
APERETIVO
grana padano, fontina, prosciutto di parma, dried sausage,  
mixed olives, wildflower honey, marcona almonds, grapes 

ANTIPASTO 

PAIRED WITH “2022 MARABINO, MUSCATEDDA" 

crabcake with roasted garlic aioli, microgreens 
-or- 

long-stemmed artichoke oreganata, scampi reduction, toasted panko 

MAIN COURSE 

PAIRED WITH “2013 VALDICAVA, BRUNELLO DI MONTALCINO”

filet mignon, garlic-infused jumbo asparagus & portobello mushroom, demi glaze reduction 
-or- 

slow-braised pork osso buco, rosemary roasted potatoes, red wine reduction 

DESSERT
homemade tiramisu with rich cacao 

and dark chocolate shavings 

2020 Sant’Elena, Pinot Grigio 

2021 I Pentri, Falanghina 

2022 Fontodi Meriggio, Sauvignon Blanc  

2020 San Giusto, Chianti Classico 

2013 Cantine Del Notaio, Aglianico (La Firma) 

2020 Pelissero, Barbera D’alba Piani 

2016 Marabino Archimede, Nero D’avola 

2016 Monterinaldi, Chianti Classico Cru Boscone 

2019 Fontodi, Flaccianello  

2018 Canalicchio Di Sopra, Brunello Di Montalcino  

2018 Giuseppe Rinaldi, Barolo Trentine 

2016 Montefaustino, Amarone 

  TASTING
Destefani Prosecco Millesimato Aperetif

JOIN US 
FOR OUR WINE TASTING EVENT 

SUNDAY MARCH 24TH  

5:00 PM 

Location: Mamma Santinas - 201 Orinoco Dr Brightwaters, NY

$145 PER PERSON 
PLUS TAX & GRATUITY

$25 PER PERSON DEPOSIT
REQUIRED TO MAKE RESERVATION

CALL 631-268-4806 TO RESERVE

Visit   mammasantina.com   for more details


