
Welcome Wine 
Naylor’s “Sur Lie”
A Barrel-Fermented Chardonnay.

 

Salad
Insalata Verace
Belgian endive salad with strawberries and 
toasted walnuts, topped with goat cheese 
and a honey red wine vinaigrette.
Wine Selection: Summertime Red

Antipasto
Caciucco
Traditional southern Italian fish stew, 
served in a toasted bread bowl. This stew 
features branzino, clams, PEI mussels, 
domestic shrimp and jumbo lump crab 
meat in a cherry tomato and saffron broth.
Wine Selection: Pinot Gris

Primo
Agnolotti Romona
Agnolotti (filled pasta) with caramelized 
onions, prosciutto di parma and ricotta. 
Tossed with garlic and oil, sauteed 
artichokes and a touch of mint pesto.
Wine Selection: The Cabernets

Secondo
Abdacchio Al Fico Balsamico
New Zealand roasted lamb chop, drizzled 
with a balsamic and fig reduction. Served 
with a side of pappardelle pasta, tossed 
with a lamb ragout sauce.
Wine Selection: Shiraz Reserve

Dolce
Chocolate Hazelnut Cake
With orange sauce and hazlenut gelato.
Wine Selection: Essence

Meet the Winemaker  Dinners

Friday, November 19, 2010
Pomodoro’s Italian Restaurant and Grill 

presents Naylor Wine Cellars

Friday, November 19, 2010

Pomodoro’s Italian 
Restaurant and Grill

presents Naylor Wine Cellars

205-7 Pauline Drive
York, PA

www.pomodorosyork.com 
  

Enjoy  an evening of fine wine 
and delicious, authentic Italian 
food in an elegant, but casual 

setting. Sit back, relax and 
enjoy a night that will make 

you feel like you’re  
dining in Italy.

$65 per person*
Your all-inclusive ticket includes 
dinner and selected wines as 

well as tax
and gratuity.

Welcome Reception
6:30 p.m.

Seated Dinner
7:00 p.m.

For Additional Information or to Purchase Your Tickets Online
www.UnCorkYork.com/Pomodoros

Or Call 1-888-858-YORK (9675) ext. 101


