E C L A N O

Boston Uncorked
 Wine 201 

Tuesday May 22, 2007
6:30PM
MENU
Vongole al Forno

Baked Littleneck Clams with Lemon, Oregano and Crispy Prosciutto

Wines: 
Italian– 2003 Rocca Bernarda Ribolla Gialla     Californian- 2002 Clos Du Val Ariadne
Calamari Saltati

Sautéed Calamari with roasted tomatoes, Alfonso Olives, Garlic Confit and Basil
Wines: 
Italian– 2003 Rocca Bernarda Pinot Grigio     Californian- 2004 Clos Du Val Chardonnay
Malfatte con Spezzatino di Cinghiale

Spicy Wild Boar Ragu with Pasta di Vechio Casale and a Dollop of Marscapone 

Wines:
 Italian– 2002 Malgra Barolo Marvenga     Californian- 2003 Altamura Sangiovese
Bistecca alla Griglia

Grilled Hanger Steak, with EVOO Crushed Yukon Gold Potatoes, 

Spring Vegetables and Grilled Vidalia Sauce

Wines: 
Italian– 2003 Malgra Barbera “Mora di Sassi” Nizza     Californian- 2004 Robert Craig Affinity
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