CITA’S ITALIAN CHOPHOUSE

TUESDAY, FEBRUARY 17, 2009

HORS D'OEUVRES

BEEF WELLINGTON
BRUSCHETTAS
TRUFFLE LOBSTER CROQUETS
NV NicoLAS FEUILLATTE BRUT CHAMPAGNE

MENU

PROSCIUTTO WRAP SCALLOPS
WITH HONEY CHILI FLAKE GLAZE
2002 SHAFER VINEYARDS RED SHOULDER RANCH CHARDONNAY

SPAGHETTI ALLA PAESANA
POLPETTA DELLA NONNA
1999 ANTINORI GUADO AL TASSO (SUPER-TUSCAN)

ROASTED RACK OF LAMB
SERVED WITH A
BLACKBERRY HORSERADISH SAUCE
2002 MARQUIS PHILIPS SHIRAZ

TRUFFLE PECORINO
GORGONZOLA
TELAGIO
BRIE
CAMEMBERT
1973 MAYACAMAS NAPA CABERNET SAUVIGNON

ESPRESSO CREME BRULEE
TOPPED WITH AMARETTO CREAM
NV CHAMBERS ROSEwWoOOD VICTORIA MUSCAT

HOSTS: MIKE FARRA AND JOHN SULLIVAN
EXECUTIVE CHEF: MICHAEL FISCHETTI

294" Branch Event



