
Pecorino Wine
Paired with a passes appetizer.

Gradis’ciutta collio Pinot Grigio
Paired with seared chicken breast polenta 

and sautéed kale.

Massolino Barolo 2012
Paired with braised short ribs and wild mushroom risotto.

Mascara d asti massolino
Paired with fresh berries.

Wine 
Dinner

For more information or to rsvp contact nico at:
(904) 269-1953

Thursday, April 20  |  6 PM

$50Per
Person

Tax and Gratuity not Included.




