
 

 

NONA 
Enoteca ~ Ristorante 

 
ENJOY A UNIQUE DINNER EXPERIENCE OF REGIONAL ITALIAN CUISINE BY  

CHEF SCOTT SALINA  
 

WINES SELECTED AND PRESENTED BY 
KENT RETTERER 
MOET HENNESSY USA 

 
STEPHANIE BAMBENEK 

GLAZER’S MARKETERS OF FINE WINES, SPIRITS AND MALTS 
 
 

ANTIPASTO 
AN ASSORTMENT OF ITALIAN CHEESES AND CROSTINI 

LIVIO FELLUGA FRIULIANO DOC 2007 
 
 

LA ZUPPA 
BACALA IN WINE BROTH 

LIVIO FELLUGA TERRE ALTE DOC 2007 
 
 

INSALATA 
GRILLED HEARTS OF ROMAINE WITH CRISPY PANCETTA AND LEMON 

LIVIO FELLUGA TERRE ALTE DOC 2007 
 
 

IL PRIMO 
SAUTÉED RABBIT LOIN WITH TOMATO AND ROSEMARY SAUCE 

TENUTA DI CAPEZZANA BARCO REALE DI CARMIGNANO DOC 2006  
 
 

PAN SEARED QUAIL WITH CRANBERRIES AND SAGE OVER GRILLED FOCCACIA 
CASTELLO MONSANTO CHIANTI CLASSICO RISERVA IL POGGIO DOCG 2003 

 
 

INTERMEZZO 
SORBETTO 

 
 

IL SECONDO 
OVEN ROASTED RACK OF VENISON WITH SWEET ONION JAM,  

SPICED PUMPKIN RISOTTO & BRUSSELS SPROUTS 
CASTELLO MONSANTO CABERNET SAUVIGNON NEMO IGT TOSCANA 2001 

 
 

IL DOLCE 
 

CASTELLO MONSANTO VIN SANTO LA CHIMERA 1993 
 

GRAPPA or LIMONCELLO 
CAFÉ or TEA 


