
Wine Dinner Event
Wednesday March 24, 2010

MENU

Antipasto (Appetizer) 
Caponata

Sicilian dish made with eggplant, bell pepper, celery, onions simmered with 
tomatoes in a sauce of olives, raisins, capers, toasted pine nuts, sugar and 

vinegar. Served with fresh Italian bread.
White Wine: Resta, Martina, 60%Verdecca 40% Alessano, Puglia 2006

InsalataInsalata
Insalata Frutti di Mare

 Neapolitan favorite featuring mixed greens, tomatoes, shrimp, calimari, black 
mussels, black olives, red pepper flakes, parsley with olive oil, 

minced garlic and lemon juice dressing.
White Wine: DigiOr, Sannio Falanghina, Campania 2005 

Primi Piatti (First Plate)
Orecchiette con Cimi di Rapa Orecchiette con Cimi di Rapa 

From Puglia little ear pasta tossed with broccoli rabe, pancetta, 
anchovies, garlic and red pepper. 

Red Wine: Resta, Salice Salentino, 80% Negroamaro 20% Malvasia, Puglia 2004

Secondi Piatti (Main Course)   
Vitello in Umido

From Basilicata braised veal shank deboned, cut into cubes and slow cooked with From Basilicata braised veal shank deboned, cut into cubes and slow cooked with 
dry white wine, tomatoes, peppers, onion, and mushrooms. 

Served over a bed of wheat grains.
Red Wine: Mocavero, Primitivo, Puglia 2002

Dolci (Dessert)
Crostata di Ricotta

From Campania a ricotta cheese pie flavored with chocolate, maraschino liquor, From Campania a ricotta cheese pie flavored with chocolate, maraschino liquor, 
cinnamon and lemon zest. Topped with slivered almonds powdered sugar.
Dessert Wine: Resta, Gelso Moro, Salento, 100% Negro Amaro, Puglia 2004

Phone: 713-957-1150
E-mail: rtwitco@texas.net

Seating is limited so make your dinner reservations early!

Fratelli’s  invites you to a 5 course Italian style dinner 
combining the food and wine of the South of Italy. Enjoy 5 red and 
white Italian wines with 5 authentically Italian dishes prepared fresh 
in Fratelli’s kitchen for this event

Reserved seating begins at 6:30PM.  The price of the March Wine Reserved seating begins at 6:30PM.  The price of the March Wine 
dinner is $60 per person plus tax and tip.  Dinner price includes 
wine, American coffee, iced tea and soft drinks.  Discount coupons 
and other discount offers may not be used for this dinner.


