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Pop-Up Dinner with Hand of God Wines: “Argentina’s Italian Roots”

Aperitivo
Solerno Blood Orange Liqueur & Sparkling

Passed hors d’oeuvres
*%

Amuse
Pumpkin soup espresso cup

Antipasto
“Surf and Turf”: Seared sea scallop and pulled short rib marmellata with broccoli rabe
pureé
2011 Fleuron Chardonnay, Sonoma County, California

Pasta
Tagliolini with caviar, chive, and chopped egg in champagne sauce
2012 Flor Prosecco di Valdobbiadene, Valdobbiadene, Italy

Fish
Sea bass, sea beans, and harissa couscous with smoked paprika aioli
2010 Hand of God Wines, Sobremesa Red, Mendoza, Argentina

Meat
Pepper-crusted Estancia beef tenderloin with chimichurri
Chipotle-glazed purple potatoes, asparagus
2010 Hand of God Wines, Old Vine Malbec, Mendoza, Argentina

Dessert
“Alfajores” shortbread and chocolate tart with pink sea salt and homemade dulce de
leche ice cream
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