
Italian Wine
Dinner

B AVA R I A N  I N N  LO D G E

Friday,
February 9, 2024

6:00 PM

$99per
person

Course 1
Romaine, arugula, green apple, sourdough focaccia, 
candied almond, & honey balsamic vinaigrette
Paired with Torrediluna Pinot Grigio 

Course 2
Braised Duck - lemon and golden raisin braised duck thigh, 
wine infused cherries, pecan, puff pastry pinwheel,
brie cream, & prosecco pecan chutney
Paired with Acinum Prosecco

Course 3
Feta, pine nut, mushroom ragout stuffed tortelloni, parmigiana 
cream, berry rubbed tri-tip, & raspberry demi-glaze
Paired with Col-Di-Sasso Toscana

Course 4
Spiced chocolate cherry braised beef short rib, truffled 
dauphinoise, Roquefort honey foam, & black pepper tuile
Paired with Tritano Montepulciano D’abruzzo Rise�a

Course 5
Trio of Tiramisu - traditional, raspberry, and chocolate 
variations, lady finger dusted chocolate ice cream
Paired with Rosa Regale Brachetto D’aqui 
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MENU


