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TRATTORIA CUCINA ITALIANA
1275 Post Road (In the Brick Walk) ¢ Fairfield, CT ¢ (203) 256-1326
PRESENTS

AN EVENING OF FINE FOOD AND WORLD CLASS ITALIAN WINES
Monday May 7, 2007 at 7:00 PM.

menu

STUZZICHI

Hors d’Oeuvres

Wine: Roman Holiday Sangria
POMPELMO AGRO DOLCE

Grapefruit shell with bresaola and smoked salmon cones filled with fresh whipped
cream, and grapefruit, topped with a raspberry and cranberry port marmalade.

Wine: Bellavista “Brut”

PAELLA ITALIANA

Farro (ancient European grain) with seafood and meats oven baked in a light tomato sauce

Wine: Jermann “Red Angel” Pinot Noir

INVOLTINI DI PESCATRICE E ZUCCHINE FARCITI CON GAMBERI
Monk fish stuffed with shrimp wrapped in zucchini

Wine: Bortoluzzi Sauvignon Blanc
INTERMEZZO

Passion Fruit Sorbetto

COSTOLETTA DI VITELLA CON POLENTA MORBIDA

Braised petit veal chop with a Barolo reduction and soft aromatic polenta
Wine: Marcarini Barolo “Brunate”
PROFITEROLO SORPRESA

Cream puff stuffed with fresh pasticciera cream and berries topped
with a vanilla sauce drizzled with chocolate ganache

Wine: Pieropan Soave Recioto “Le Colombare”

$74.95 per person

Plus Tax & Gratuity (Limited Seating)

RSVP- For Reservations please call
Trattoria Ponte Vecchio at (203) 256-1326



