
Regional 
   Dinners

Ask the restaurant manager or call 604.682.1410

For info and tickets:

www.dineitalia.com

Nov 8 - Dine Veneto at Cin Cin - 7 PM
Enjoy all famous Veneto wines: Prosecco, Soave, Ripasso and 
Amarone with six-course regional menu created by Chef Todd 
Howard while getting an insight into Veneto’s �ne wine production 
from wineries’ representatives attending the event. 150 $ all inclusive

RECEPTION 
House cured trout, shaved beetroot salad and balsamic caviar 

CANTINA BREGANZE PROSECCO 
 
 

PRIMI 
Baccala’, smoked fingerling potatoes and honey mussel vinaigrette 

TOMMASI SOAVE 
 

PASTA 
Orecchiette made with local duck eggs with duck ragu 

TOMMASI RIPASSO VALPOLICELLA CLASSICO SUPERIORE 2009 
 
 

MAIALE 
Snake river pork cheek, braised purple cabbage 

 quince mostarda toasted Agassiz hazelnuts 
TOMMASI MERLOT “LE PRUNEE” 2009 

 
 

AGNELLO 
Wood grilled  lamb loin with crispy white corn polenta and bc porcini mushrooms 

TOMMASI AMARONE DELLA VALPOLICELLA CLASSICO DOCG 2007 
 
 

DOLCI 
White, milk and dark chocolate mouse trio w/ plum sorbetto 

CANTINA BREGANZE TORCOLATO 


