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DINNER

DAMILANDO . WEDNESDAY OCTOBER THIRD TWO THOUSAND EIGHTEEN . RICHARD'S



DAMILANO
o Guol

OMMY CUNI
DAMILANO WINERY BRAND MANAGER

2017 VVNO ROSATO
MINI THANKSGIVING DINNER:
BREAD STUFFING CROSTINI TOPPED WITH CRANBERRY GELEE
SKEWERS OF ROASTED BUTTERNUT SQUASH & PORK BELLY
MASHED POTATOES & GRAVY

2015 “G.D.” CHARDONNAY LANGHE

KUMAMOTO OYSTERS ON THE HALF SHELL WITH MELON & JALAPENO MIGNONETTE

2014 BARBERA D'ALBA “LABLU”
PAILLARD OF LIGHTLY BRULEED WILD SALMON TOPPED WITH BEET & FENNEL SALAD, DILL YOGURT DRESSING

2015 NEBBIOLO LANGHE “MARGHE"
STUFFED PASTA, CHANTERELLES, LOBSTER MUSHROOMS, WHITE TRUFFLE BROTH, GRANA PADANO

2010 BAROLO “CANNUBI"
GRILLED ZABUTON OF SNAKE RIVER FARMS KOBE-STYLE BEEF, FARMER’S MARKET VEGETABLE GRATIN, DEMI GLAZE

NV BAROLO CHINATO
INDIVIDUAL “SPICED FRUIT CAKE” WITH CARAMEL SAUCE



