A fornaio

MENU DELLA CENA E DEGUS

CREATED BY CHEF DI CUCINA
FEATURING VENTURA LIMONCELLO COMPA

$55.00++ PER PERSON R.S.V.P. 626/ 683-9797

ASSAGGINI

CHEF’S SELECTION OF HORS D’OEUVRE
LIMOSA ALLA MENTA; LIMONCELLO, LEMON ZEST, MINT AND PROSECCO

PRIMI
VERDURA DI STAGIONE IN AGRODOLCE
ASPARAGUS, FENNEL, FLOWERING BABY ZUCHINI AND BABY CARROTS;
SWEET AND SOUR LIMONCELLO VINAIGRETTE
BRANDEBORG GEWUERZTRAMINER, UMPQUA VALLEY, 2007

INTERMEZZO
TRIANGOLO DI GAMBERETTI
LIMONCELLO AND LEMON ZEST PASTA FILLED WITH FRESH FLORIDA ROCK SHRIMP, SHALLOTS,

ASPARAGUS AND FENNEL; A MEYER LEMON AND BASIL REDUCTION
CHARDONNAY, WILLIAM HiLL, NAPA VALLEY, 2007

SGROPPINO
LEMON SORBET, LIMONCELLO, VODKA AND SPLASH OF CREAM SERVED IN A FRESH MEYER LEMON CUP

SECONDI (CHOOSE ONE)
PESCE SPADA AL LIMONCELLO
SWORDFISH STEAK BASTED IN A LIMONCELLO-HERB MARINADE, MESQUITE GRILLED AND SERVED WITH

GRILLED SPRING VEGETABLES, FINISHED WITH LEMON JUICE AND EXTRA VIRGIN OLIVE OIL
CHARDONNAY, WILLIAM HiLL, NAPA VALLEY, 2007

GALLETTO ARROSTITO
PARTIALLY DE-BONED CORNISH GAME HEN SLOW ROASTED AND FINISHED WITH

A LIMONCELLO-CITRUS REDUCTION; SERVED OVER COUSCOUS
PINOT NOIR, MORGAN, 12 CLONE, SLH, 2007

DoLcl
CRESPELLE AL LIMONE

LIMONCELLO AND LEMON ZEST INFUSED CREPES WITH CREME FRAICHE AND CANDIED LEMON RINDS
LIMONCELLO ORIGINALE AND CREMA

24 W. UNION ST. PASADENA CA. 91103




