Toin Ristorante 7@%% ‘

Wine Dinner

A TASTE OF WASHINGTON STATE

A Five-Course Wine Dinner Featuring L'Ecole N° 41

PRIMO PIATTO
Burrata Caprese
Burrata cheese, roasted Carolina gold (low acidic) yellow tomatoes, fresh basil pesto, and
balsamic glaze
~ Paired with Old Vine Chenin Blanc ~

SECONDO PIATTO
Pan-Roasted Halibut
Topped with lemon-herb butter sauce, artichokes and roasted Yukon gold potatoes.
~ Paired with Semillon ~

TERZO PIATTO
Wild Mushroom Risotto
Arborio rice cooked with a blend of roasted cremini and shiitake mushrooms, and finished with
fresh herbs and shaved parmesan.
~ Paired with Frenchtown Red Blend ~

QUARTO PIATTO
Beef Braciole
Rolled beef stuffed with prosciutto, herbed breadcrumbs, garlic, and Parmesan. Braised in
marinara sauce and served with rigatoni.

~ Paired with Walla Walla Valley Cabernet Sauvignon ~

IL DOLCE
Dark Chocolate Profiterole
Crisp choux pastry filled with berry-infused cream and dark chocolate ganache
~ Paired with Columbia Valley Merlot ~

Substitutions available upon request

Monday September 21, 2026, at 6pm
$100 per person plus tax & gratuity

Seating is limited - Reservation required
(540) 371-8228 + www.RRenato.com




