
Join Ristorante Renato for a

Five-Course Wine-Paired Dinner
featuring Textbook Vineyard Wines

Wine Dinner

Course I
Crab, Mango, & Avocado Stack

Arugula | Tomato | Red Onion | EVOO | Balsamic Glaze
Textbook Sauvignon Blanc - Russian River

Course II
Burrata & Roasted Tomato Ravioli

Brown Butter | Basil Oil | Crispy ProsciuttoBrown Butter | Basil Oil | Crispy Prosciutto
Textbook Chardonnay - Sonoma Coast

Course III
Chicken Cacciatore

Mushroom | Onion | Green Pepper | Stewed Tomatoes
Textbook Merlot - Napa Valley

Course IV
Herb-Crusted Rack of LambHerb-Crusted Rack of Lamb

Potato Gratin | Roasted Baby Carrots
Textbook Cabernet Sauvignon Reserve - Napa

Course V
Chocolate Mousse Cake

Sponge Cake | Smooth Belgian Chocolate Mousse | Chocolate Shavings
Textbook “Page Turner” Red Blend

Substitutions available upon requestSubstitutions available upon request

Monday, April 13, 2026, at 6pm
$100 per person plus tax & gratuity
Seating is  limited - Reservation required
(540) 371-8228 • www.RRenato.com


