An evening with  Marco Caprai
Friday,  June 6, 2008
Reception
Assorted Hors d’oeuvres:

Tartare of Kampachi “Tonnato”

Arancini di riso al tartufo nero

Spoon of warm bay scallops with tarragon
Franciacorta, Monte Rossa Cabochon 2001

Menu

Chilled Columbia River salmon carpaccio with the “colors of summer”

Grecante dei Colli Martani  2006
***

Herbed maltagliati with duck gizzard ragu’

Sagrantino di Montefalco, Collepiano 2004

***

Risotto of wild boar with mantecato of pork

Sagrantino “25 Anni” 2004

Sagrantino “25 Anni” 2001

***

Seared breast of squab over wild rice salad 

with house cured guanciale and fava beans

Sagrantino “25 Anni” 2000

Sagrantino “25 Anni” 1998

***

Parsley crusted lamb loin chops with sformato of carrot and morels 

drizzled with Olio extra vergine Arnaldo Caprai

Sagrantino “25 Anni” 1997

***

An unusual selection of Italian cheeses

Sagrantino “25 Anni” 1995

***

Strawberry meringue “sandwich” with

almond cream and aged balsamic vinegar

Sagrantino Passito 2003

Homemade biscotti

Choice of coffees or teas
