Scampi Restaurant

And Tru Wines Import

Present

A Gourmet Wine & Food Dinner

With

Chef Rafael Simental

Tuesday, September 27th, 2005

Dinner Served @ 7:00 p.m.

*********************

Reception @ 6:30 p.m.
Canapé

Pinot Grigio Howling Wolf “Shenandoah Valley California”
1st Course

Crab Cake Sauteed, Seed Mustard Dressing

Muscadet Domaine de la Levraudière 2003 “Loire Valley-France”

2nd Course

Calamari over Baby Greens Niçoise 

Pinot Noir Mark West “Central Coast California”

Intermezzo
Sorbet

3rd Course

Lake Superieur White Fish Salmon Mousse Nappé w. Truffle Sauce
Pouilly-Loché Domaine des Duc “Bourgogne- France”
Main Course


Roasted Elk Loin, topped with 20 Year Old-Port Reduction
Côtes du Rhône Villages Terre d’Harmonie 2001 “Rhône France”
Dessert

White Chocolate Terrine with Almond Mint Sauce
Moscato Dolce Valley Tenute Soletta “Sardinia Italy”
$65.00 plus Tax and Gratuity

Seating is limited.

Please call to make your reservation A.S.A.P.!

# 626-568-4959.

40 N. Mentor (next to the Ice House)

Pasadena, CA. 91106

See you there!

