Restaurant Scampi

presents a dinner featuring the wines of

Riboli Famit, W Estates

2004

Tuesday October 19
6:30 PM

/(/ leservalions /(/ Leqeddr e
(626) 568-4959

Chef’s Choice Soup
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Scampi-style Lobster sautéed with asparagus, garlic & her
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Sautéed White fish Nape with lobster sauce
_//((’/1/( (/(’/ g(/ ?/ (//’(/( nay / L) 00 / %(’/1 (((?((/( Ol[l(’/ﬂ/ﬂ @;ﬁ/c& @/5?0/"/5(0/(((/ %\(i(l/l{y

Filet Mignon with a port-wine reduction
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Chocolate Terrine with pistachio sauce
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$55.00
plus tax & gratuity

Restaurant Scampi
40 N Mentor Ave, Pasadena, CA 91106 * 626-568-4959 tel » 626-568-4967fax . www‘scam}oirestaumntcom




