
Featured Wines

Gavi le Lun      2008

Barbera Ruvei      2006

Barbaresco      2006

Barolo Cannubi     2004

barolo Sarmassa     2004

 Zagara Moscato     N/V

  

Convivial Dining Presentation

Branzino stewed in Saffron Broth 
Over Yukon Golden Potatoes

Layers of Semolina Pasta Oven Baked 
with Four Cheeses and Tomato Sauce

Slow roasted Wild Boar Shank 
in Cemolata Sauce

Pintado Pheasant slowly Roasted 
with Nebiolo Sauce

Cannellini Beans and Cabbage with Plum Tomatoes

Chocolate Flan with Hazelnut Sauce

Marchesi di Barolo
Wine Tasting

Thursday, March 11, 2009 at 7 P.M.

Price Is $95.00 Per Person, Plus Tax & Gratuity.  

For reservations, please call 714-641-5952.

“Of the personages connected with the name barolo... first place goes to 
Pietro Abbona, undisputed patriarch of Barolo... who, as an unquestionable 
stand-bearer, made the wine of his region known throughout the world. It was 
from his winery that Barolo made its first historic steps,”  --Massimo Martinelli


