
 
 

Wine Dinner at Italian Colors 
 

Monday, June 29, 2009  
6:30 – 10:00 PM 

 
 

Appetizer 
Prosecco 

 
 

First Course 
Fava beans, asparagus, ricotta salata, radishes and baby watercress with mustard vinaigrette 

2008 JUSTIN Sauvignon Blanc 
 
 

Second Course 
Seared Sea Scallop and Lobster Ravioli 

2008 JUSTIN Chardonnay 
 
 

Third Course 
Gnocchi Bolognese 

2007 Cabernet Sauvignon 
 
 

Fourth Course 
New York Strip Loin with organic fingerling potatoes and bordelaise sauce 

2006 JUSTIN ISOSCELES 
 
 

Dessert 
Panna Cotta with cherries and port gelee 

2007 JUSTIN OBTUSE 
 
 

 
 

Sixty-dollars per person 
 

Please contact Italian Colors for reservations 510/482.8094 


