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ANA Crowne Plaza and Mario Frittoli Presents
An Evening of Fine Tuscany Cuisine and Wine
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Tuna Tartar with Fresh Tomato Bruschetta
and Gorgonzola
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Risotto with Porcini Cream
and Parmesan Waffle
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Sautéed Scallops
with Saffron “Zabaione” Cream
RIIaZLDE? NIBEFEOY T—
BT VRAKDODYINAF —%

Grilled Beef Tenderloin
with Chianti Wine Sauce
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Traditional “Mario’s” Tiramisu
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Montenisa Brut
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Villa Antinori Bianco 2011
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Peppoli Chianti Classico 2009
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Villa Antinori Rosso 2008
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