
 
 
 

 
 

“Wicked” Wine Dinner 
October 20, 2009 

6 p.m. 
$75 per person  

(plus tax and gratuity) 

  
Featuring the culinary artistry of Chef Keith Fuller and Italian wines from  

Majestic Wines & Spirits with Nick Biondi representing Opici Import Company. 
 

Reception Wine 
Domenico de Bertiol Prosecco 
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1st Course 
Pomegranate risotto with basil and pan-seared scallops  

topped with a pomegranate pesto compote 
paired with 

2007 Due Torri Pinot Grigio delle venezie 
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2nd Course 
Country-fried quail with habañero almond bread pudding,  

grapefruit honey glaze and almond clusters 
paired with 

2007 Bigi – Umbria, Italy Est Est Est 
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3rd Course 
Black pepper proscuitto wrapped tuna with balsamic port reduction,  

tomato, arugula, and dried cherry compote 
paired with 

2007 Carpineto Dogajolo 
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4th Course 
Gorgonzola cheesecake with cherry-raisin cocoa jam 

paired with 
2006 Cesari Valpolicella Mara, Vino di Ripasso 

 
 

Guests who arrive in costume receive $15 off price of dinner.  
RSVP by Monday, October 19 to tnazaruk@sixpenn.com or call 412.566.PENN (7366) 


