PRESEN TS A VERY SPECIAL WINEMAKER DINNER AT

Guest Speaker

Dana Epperson
Migration Winemaker & VP of Winemaking, Sonoma/Mendocino

A third generation Sonoman, Dana Epperson is the gifted i
IN A ” A l AN A winemaker who guides Migration’s exploration of world-class, i
. _// Burgundian-varietal winemaking. Combining her extensive '
viticultural background with winemaking experience gained
working in several top California wine regions, Dana practices
February 19’511, 2020 at 6:00 pm, a vineyard-driven approach to winemaking that accentuates
. the character and complexity of the renowned winegrowing
Price: $99.99 PeEr person plus tax and gratuity  sites Migration partners with.

ASSAGGINT
Tartara di manzo, Pizza fritta, Tapenade di Olive
Beef tartare with micro rucola; neapoletan style fried pizza; black olives tapenade

ANTIPASTO
Pecorino alla Griglia
Sun-dry tomato Pecorino cheese grilled and served with wild mushroom mix
Duckhorn Sauvignon Blanc, Napa Valley 2018

PRIMO
Ravioli di Pera
Pear ravioli in a mascarpone cream sauce with toasted walnuts and asparagus.
Duckhorn Chardonnay, Napa Valley 2017

SECONDI
Choice of:
Branzino al Basilico
Filet of Mediterranean seabass crusted with basil breadcrumbs in a fresh tomatoes coulis and black olives
Migration Pinot Noir, Sonoma Coast 2017

Filetto alla Rossini
Beef tenderloin medallion over a toasted croutons with goose-truffie pate in a Madeira wine sauce
Duckhorn Merlot, Napa Valley 2017

DOLCE
Torta di Fragole e Cioccolato

Chocolate layer cake with a strawberry cream sauce
Paraduxx, Napa Valley Red Wine 2016

Chef: Roberto Gerbino General Manager: Vittorio Homberger

Limited seating. For reservations call: 8§58-755-8876
IL FORNAIO - 1555 Camino Del Mar, Del Mar CA 92014

VONS PAVILIONS
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