Harrg’s Savog Gri”’s
Northem ]talian Wine Dinner

Thursdag, Fcbruarg 2%,2012
6:30FM

AntiEasto
(icheti - Marinated [Tresh Anchovies

Carame!ized f:igs wraPPed in Frosciutto, Balsamic Syrup
Salami & Salumi with Fcppcrs and Artichokes
Gri“e& Marinated Octopus

f:irst Course
Fritto Misto — [Tried 5cluicl & \/cgetab]es
Sweet & Sour (Caramel Sauce

Second Course
Seared Mediterranean Pranzino,
Forcini Risotto, (arilled T reviso

T hird Course
Barolo~braisecl Lamb & ]:resh Linguini
Feas and Carrots

Fourth Coursc
Grilled Wild Boar Cl’]op
Braised Escaro]e, Folenta Dumplings with Speck

Fifth Course
Ricotta (Cheesecake,
Blackberrg ComPote, 5ugared Almonds

["or more information or to make reservations,

contact Nikki Farieﬂ at 302-475-3000 (nikki@harry&savog.com)



