ONOTRIA PRESENTS AN EVENING WITH RENOWNED The points awarded by renowned Wine Advocate, Robert Parker's wine magazine, praise

I L M the high quality of the distinguished winery and its unique region, Irpinia. The 2004
FIGUREHEAD OF ITALIAN WINES, LUCIO MASTROBERARDINO Taurasi Pago dei Fusi was honored with the second highest score achieved under all

central and southern Italian wines.

CONVIVIAL DINING PRESENTATION

BUFFALO MOZZARELLA & HEIRLOOM TOMATOES WITH
AFFIRATO EXTRA VIRGIN OLIVE OIL

FEATURED WINES

FOCACCIA WITH ASIAGO CHEESE & FRIARELLI PEPPERS

AGLIANICO D '[RPINI 2008
TRENETTE PASTA WITH CLAMS, RAPINI & GARLIC

FALANGHINA 2009

VEAL RIB-EYE TAGLIATA WITH PORCINI SAUCE
FIANO DI AVELLINO 2008

ROASTED NEW POTATOES

GREC DI TUFO LOGGIA 2009

GRILLED ITLAIAN EGGPLANT WITH VINCOTTO

HERB FINISH
LACRYMA CHRISTI ROSSO 2007
PEACH TART WITH VANILLA GELATO

ROSAENOVAE ROSATO 2009
TAURASI 2004

THURSDAY, AUGUST 26TH AT 7 PM |
PRICE IS $70.00 PER PERSON, PLUS TAX & GRATUITY. /’\Y
FOR RESERVATIONS, PLEASE CALL 714-641-5952. O{Ha
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