
SPRING MENU 

Peach Tullini



Complimentary Aperitvo

Italian Chopped Salad







Second Course

First Course

New England Clam Chowder



OR

Fourth Course
Choice of One Per Person

Lemon Berry Mascarpone Cake
Chocolate Mousse

Chocolate Temptation Cake



Luna Rossa Rose
or

Mark West Pinot Noir

Salmon Piccata OR Chicken Piccata
Deglazed with white wine, lemon,

butter and capers. Served over creamy
polenta and asparagus.



Kendall Jackson

Chardonnay

Join us for an evening of delicious food & wine with
music by violinist Everette Scott. 




$115 per person with wine
$85 per person without wine

(tax and gratuity not included)





Quiche like deep dish with

cured Italian meats, cheeses
and egg and baked in a

savory cracked 
black pepper crust.






Third Course

`

4  C O U R S E  D I N N E R  
W I T H  W I N E  P A I R I N G S

A P R I L  2 0 2 3  

S I G N  U P  F O R  O U R  N E W S L E T T E R  A T  T U L L Y S D E L I . C O M  
T O  H E A R  A B O U T  O U R  N E X T  E V E N T !

by reservation only




Saturday,  April 1st      6:30pm
Saturday,  April 15th   6:30pm
Saturday,  April 29th  6:30pm 

1425 San Mateo NE ABQ, NM 87110

Call to reserve (505) 255-5370

Pizza Rustica






