M Forrne

trattoria

$29° Prix-Fixe Menu

oN Monpay, TuespAy AND WEDNESDAY DINNER

APPETIZER

Bruschetta al Pomodoro
Chopped Fresh tomatoes, basil, oregano with light balsamic vinaigrette,
extravirgin olive oil served with homemade bread

INSALATA
CHOOSE A SALAD

Insalata dell Ortolano
Mixed greens, radicchio and fresh tomatoes in a special house dressing.

Arugula e Radicchio
arugula and radicchio salad with thinly shaved parmesan cheese in
olive oil and balsamic vinegar dressing.

SECONDI
CHOOSE ONE ENTREE

Ravioli Spinaci e Ricotta
Homemade ravioli stuffed with spinach andricotta cheese served in a
light cream porcini mushroom sauce.

Risotto Smeralda
Italian Arborio rice with baby lobster, asparagus and zucchini in a saffron sauce.

Capellini allo Scoglio
Angel hair with scampi & chopped fresh vegetables, garlic, basil olive oil and cognac.

Petto di Pollo alla Casarecia
Sautéed breast of chicken served with fresh and sun dried tomatoes,
artichokes and leeks in white wine satce.

Filetto Agrodolce
Filet mignon with leeks and mushrooms in a reduction of port wine and balsamic sauce.

Trancio di Salmone
Sautéed fresh salmon with herbs and champagne sauce.

Pesce Bianco all' Adriatica
Whitefish sautéed with fresh tomatoes, zucchini herbs and spices.

DoLci
Homemade Tiramisu

BEVANDE
Iced tea, Soft Drinks

CHOOSE A GLASS OF OUR HOUSE WINE INCLUDED IN THE MENU
Included is a glass of wine selected from 21 choices of Californian or Italian, red or white,
SI11.00 or under. Trade your glass of wine from the prix-fixe menu for FREE CORKAGE on
a bottle of wine purchased from our friends at the WINE HOUSE.

$29.01 PER PERSON
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BY THE GLASS
RED

AMERICAN
501 Cabernet Sauvignon, Avalon (Napa) 2005
502 Cabernet Sauvignon, Oberon (Napa) 2005
Its tannins are down with a nice dose of oaky richness. Aged 18 months in French oak.
503 Merlot, Red Rock, Reserve (California) 2006
Lush concentration of black plum and boysenberry
are complimented by soft, rounded tannins.
504 Pinot Noir, Angelini (Monterey County) 2005
A full bodied, fruit forward and smooth pinot noir!
505 Pinot Noir, the Four Graces, Willamette Valley, (Oregon) 2006
Wild strawberries, red cherry great tannins with earthy leather finish.
ITALIAN
506 La Valentina Montepulciano d” Abruzzo (Marche) 2006
Made by a winery established in 1900 that practices sustainable,
organic and biodynamic agriculture.
507 Barbera d’ Asti Superiore, Michele Chiarlo, (Piemonte) 2006
508 Palazzo della Torre, Allegrini, (Sicily) 2006

Dense and deep ruby red color, loaded with luscious aromas of currant blackberry
And licorice; selected as Wine Spectator top 100 wine for 7 years in a row.
509 Turlo’ Lago di Corbana D.O.C. Umbria 2005
50%Sangiovese, 30% cabernet sauvignon, 20% merlot.
With a rich, pomegranate color, the wine shows complex and intense aromas
of ripe fruit and jam. It is rich in body with soft, persistent tannins.
510 Chianti Classico, Da Vinci, (Toscana) 2005
On the nose, the wine is spicywith perfumes of cherries and flowers, especially violets.
On the palate, the wine is ripe and well balanced.
511 Chianti Classico, Castello di Volpaia, (Toscana) 2006
"The estate’s 2006 Chianti Classico (90% Sangioveto, 10% Merlot and Syrah)
is fresh and aromatic, with ripe red fruit and a pretty, accessible personality.
512 Chianti Classico, Riserva, Nozzole, (Toscana) 2006
This wine shows crisp, ripe red berry and cherry fruit flavors and aromas
sustained by a fresh, acidic note offset by classic Sangiovese notes of earth,
mushrooms and leather, with an elegant tannic backbone.

513 Porto, Fonseca Bin 27 Finest Reserve - PORTUGAL
WHITE
514 Torrontes, Zuccardi, Santa Rosa Mendoza, Argentina 2007

A fresh and light body with flavors of rose grapefruit, ripe peaches and pears.
Organically grown grapes, hand picked during the last 2 weeks or March. 86pt R.P.

515 Sauvignon Blanc, Gainey, (Santa Barbara) 2005

Fresh and floral aromas with hints pears and apricots, I get some hints of fennel in here too.
516 White Zinfandel, Cypress, (Sonoma County) 2006
517 Chardonnay, Pellegrini, (Russian River Valley) 2006

Unoaked, is a beautiful straw color, shows intense aromas of green apple, with
good acidity and a long finish. Enjoy this wine with some seafood appetizer.

518 Chardonnay, Sonoma Cutrer, (Russian River Valley) 2006
1 think the wine is wonderfully crisp, floral, and I enjoy the “toastiness” from the oak!
519 Pinot Grigio, Kris, (Alto Adige) 2006

A light bodied wine, exhibits good texture along with plenty of peach,
tangerine and citrus notes. 88pts by Wine Advocate

520 Pinot Grigio, Alois Lageder, (Alto Adige) 2006
521 Prosecco Caposaldo, (Italy) NV
522 Riesling, Saarstein, Qualitatswein (Germany) 2006
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