
Antipasto Platter
Reggiano Parmesan. Cold Roasted Zucchini and Sopresatta

Codice, Tempranillo 2004

Shaved Fennel, Olives, Red Onion and Lemon Vinaigrette

Banfi, Centine Meritage 2006

Ravioli Stuffed with Prosciutto di Parma,
Gorgonzola Cheese, Brown Butter and Sage

Banfi, Chianti Classico Riserva 2005

Tiramisu Gelato

Viticcio Dolce Arianna, Vin Santo

$50 Per Person
Payment upon making Reservation

1520 Broadway River District 
Downtown Fort Myers 33901

Vino de Notte 
239-322-1800

Hotel Indigo 
239-337-3446

Chef Rocco Pisera
Saturday, June 6th At 3:00PM-6:00PM
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