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Fan Cuisine & Seafoed

SLOW FOOD BRISBANE INC

Peter Scudamore-Smith MW | Denise Wiseman | Sara Biuso | Biagio Biuso
Uncorked and Cultivated | Biagio Restaurant Red Hill

SICILY-Antipasti e Vino
Tuesday, 7t February 2012

MENU
Grissini

Borgo SelenE (Curatolo Arini) catarratto-inzolia 2010 | IGT | 11.5%

Involtini pesce spada, rolled stuffed swordfish | fresh breadcrumbs | green Sicilian olives | pinenuts

Pulvino (Capcroce) gilo | 2009 | IGT | biologiche | 13.0%

Broccoli Scacciata, Sicilian style pizza bread | slow cooked broccoli | potato | onion |pancetta | olives

Rossodiverzella (Benanti) nerello mascalese-nerello cappuccio | Etha DOC | 13.5%

Arancini, sicilian arancini balls | rice | slow cooked beefragu | mozzarella cheese

Villa Tonino (Curatolo Arini) nero d’avola | 2009 | IGT | 13%
Feudi del Pisciotto (Carolina Marengo) frappato | 2007 | IGT | 13.5%

Sicilian Canoli, ricotta

Marsala Superiore Secco (Curatolo Arini) catarratto-grillo-inzolia | approx. 10yo| DOC | 18%
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