WEDNESDAY FEB 28 2018 7.00PM
‘A NIGHT WITH BENANTI OF MOUNT ETNA'

Experience Sicily’'s Mount Etha Region
This Authentic dinner event is in collaboration

with Enoteca Sileno and Benanti Winery of Mount Etna $150pp

ON ARRIVAL
Mount Etna Spritz

"Amara" Mt Etna Blood Orange Liqueur, Prosecco, Soda

ANTPASTO-ENTREE
Sardine in agrodolce con cipolla rossa, uvetta e pignoli, crostino all'aglio
Sardines in a sweet & sour marinade with red onion, sultana & pinenuts, garlic bread
2015 Benanti Etna Bianco

2015 Benanti Etna Rosso

PASTA
Cappellaccio al granchio e capesante, fumetto leggero, vongole
Crab & scallop cappellaccio, light fish consommé, poached clams
2010 Benanti Etna Bianco 'Pietra Marina'

2012 Benanti Nerello Cappuccio

SECONDO-MAIN
‘Capretto con caponata alla Siciliana’
Braised goat with Sicilian caponata

2013 Benanti Etna Rosso 'Rovittello'

DOLCE-DESSERT
‘Cannoli diricotta e cioccolato alla Siciliana’
Sicilian cannoli with ricotta and chocolate

2011 Virgona Malvasia delle Lipari
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