with 

Vincenzo Abruzzese of Valdicava

Valdicava Rosso     2008

Valdicava Brunello     2004

Valicava Brunello     2006

Valdicava Brunello     2007

Valdicava Madonna Del Piano   2004

Valdicava Madonna Del Piano   2006

FEATURED�SELECTION

CLASSIC�DINING�PRESENTATION


