SEDONA BAILLIAGE SELBY WINEMAKER DINNER AT GERARDO’S

Reception
Antipasti
Prosecco

Carpaccio di Pesce Crudo
Hawaiian Fish, Limoncello, Fennel Salad
Selby Sauvignon Blanc

Osso Bucco Cappellaci
Braised Veal Shank Ravioli
Selby Zinfandel

Faraona Farcita
Whole Guinea Fowl, Stuffed with Black Truffles,

and Honey Butternut Squash
Selby Merlot

Rocciata di Assisi
Umbrian Vin Santo Dried Fruit Strudel
Selby Dessert Wine

Chef Rotisseurs Gerardo Moceri

Guest Chef Shawn Lawrence
‘Wines by Susie Selby
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