
Wednesday,  January  18,  2012

A n  E v e n i n g  i n  T o r i n o
Torino,  the  capita l  of  Piemonte,  is  one of  the  most  underrated ci t ies  in  I ta ly.   Though few tourists  v is i t , 
i t ’s  ful l  of  s ty le,  g lamour,  personal i ty,  and world  c lass  art  and culture.   Torino a lso  boasts  many great  res -
taurants,  where  you might  enjoy  the  dishes  presented at  our  January  dinner.   We’re  pair ing them with  four 
Piemontese  wines  from Giul iana  Imports,  and owner  Steve  Lewis  wi l l  join  us  to  pour  them and tel l  you their 
s tories.

A N T I P A S T O
I n s a l a t a  d i  T r o t e

Poached trout  with  potatoes,  scal l ions  and extra  v irgin  ol ive  oi l
M a t t e o  C o r r e g g i a  A r n e i s  R o e r o  2 0 1 0

¤  ¤  ¤

P R I M O
R i s o t t o  a l  Q u a t t r o  F o r m a g g i

Vialone Nano r ice  s lowly  cooked,  with  Fontina  Piemontese, 
Gorgonzola  dolce,  Mascarpone,  and Parmigiano

M a t t e o  C o r r e g g i a  B a r b e r a  2 0 0 9

¤  ¤  ¤

S E C O N D O
B r a s a t o  d i  M a n z o  a l  N e b b i o l o

Beef  braised in  red wine
A z e l i a  B a r o l o  2 0 0 5

¤  ¤  ¤

D O L C E
P e r e  c o n  S e m i f r e d d o  a l l a  N o c c i o l a

Seckel  pears  cooked in  Moscato,  with  hazelnut  semifreddo and dark chocolate
V i e t t i  M o s c a t o  d ’ A s t i  2 0 0 9

D i n n e r  C o s t :   $ 3 3  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 0

C a l l  f o r  R e s e r v a t i o n s  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


