1275 Post Road (In the Brick Walk) ~ Fairfield, Connecticut
(203) 256-1326

PRESENTS
Join Us For An Evening of Fine Italian Cuisine
Complemented By American Made Wines

MONDAY, APRIL 24, 2006 AT 7:00 PM

ezee”’

Stuzzichini
Hors d’Oeuvres
MIUIMM NAPA “CUVEE M” - NAPA

Tortino d’Astice Broccoli e Olive
An Arrangement of Calamata Olives, Broccoli and Lobster Meat with Aurora Sauce

R. H. PHILLIPS “EXP” VIOGNIER - DUNNIGAN HILLS

Parmigiana di Pasta all’Uovo Provola Affumicata e Melanzane
Alternate Layers of Fresh Homemade Pasta, Smoked Mozzarella and Grilled Eggplant with a Walnut Pesto Sauce

VALLEY OF THE MOON SANGIOVESE - SONOMA

Halibut al Vino Rosso
Baked Filet of Halibut with a Reduced Pinot Noir Sauce

RUTZ CELLARS “GRAND CRU” PINOT NOIR - SONOMA

Intermezzo
Lemon Sorbet

Filetto Rossini Con Funghi
Filet Mignon with Shitake Mushrooms in a Delicate Cabernet Demiglaze Sauce

B. R. COHN “OLIVE HILL” CABERNET SAUVIGNON - SONOMA

Ciocolata Di Primavera
Tulip Chocolate Cups Filled with Fresh Creams

TOMASELLO “WILLAMETTE VALLEY, OREGON” RED RASPBERRY WINE
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$69.95 Per Person Plus Tax and Gratuity
Limited Seating

R.S.V.P. ~ FOR RESERVATIONS PLEASE CALL
TRATTORIA PONTE VECCHIO - (203) 256-1326



