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 Executive Chef Alan Kantor, Winemaker Greg Graziano  

& Wild Mushroom Expert Eric Schramm

During cocktails Winemaker Greg Graziano  

will pour a 2005 Monte Volpe Pinot Grigio

Seared Scallops with Oyster Mushroom Duxelles 

and Arpeggio’s Alderwood Smoked Salmon Caviar

2005 Graziano Chenin Blanc

Roasted Quail with Wild Mushroom-House Cured  

Ham Stuffing and Pinotage Sauce

2004 Saint Gregory Pinotage

Intermezzo 


Mendocino Wild Huckleberry Granita

Braised Lamb Shank with Rosemary Gnocchi and a Salad of 

Grilled Porcini, House Made Mozzarella, Arugula, Roasted 

Peppers and Stella Cadente Extra Virgin Olive Oil

2002 Monte Volpe Montepulciano

Chanterelle Soufflé with White Truffle Honey

1999 Enotria Nebbiolo

Candy Cap Napoleon with Candy Cap Powdered Sugar  

and Pear Caramel Sauce

2000 Monte Volpe Dolce Alexandra



6:30 Cocktails  7:00 pm Dinner
$90 per person, not including tax and gratuity

Thursday, November 9, 2006 


