
 

 

NERUDA PRESENTS 

WINES OF IONIA ATLANTIC IMPORTERS 
 

SIX WINE / FIVE-COURSE DINNER 

WITH SCOTT REED 
OF IONIA ATLANTIC 

 

WEDNESDAY, DECEMBER 2, 2009 
 

 

APERTIF 
Pizzolato – Prosecco 

Veneto IGT 

COURSE 1 
Curatolo “Mulinea” – Insola  

Sicilia IGT 
BUTTER POACHED SCALLOP 

PARSNIP PUREE ~ FIG OLIVE OIL 

COURSE 2 
2006 Le Capannelle – Rosso 

Maramma Tuscany IGT 
WILD MUSHROOM & CHARD 

PORCINI MUSHROOM DEMI-GLACE 
FRESH PAPPARADELLE PASTA 

COURSE 3 
2004 C. Serragrilli – Grillo Rosso 

Langhe Rosso DOC 
BRAISED BEEF SHORT RIBS 

BUTTERNUT SQUASH RISOTTO 

COURSE 4 
2004 C. Serragrilli – La Tur 

Barolo DOCG 
PEPPER ENCRUSTED HARE 

CANNELLINI BEAN SUCCOTASH 

COURSE 5 
Vinchio Vaglo Serra - Muscat 

BROILED PEACHES 
GORGONZOLA-MARSCARPONE WHIP 

 
 

 

Chef Gary McNelly 
 

$65 per person 
plus tax and gratuity 

 
WWW.NERUDA2DINE.COM 

 


