
 
 

Castello Banfi Wine Dinner 

With Guest Speaker  

Diana Dildy 

Glazers Wines, CSW 

 

Tuesday January 24, 2012 

7:00pm 

69.00++ per person  

Please call for reservations 

No on line reservations Taken 

972-233-5656 

 

 

Nutty Shrimp 

Pistachio crusted shrimp 

Served over a grilled endive and pear salad 

with lemon & vanilla vinaigrette 

Castello Banfi San Angelo Pinot Grigio 2010 

 

 

Ahi Tuna 

broiled ahi tuna with toasted orzo pasta, 

portabella mushroom and ricotta cheese “round” 

with fried leeks 

Banfi Centine Red 2008 

 

 

Short Rib “Bucco” 

short rib braised in Castello Banfi Chianti & garlic broth 

served over a parmesan macaroni with herb cremolata 

Banfi Chianti Classico Reserva 2008 

 

 

Duck Breast 

 Italian sausage stuffed duck breast,creamy polenta  

and baked cherry chutney 

Castello Banfi Brunello di Montacello 2006 

 

 

“Mama Mia” Tiramisu 

Chocolate tiramisu with raspberry “jam” and vanilla cream 

Banfi Rosa Regale Sparkling 2010 

 

 

 

Executive Chef/Partner  Amador Mora 

 
Assistant Chef  Juan Can 

 


