
Bacco Imports Dinner 

Pulcinella Ristorante- Wensday, July 23th 2008 
 

 

 

 

Salmone all’Antonio 

-One of Antonio’s best creations- 

Fresh salmon filet sautéed in a delicate lemon sauce 

Cantina del Castello Soave Pressoni 2005  

 

 

 

La Sorrentina 

-A wonderful classic from the Amalfi Coast-  

Penne rigate pasta, sautéed in a fresh tomato sauce with mozzarella and 

basil. 

Sergio Mottura Civitella Rosso 2005 

 

 

  

New York Steak 

A Colorado organic New York grilled to perfection, finished with a fine red 

wine sauce  

 Ettore Germano Dolcetto d’Alba Pra di Po 2005 

Santa Barbara Stefano Antonucci Marche Rosso  2005   

 

 

 

Tiramisu 

A traditional dessert of espresso-soaked ladyfingers, 

Layered with a sweetened mascarpone cream 

Prosecco 

 

 

We love Bacco Imports! 

Grazie Antonio Race ! 

 


