
W e d n e s d a y ,  F e b r u a r y  2 2 ,  2 0 1 2

C a r n e v a l e
Carnevale  is  a  fest ival  which can trace  i ts  roots  back to  the  Roman Saturnal ia.  Carnevale  was  the  f inal  hurrah 
as  winter  headed towards  spring,  and the  long Lenten season of  fast ing and abst inence.    I t  was  a  last  chance 
to  indulge the  passions  of  the  f lesh,  in  more ways  than one.   This  dinner  features  four  c lassic  Venetian 
dishes,  paired with  wines  from Masi ,  one of  Veneto’s  most  prest igious  producers.

“A Carnevale  Ogni  Scherzo Vale” (Anything goes  at  Carnival)

A N T I P A S T O
Sogl iole  in  Saòr

Sole  in  sweet  and sour  sauce with  pine nuts  and golden rais ins

M a s i  M o d e l l o  d e l l e  V e n e z i e  B i a n c o  -  Pinot  Grigio,  Garganega,  and Pinot  Bianco  -  2 0 1 0

¤  ¤  ¤

P R I M O
Risot to  di  Scampi

Shrimp scampi  r isotto

M a s i  M a s i a n i c o  -  Pinot  Grigio  and Verduzzo  -  2 0 1 0

¤  ¤  ¤

S E C O N D O
Fagiano Ubriaco

Pheasant  braised in  brandy and red wine,  with  mushroom sauce and soft  polenta 

M a s i  A m a r o n e  C l a s s i c o  “ C o s t a s e r a ”  -  Corvina,  Rondinel la,  and Molinara  2 0 0 7

¤  ¤  ¤

D O L C E
Pazient ina

Venetian a lmond cake layered with  zabagl ione

M a s i  A m a b i l e  d e g l i  A n g e l i  R e c i o t o  -  2 0 0 7

D i n n e r  c o s t :   $ 3 4 . 0 0  p e r  p e r s o n
O p t i o n a l  w i n e  p a i r i n g :   $ 3 3 . 0 0  p e r  p e r s o n

F o r  r e s e r v a t i o n s  c a l l :   3 0 3 . 9 3 8 . 8 8 0 0
R e s e r v e  o n l i n e :   w w w . a l b a b o u l d e r . c o m


