Menu for the WGBY Wine Lovers Taste of Italy Dinner
Saturday, March 6, 2010
Springfield Matrriott, Springfield, MA

Aperitif Traditional French Champagne

First Course Fish Soup with Vegetables from Moli  se

Second Course Veal Scalloppine Bolognese from Emi  lia-Romagna &
Potato — Celery Root Dumplings from Trentino-Alto
Adige

Third Course Tagliatelle with Pesto Genova Style  from Liguria

Fourth Course Lamb with Olives from Le Marche & Gr  een Beans

Genova Style from Liguria
Fifth Course Bread Salad with Summer Vegetablesf  rom Liguria
Sixth Course Cheese

Seventh Course Chocolate Bread Parfait from Umbri a



