LIBERATORE’S RISTORANTE &
CATERING
Bel Air

Wine Tasting Dinner
~ Fiore Wines & Maryland Cuisine ~

Wednesday, March 4, 2009, 6:30 pm
$65.00, all inclusive

Appetizer
Maryland Blue Corn Crusted Oyster,
topped with tomato relish
Featured with: Fiore Vidal Blanc

Soup
Maryland sweet corn cream soup, garnished with “Old-Bay” croutons
and crab fingers
Featured with: Fiore Maryland Merlot

Entrees

Ravens Nest
Fried Angel Hair pasta with seared shrimp and scallop, topped with a
pesto, cream demi-glaze sauce
Featured with: Fiore Chardonnay

Oriole Bird
Crispy fried chicken breast, marinated in a sweet orange Asian sauce,
garnished with roasted sesame seeds.
Featured with: Fiore Sangiovese

Dessert
Black Eyed Susan
Black Bottom Cake center over creme anglaise
Featured with: Lib’s Mini “Raventini”

Call for Reservations: 410-838-9100

www.liberatores.com www.florewinery.com



