
Northern Reds
Wednesday 29th of July 2009

With special guests Peter and Natasha Johns from Deja Vu wines

On Arrival 
2007 Castellani Valpolicella Classico ‘campo de biotto’ doc, Veneto

with carpaccio of pounded yearling tenderloin with shaved Castelmagno and Fresh porcini mushroom

Ravioli al plin di Castange e ortica
Traditional Piemontese fresh pasta, filled with chestnuts, ricotta and nettle with burnt sage butter

2006 Patrizi dolcetto dogliani ‘bricco rosso’ doc, Piedmont

Risotto ai funghi e pomodoro
Risotto with fresh local mushrooms cooked in tomato sugo with parmesan cheese
2006 Bruno Giacosa Barbera d‘Alba doc, Piedmont

Arrosto di Anatra
Roasted duck leg and baby beetroots with sauteed chard leaves with a rich duck glaze

2005 Brezza Nebbiolo d’Alba ‘Santa Rosalia’ DOC, Piedmont

Guanciale di Manzo 
Braised wagyu beef cheek upon semolina gnocchi with roasted root vegetables

2001 Brezza barolo commune DOCG, Piedmont

Monte Veronese e Ubriacho, d.o.p. 
Two Veneto cheeses, the first being a hard cooked cows milk cheese with a mild flavour, the second cheese translated is 

called ‘inebriated’, it has a red grape must encased around the cheese and has quite a tangy and moreish palate
2004 Castellani Amarone doc, Piedmont

Questa e’ Vera Grappa Viola (Cartizze e Moscato) $13
Nonino - Amaro Nonino $13


