R VA & GRapy

PANE\& VINO B9
FALLWHITE DINNER*®

\ OCTOBER 18, 2026 @ 6:30PM
= EVENT DETAILS ’
$93 + TAXES & GRATUITY 4
"""“-fn-;? Pork Loin in Tuna Sauce
. Souvignier Gris IGT Veneto,

Pear, Artichokes, Celery &
Fennel Salad

Casa Baccichetto

White Lasagna with Zucchini, Syrah IGP Veneto Rosso,
;:;1 Spinach and Béchamel Kyrenia by Zymé
e Orcia Sangiovese DOC Sasso
P delle with Mush =
R L2 peh ST B di Luna, Sasso di Sole J =
= : : Manzoni Bianco Piave DOC,
- Halibut with Lemon Herb _ {
Py ok o . Casa Baccichetto & yF 8
&ty Aioli and Cod with Tartare _ y ¥
\ S Raboso DOC Piave, Casa d %
' Sauce & Scalloped Potatoes _ |
‘ Baccichetto

Brunello di Montalcino Sasso

White Russian Truffles , _
di Sole DOCG, Sasso di Sole

PANEVINOCHARLESTON.COM HOLLYWOOD, SC 29449

RESERVATIONS@ ‘ 6350 STATE HWY 162, 3
(843)-564-1765
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