
           

Jimmy V’s Steakhouse & Tavern, featuring 

Chef Michael Broyer, Manuel Magnani with 

Classic Wines, and Ignazio Giovine-owner 

and winemaker, present a  

four-course dinner paired with  

L’Armangia Italian Wines 70/guest  

(Price does not include tax or gratuity) 

 

Wednesday, February 10, 

2010 

7:00pm 

Reservations Only 

 

MacGregor Village Shopping 

Center 

107-131 Edinburgh S. Drive 

Cary, NC 27513 

919.380.8210 

jvsteakhouse@bellsouth.net 

 

 

 

 

 

 

 
 

Italian Winemaker Dinner 

 

Antipasto 

Beef Carpaccio   

With arugula, Parmesan, and infused olive oil 

L’Armangia Barbera, Sopra Berruti 

 

Insalata 

Agnolotti with Duck Confit 

Served on a bed of braised savoy cabbage, complemented with 

poached pears in Chianti, cinnamon, anise, and orange.  Finished 

with a balsamic reduction. 

L’Armangia Barbera, Titon 

 

Portata Principale 

Herb and Pepper Crusted Filet Mignon 

With a Pinot Noir cherry sauce, shiitake mushrooms, and parsnip 

puree. 

L’Armangia Barbera Vignali 
 

 

Dolce 

Panna Cotta  

Served with fresh berries 

L’Armangia Mesicaseu 

 

 

 

Please call after 1:00pm  

Monday – Friday for Registration 

If you are attending with other 

guests, please let us know so we can 

seat you together.    

 

No refunds or credits will be issued 

for cancellation after  

Monday, February 8
th

. 

 

 

 

Ignazio Giovine, the owner and 

winemaker, will be here to sign any 

bottles purchased at the event. 


