Bern’s Fine Wines & Spirits
and SideBern’s
Welcomes
Fontodi Winery

Tuesday
November 10, 2009

CELLAR DINING

FIRST |
Penne‘Gratin’ scallop, ham hock, sage, chanterelles, burgundy truffles
2006 Pinot Nero
|SECOND|
Merguez Fregola grilled tuna, ginger‘caponata’
2003 Syrah
THIRD |
Chickpea Agnolotti pancetta, golden raisins, cauliflower, crushed tomato
2006 Chianti Classico
| FOURTH |
Ricotta Gnudi duck confit, pistachio ‘gremolata; pomegranate brown butter
2004 Chianti Classico Riserva Vigno del Sorbo
FIFTH |
Cannelloni beef cheek, tenderloin, bitter greens, chicory jus
2006 Flaccianello della Pieve
SIXTH |

Taleggio Ravioli

prosciutto consomme, squab liver crostini, local honey
2000 Flaccianello della Pieve



