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Proudly presents
Candoni — True Italian Wines

Wine Dinner

October 1 at 6:30pm

I" Course
Prosecco - Candoni
Delicate and fruity with a hint of honey, this prosecco is dry
in the mouth with a pleasant acidity that leaves behind a
delicious and persistent freshness with a dry, well balanced

taste.
Ostriche caldo - freddo
A trio of oysters - Raw blue point oyster served with

horseradish. Oyster gradinate baked and topped with a lemon
sauce stuffed with bread crumbs. Grilled Oyster topped with a
lemon sauce.

2"?  Course
Organic Pinot Grigio - Candoni
This 100% organic pinot grigio delivers beautiful aromas of
melon, pear and pineapple which are complimented by delicate
flavors of lemon and fig. The finish is balanced and crisp with
lingering notes of pineapple and lemon.
Risotto Canaroli
Blue prawns and baby shrimp and little neck clams with cannaroli
rice served in a light cream sauce.

Lemon Sorbet

3" Course
Organic Merlot - Candoni

This organic merlot is a fine wine that is pleasing to the eye,
nose and tongue. It is a deep ruby red color with full body and
smooth tannins. Wonderfully aromatic and fruity, blending silky

flavors of blackberry, cherry, and black currant

Hanger Steak
Grilled hanger steak topped with a merlot black currant
reduction served with spinach and white asparagus.

4" Course
Moscato d’ Italia
Made from 100% Moscato Bianco grapes, this semi-sparkling is
remarkably fruity and fragrant with an excellent balance of
sweetness and acidity.
Mini Tart
Tart stuffed with chocolate and gelato topped with strawberry,
raspberry, blueberry and pineapple.

For reservations contact Pane e Vino Ristorante
9020 Lorton Station Blvd. Suite E — Lorton, VA 22079
Phone— 571-642-0605. E-mail — paneevino@cox.net

www.paneevino-ristorante.com
$60 per person

Price does not include taxes and gratuity. Purchase a $40 deposit card to reserve your seat.



http://www.paneevino-ristorante.com/

