PORTFOLIO DINNER

A SANTA MARGHERITA
PORTFOLIO DINNER

THURSDAY, JULY 23

6:30 pm | $95

PER PERSON
—- C.:)@::-f}o—

An evening of exceptional wines,
inspired cuisine, and unforgettable moments.

FEATURING WINES FROM:
Ca’ del Bosco ¢ Santa Margherita
Fattoria Sardi ® Giovanni Rosso

Reserve [oday
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A SANTA MARGHERITA PORTFOLIO DINNER
—*CO@OD*—

4o THE OPENING TOAST

=, 198 -.’3,\: ’

..:1.‘; e Ca’del Bosco
::;;'-.-,\_' 3rut Cuvée | Franciacorta
s & (74

PACIFIC AWAKENING

Bluefin Tuna Crudo | Guacamole | Crispy Leeks |
Chile Rojo | Lemon-Passionfruit Soy

SANTA MARGHERITA | ETERNA
BIANCO | ALTO ADIGE

s i

COASTAL INTERLUDE

Feta Crumble | Basil Oil | Sea Salt

FATTORIA SARDI
ROSE | TOSCANA
i —

EMBERS OF PIEMONTE

Dry-Aged Strip Steak | Truffle Potato Purée |
Wild Mushroom Fritti | Red Wine Demi-Glace

GIOVANNI ROSSO :
NEBBIOLO | LANGHE

e

LA DOLCE FINE
Limoncello Cheesecake | Whipped Mascarpone

SANTA MARGHERITA
SPARKLING ROSE | VENETO

An evening of exceptional wines,
inspired cuisine, and unforgettable moments.
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