Jimmy V's Steakhouse § Tavern,
Chef Michael Broyer § Manuel Magnont
Present an
ttalinn Wine Tasting § 4 Course Dlnner

$68/guest
(not tneluding tax § gratuity)

Reception
RIL Ondo Prosecco
Sparkling wing

,
Awntipasto
carpaceio di Cernia Della North Carolina con Powmodoro Vinalgrette
North Carolina Red Grouper Carpaccio with Tomato Vinaigrette

wine: Alovint greco 2008 (Basilicata)
Aromatic § Smooth White Wine with Great Minerality with a Core

[\ of Apple and Pear Flavors

Pasta

Tortellacel di Vitello con Salsa di Powmodoro e Basilico
Junbo Tortelloni stutfed with Braised Beet § Veal, vegetables,
Herbs, & Grana Padano Cheese Topped with Tomato-BAsil Sauce

wine: Rugogerl Corsint Barbera D'Alba 2007 (Plemonte)
Deep Red Wine that Boasts a Rich Palate of Dense Fruit, Violets,
Mint & Licorice

Portata Principale

Filletinl di Manzo con Ganmbert
Grilled Tenderloin Tips § Two Prawns Baked Sicilian Style &
Served with Lemon-Scented Rice

wine: cantina del Plno Barbaresco Ovello 2004 (Plemonte)
Exceptional Red Wine Expressing Dark Frult, Toasted oak &

Balsamic Nuances

Dolce

Torta di Cloccolato con Salsa di Lampone Nero
ltalian Dark Chocolate Torte with Black Raspberry Sauce

wine: Stefano Accordind Recioto 2004 (Veneto)
Deep Red Wine Packed with the Essence of Jammy Dark Fruit,
Chocolate, Spices & Blockberry Liquewr




