SIGNORELLO

E S T A T E

P1ZZA RECEPTION & BBQ_
JULY 26, 2008

STARTERS
LEEKS, CAPERS, AND ALMONDS GRILLED SCALLOPS SKEWERED
ON CRUSTINI WITH PANCETTA
SALADS

MUSSELS AND MOREL
WITH BOWTIE PASTA SALAD VERJUS VINAIGRETTE

HEIRLOOM TOMATO, LAURA CHENEL GOAT CHEESE AND WALNUTS
WITH CABERNET SYRUP

WOOD FIRED ITALIAN PIZZAS

ASIAGO, APRICOT AND ARUGULA

~

OLIVE- SUN DRIED TOMATO TAPANADE AND GORGONZOLA CHEESE

~

PUMPKIN SEED ARUGULA PESTO PANCETTA AND PROSCIUTTO

~

MARGUERITA

FROM THE GRILL

ROASTED ROSEMARY MARINATED CHICKEN

DESSERT

STRAWBERRIES WITH GREEN ANISE BISCUITS
AND A GOAT CHEESE-MASCARPONE CREAM
MARINATED IN SIGNORELLO VINEYARDS 2005 ESTATE SYRAH SYRUP

FROM THE CELLAR

2006 SETA (SEMILLON & SAUVIGNON BLANC BLEND)
2005 ESTATE CHARDONNAY
2005 ESTATE SYRAH
2004 ESTATE CABERNET SAUVIGNON



