International Wine & Food Society
Council Bluffs Branch     Dante Italian Dinner
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Dante West is Omaha’s only restaurant specializing in authentic wood-fired rustic fine Italian cuisine featuring ingredient-driven dishes with fresh produce from local farmers. Chef and owner Nick Strawhecker is committed to providing an authentic Italian experience. Enjoy seven high scoring Italian wines pared perfectly with our special prepared hyperseasonal dinner. Since only the freshest ingredients will be used, the menu may change slightly.
Wednesday June 6, 2018   Quaffing 6:30 PM    Dinner 7:00 PM

Appetizers with Bubbles
Ca del Bosco Cuvee Prestige Franciacorta Brut  RP-92  JS-92  DC-90

Fish Course
Wood-Roasted Halibut w/Crustacean Brodo, Bok Choy & Dill
2015 Feudi di San Gregorio Fiano di Avellino  WS-92  JS-91,  WE-90  W&S 90

Pasta Course
Taglierini & Dungeness Crab w/Chili & Garlic, Ramps & Breadcrumbs
2012 Castello di Bossi Chianti Classico Riserva Berardo  RP-92  JS-92  WS-91  WE-92
2012 Vigneti de Vulture Aglianico del Vulture Piano del Cerro  WS-93

Red Meat Course
Wood-Oven Braised Short-Ribs w/Beef Sugo,
Local Trumpet Mushroom & Fregola Sarda
2015 Antinori Guado al Tasso IL Bruciato WS-92  JS-93
2012 Regina de Renieri Montalcino  WS-93  JS-94

Dessert
Almond Cheesecake, Crushed Biscotti & Raspberry Sorbetto
2009 Badia a Coltibuono Vin Santo RP-94

Cost: $135 per person, Email Susan Koester at skoesters@dadco.com to confirm your reservation. Mail check payable to IWFSCB, mail to Susan Koesters at 233 Sunset Drive, Gretna NE 68028. 
By May 28. Questions 402-290-4850. This event is limited to 40 attendees.

Dress: Men – Short Sleeve Shirt (no shorts)     Ladies – Summer Casual    Wear your Medallion
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