
Stella Marina presents 

Thursday February 9, 2012 at 7pm 

Tuscany vs Bordeaux  

Wine Dinner 

$65 per person, exclusive of tax & gratuity 

Warm Reception 

ASSORTED PASSED CROUSTINI’S 
ITALY-LA SPINETTA VERNACHIA, 2009 

FRANCE-CHATEAU ST. MARIE ENTRE DEUX MERS 
 BORDEAUX BLANC, 2010 

1ST COURSE 

SCALLOPS CARPACCIO WITH SHAVED CELERY, TOASTED  
HAZEL NUTS, WILD THYME, EVOO & MYER LEMON 

ITALY-LA SPINETTA VERNACHIA, 2009 
FRANCE-CHATEAU ST. MARIE ENTRE DEUX MERS  

BORDEAUX BLANC, 2010 
2ND COURSE 

FRESH PORCINI MUSHROOM AND LEEK RISOTTO WITH SAGE 
ITALY-MONTEPELOSO TOSCANA ROSSO ‘A QUO’, 2010 

FRANCE-CHATEAU REVERENCE ST EMILION  
GRAND CRU, 2007 
3RD COURSE 

DRY AGED NY STRIP WITH CELERY ROOT,  
BONE MARROW, SAUCE BORDELIAS 

ITALY-FATTORIA DI RODANO MONNA CLAUDIA, 2001  
FRANCE-CHATEAU TOURNEFEUILLE LALANDE  

POMEROL, 2004 
4TH COURSE 

GOAT CHEESE PANACOTTA WITH AMARENA CHERRIES 

ITALY-FELSINA VIN SANTO, 2001 

FRANCE-CHATEAU LA TOUR BLANCHE, 2006 
  

  

 


