
Seabean Salad	 razor clams, hamachi, yuzu, almonds
	 2005 Terso Bianco 

|  S P R I N G ’ S  R E N E W A L  |

|  F I R S T  |

March 22, 2011

Steelhead Salmon	 leeks, tomato molasses, smoked porcini
	 2009 Fumanelli Valpolicella

|  S E C O N D  |

Black Pepper Gnocchi 	 sweetbreads, fava beans, morel mushrooms
	 2004 Fumanelli Valpolicella Classico Superiore

|  T H I R D  |

Tome de Chalosse  	 bresaola, wanut, cherry mostarda 
	 2005 ‘Squarano’

|  S I X T H  |

Braised Pork Cheek	 spring beans, black truffle, ras el hanout
	 2005 Amarone

|  F O U R T H  |

Lamb Tenderloin	 crispy ‘bisteeya’, currant, mint, pistachio coulis
	 2003 ‘Octavius’ Amorone Riserva

|  F I F T H  |

Thank you for joining SideBern’s 
this evening for our wine dinner, 

“A Seasonal Taste: Spring’s Renewal”

with Special Guest
Marchesi Fumanelli

This is the eighth in our series of seasonal wine dinners; 
we hope you will join us again for

 “A Seasonal Taste: Summer’s Bounty,” 
which is scheduled for August 11th.

The Staff of SideBern’s


