
Dinner - Ventura

Antipasti

Carpaccio di Manzo                                $12.00
Wagu beef carpaccio, arugola, Parmigiano with mustard lemon dressing

Calamari E Zucchini Fritti                         $14.00
Mamma Tina's marinara & tartar sauce

Trio Della Casa                                         $23.00
Pancetta-wrapped jumbo shrimp with gorgonzola over sautéed spinach, crab 
cakes over soft polenta & goat cheese fritters over pepperonata

Antipasto Fiore                                        $23.00
Ask your server

Gamberi Alla Venturina                            $15.00
Grilled pancetta wrapped jumbo shrimp filled with gorgonzola, with creamy 
polenta & garlic sautéed spinach

Bruschette Rustiche                                $12.00
a trio of bruschette: ricotta & roasted cherry tomatoes; eggplant & melted 
goat cheese; peperonata & melted dressing



Insalate

Insalata Della Casa                                    $8.00
Mixed baby greens, kalamata olives, tomatoes, carrots, cucumbers, avocado, 
garbanzo beans, croutons in a balsamic dressing

Insalata di Cesare                                    $11.00
Hearts of romaine, crispy croutons & shaved Parmesan

Insalata di Calamari e Granchio               $16.00
Crispy romine, crispy calamari, avocado, cucumber, corn, & tomatoes in a 
jalapeño lime dressing topped with blue crab meat

Spinacina                                                $13.00
Baby spinach, sautéed wild mushrooms, crispy pancetta, red onions, warm 
poached egg in a balsamic dressing

Insalata di Pollo Alla Parmigiana               $16.00
Fried parmesan crusted chicken breast with baby arugola, fried polenta 
croutons, slow roasted tomatoes, pepperdewn peppers, avocado & fresh 
mozzarella in a red wine vinaigrette

Pera E Gorgonzola                                  $13.00
Baby greens, gorgonzola, caramelized toasted walnuts, poached pear in a 
sherry dressing



Burrata Con Insalata di Bietole                 $15.00
Creamy burrata cheese, arugola, roasted beets, pistachios, arange segment, 
fennel & avocado salad in a citrus vinaigrette with gnocco fritto

Caprese Di Bufala Vera                            $16.00
Italian buffalo mozzarella, ripe tomatoes, baby arugola with olio & aceto

Burratta Con Bietole                                $15.00
Creamy burrata, roasted beets, pistachios, oranges, fennel & avocado, with a 
citrus vinaigrette

Zuppe

Minestrone                                                 $9.00
Seasonal vegetables & cannellini beans

Zuppa Di Aragosta                                     $9.00
Lobster & cognac bisque

Zuppa Del Giorno  ! ! ! ! !        $9.00
Soup of the day



Pizza

Margherita   ! ! ! ! ! ! !      $14.00
Pomarola sauce, fresh mozzarella & basil

Bianca  ! ! ! ! ! ! ! !      $13.00
Creamy ricotta, mozzarella & wilted garlic spinach

Calabrese  !! ! ! ! ! ! !      $14.00
Pomarola, salamino & mozzarella

Porchettara   ! ! ! ! ! ! !      $15.00
Pomarola, buffalo mozzarella, roasted pork belly, green olives, Fresno chili

Pollo ! ! ! ! ! ! ! ! !      $15.00
Chicken, mozzarella, red onion, bbq sauce, cilantro

Parma !! ! ! ! ! ! ! !      $15.00
Mozzarella, Prosciutto di Parma, fresh heirloom tomatoes & arugola in a red 
wine vinaigrette

Salsiccia E Funghi !! ! ! ! !      $14.00
Pomarola, Italian sausage, mushrooms & fontina

Giuseppe ! ! ! ! ! ! ! !      $15.00
Mozzarella, caramelized balsamic onions & gorgonzola



Genovese! ! ! ! ! ! ! !      $15.00
Pesto sauce, mozzarella, grilled chicken & sundried tomatoes

Messicano !! ! ! ! ! ! !      $16.00
Pomarola, mozzarella, sautéed onion, avocado, pork sausage, jalepenos & 
crème fraiche

Pasta

Spaghetti Con Polpettine ! ! ! !      $15.00
With veal & ricotta meatballs

Spaccatelle All'Arrabiata ! ! ! !      $15.00
Spicy pomarola sauce

Linguine Frutti Di Mare ! ! ! !      $20.00
Clams, scallops, calamari, shrimp & mussels with pepperoncino pomarola 
sauce

Tagliatelle Al Ragu !! ! ! ! !      $16.00
Fiore's Bolognese

Lasagna Con Ragu Di Carne ! ! !      $18.00
Fiore's bolognese, besciamella & Parmigiano cheese



Tortellacci Di Zucca ! ! ! ! !      $17.00
Butternut squash tortellacci with Parmesan sage cream sauce

Cappellacci Di Aragosta Alla Vodka !      $18.00
Cappellacci filled with Maine Lobster, pomarola & vodka cream sauce

Spaghetti Integrale Con Pollo Al Pesto     $16.00
Whole wheat spaghetti, grilled chicken breast, roasted tomatoes & arugola 
pesto sauce

Gnocchi ! ! ! ! ! ! ! !      $16.00
fresh made potato gnocchi with gorgonzola & pomarola

Agnolotti di Pollo e Spinaci ! ! !      $16.00
Homemade chicken & spinach ravioli, cherry tomato basil sauce, melted 
burata cheese

Risotto con Pollo e Funghi ! ! !      $18.00
Porcini mushroom risotto, parmesan & chicken

Risotto d'Agnello ! ! ! ! ! !      $22.00
roasted tomato & gorgonzola cheese risotto tapped with a pan roasted lamb 
chop with a gorgonzola cream sauce



Secondi

Pollo Sotto Mattone ! ! ! ! !      $26.00
Whole deboned free range chicken served with roasted rosemary potatoes 
and sauteed garlic spinach topped with balsamic sauce

Osso Buco ! ! ! ! ! ! !      $27.00
Braised veal shank in a vegetable red wine sauce with risotto alla Milanese

Stinco Di Agnello ! ! ! ! ! !      $24.00
Braised lamb shankin a vegetable red wine reduction, spinach & ricotta 
gnocchi with gorgonzola sauce

Cioppino Mamma Fiore ! ! ! !      $28.00
Clams, mussels, octopus, scallops, shrimp, lobster & prawns with tomato & 
white wine broth

Costata di Manzo !! ! ! ! !      $32.00
Grilled 16 oz. Angus rib eye steak served with cream of corn and grilled 
jumbo asparagus

Salmone Organico con Insalata Di Farro  $23.00
Grilled organic New Zeland salmon with a grain mustard leek sauce over 
whole wheat barley salad with cucumbers, red onion, tomatoes and kalamata 
olives in a red wine vinaigrette



Tonno Al Sesamo e Asparagi ! ! !      $23.00
Black sesame encrusted seared Ahi tuna with a balsamic glaze over mixed 
baby greens, with roasted asparagus and carrot tossed in a balsamic 
vinaigrette

Salsiccia E Rapini ! ! ! ! ! !      $20.00
Grilled Italian sausage over whipped potatoes on a bed of sauteed garlic 
rapini

Bistecca Alla Griglia ! ! ! ! !      $30.00
16 oz grilled New York steak with mashed butternut squash, sautéed spinach 
& gorgonzola cream sauce



Wines - Ventura

Champagne & Sparkling Wine

Moet & Chandon, Imperial ! ! ! $87.00/bottle
Champagne NV

Veuve Clicquot, Yellow Label ! ! ! $82.00/bottle
Champagne NV

Perrier-Jouet ! ! ! ! ! ! ! $18.00/bottle
Brut, France

Krug, Grand Cuvee ! ! ! !     $320.00/bottle
Champagne NV

Louis Roederer "Cristal" ! ! !     $350.00/bottle
Champagne Brut 2004

Falanghina, Feudi Di San Gregorio      $36.00/bottle
Campania 2010

Mionetto ! ! ! ! !  $32.00/bottle; $8.00/glass
Prosecco, Italy

Luxe ! ! ! ! ! !  $32.00/bottle; $8.00/glass
Brut, Washington



Rotari ! ! ! ! ! ! ! ! !   $8.00/bottle
Brut, Italy

Mumm "Prestige" ! ! ! ! ! ! $40.00/bottle
Brut, Napa Valley

Domaine Chandon ! ! $40.00/bottle; $10.00/glass
Napa Valley

Nicolas Feuillatte ! ! ! ! ! ! $60.00/bottle
Brut, France

Dom Perignon !! ! ! ! !     $250.00/bottle
Brut, 00, France

Veuve Clicquot, Grand Dame !!     $210.00/bottle
Brut, 98, France

Perrier-Jouet, Fleur ! ! ! !     $255.00/bottle
Brut, 99, France

Domaine Chandon, Riche !! !       $35.00/bottle
Extra Dry, Napa Valley

Moet Chandon, Nectar ! ! ! ! $16.00/bottle
Extra Dry, Napa Valley



Italian Whites

Orvieto "Campogrande" ! ! ! ! $27.00/bottle
Umbria 2010

Grillo/Catarratto, Rapitala “Piano Maltese”
$30.00/bottle
Sicily 2009

Vernaccia, Terruzi & Puthod ! ! ! $35.00/bottle
San Gimignano 2010

Chardonnay, Antinori “Bramito Del Cervo”
$40.00/bottle
Umbria ’10

Frascati, Fontana Candida ! !       $26.00/bottle
Latium ‘09

Pinot Grigio, Ruffino “Lumina”
$28.00/bottle; $7.00/glass
Trentino ’11

Pinot Grigio, Tolloy ! !  $34.00/bottle; $8.50/glass
Trentino ’11



Tuscany

Morellino Di Scansano Riserva ! ! $40.00/bottle
Valle Delle Rose, Cecchi, Toscana ‘07

Sangiovese ! ! ! !  $34.00/bottle; $8.50/glass
Capezanna “Barco Reale”, Toscana ‘09

Chianti, Ruffino ! ! !  $28.00/bottle; $7.00/glass
Toscana ‘10

Chianti Classico, Antinori ! ! ! ! $45.00/bottle
"Peppoli" Toscana 2009

Chianti Classico, Riserva ! ! ! ! $51.00/bottle
Monsanto, Toscana ’08

Chianti Classico, Riserva ! ! ! ! $60.00/bottle
Villa Cafaggio, Toscana ’08

Chianti Classico ! ! !  $36.00/bottle; $9.00/glass
Banfi, Toscana ’10

Rosso di Montalcino ! ! ! ! ! $58.00/bottle
Il Poggione, Toscana ‘09

Rosso di Montalcino ! ! ! ! ! $59.00/bottle
Col d’ Orcia, Toscana ’09



Brunello di Montalcino !! ! ! ! $96.00/bottle
Camigliano, Toscana ‘06

Brunello di Montalcino !! ! !     $110.00/bottle
Castello Banfi, Toscana ’06

Brunello di Montalcino Riserva !     $150.00/bottle
Le Chiuse, Toscana ‘01

Brunelllo di Montalcino ! ! !     $100.00/bottle
Greppone Mazzi Toscana ‘04

Rosso di Montepulciano ! $40.00/bottle; $10.00/glass
La Braccesca “Sabazio”, Toscana ‘09

Vino Nobile di Montepulciano !! ! $49.00/bottle
Trerose, Toscana ’09

Vino Nobile di Montepulciano !! ! $45.00/bottle
Fattoria Del Cerro, Toscana ’07



Maria's Picks

Pinot Nero, Les Cretes, Valle d’ Aosta ’10
$65.00/bottle
Pinot Noir is not only from Burgandy and Santa Barbara County!!!

Pinot Noir, Fog Dog by Joseph Phelps, Sonoma 
Coast ’09
$60.00/bottle
This Pinot is a small production, hand crafted pinot from Joseph Phelps

Sangiovese, Banfi “Belnero”, Montalcino ’09
$65.00/bottle
Predominantly Sangiovese with a small amount of other noble varieties, these 
estate-grown grapes.

Barbera d’ Asti, Ca Bianca “Chersi ” Piemonte 
’06
$49.00/bottle
This Barbera is a medium-bodied wine with an abundance of ripe, fruity 
prunes and black cherries.

Carmenere, Casa Lapostolle "Cuvee Alexander" 
’09
$45.00/bottle
This Carmenere represents some of the best varieties in Chile, Sourced from 
estate vineyards



Zinfandel, Federalist, Alexander Valley ’09
$50.00/bottle
Mouthfilling with a good entrance and midpalate. Smooth tannins with a long 
finish and bright acidity

Red Blend, Deep Red by Paul Dolan, Mendocino 
County ’07
$62.00/bottle
A blend of Petite Syrah, Zinfandel, Syrah and Grenache.

Cabernet Sauvignon, Stag’s Leap Cellars 
“Artimas” Napa Valley ’09
$90.00/bottle
Artemis is generous in flavor and velvety in texture. Aromas of cassis and 
caramel.



Refreshing White Wines

Sauvignon Blanc, Kim Crawford ! ! $31.00/bottle
New Zealand, Marlborough 2011

Sauvignon Blanc ! ! !  $32.00/bottle; $8.00/glass
Brancott, New Zealand ‘11

Fume Blanc ! ! ! ! ! ! ! $30.00/bottle
Ferrari Carano, County Sonoma 2011

Viognier ! ! ! ! ! ! ! ! $38.00/bottle
Summerland “Paradise Road Vineyard” 2010

White Zinfandel ! ! !  $24.00/bottle; $6.00/glass
Beringer, California ‘10

Riesling “Eroica” Chateau "" " " $45.00/bottle
St. Michelle, Washington ’10

Riesling, Chateau ! ! !  $28.00/bottle; $7.00/glass
St. Michelle, Washington ‘10

Evolution, Sokol Blosser ! ! ! ! $45.00/bottle
Oregon ‘NV

White Blend, Caymus Conundrum ! $55.00/bottle
California 2010



Chardonnay

Walnut Crest ! ! ! !  $24.00/bottle; $6.00/glass
Casa Blanca, Chile ‘11

Summerland ! ! ! !  $36.00/bottle; $9.00/glass
Santa Barbara County ‘10

Chateau St. Jean ! ! ! ! ! ! $33.00/bottle
Sonoma County ’10

Laetitia “Estate” " " " " " " $37.00/bottle
Arroyo Grande ‘10

Cuvaison ! ! ! ! ! ! ! ! $40.00/bottle
Carneros, Napa Valley ‘09

Jordan, Russian River !! ! ! ! $53.00/bottle
Sonoma County ’09

Casa Lapostolle, “Cuvee Alexander”
$40.00/bottle; $10.00/glass
Chile ‘09

Beringer “Private Reserve” " " " $58.00/bottle
Napa Valley ’08



Gary Farrell ! ! ! ! ! ! ! $57.00/bottle
Russian River ‘08

Stags Leap Wine Cellars “Karia” " " $56.00/bottle
Napa Valley ‘09

Ferrari Carano “Tre Terre” " " " " $49.00/bottle
Alexander Valley ’10

Wente “Riva Ranch” " " " " " $34.00/bottle
Arroyo Seco, Monterey ‘10

Cakebread Cellars ! ! ! ! ! $76.00/bottle
Napa Valley 2010

Mer Soleil ! ! ! ! ! ! ! ! $75.00/bottle
Central Coast ’07



Desserts - Ventura

Dessert

Tiramasu ! ! ! ! ! ! ! ! !  $8.00
Mascarpone cheese layered with nutella and espresso dipped savoiardi 
cookies

Budino di Pane ! ! ! ! ! ! !  $8.00
Italian style warm break pudding served with Jack Daniels creme anglaise

Torta di Cioccolato ! ! ! ! ! !  $8.00
A sinfully rich molten chocolate cake served with a mascarpone cream and 
candied orange

Créme Brulee " " " " " " " "  $8.00
A rich vanilla bean custard topped with a sugar brulee

Torta di Formaggi ! ! ! ! ! ! !  $8.00
Homemade maple cheesecake with a graham cracker crust & topped with 
caramelized pecans

Torta di Fragole Con Crema Chantilli ! !  $8.00
Local sweet strawberries layered with shortcake and chantilly cream



Fantasia di Dolci ! ! ! ! ! !      $10.00
A trio of flour less chocolate cake, butterscotch pots de creme, and a white 
chocolate pistachio semi freddo

Menta e Cioccolato Bon Bon                     $8.00
A chocolate cake and mint ice cream bon bon with a chocolate coating

Delizia di Caramello                                    $8.00
Mocha & caramel creme topped with a whiskey whipped cream & salted 
caramel

Tartaruga di Gelato                                    $8.00
Vanilla gelato with warm caramel & chocolate sauce, caramelized pecans and 
topped with fresh whip cream

Sweet Of The Week                                   $8.00
Please ask your server!

Granita Of The Week                                 $8.00
Ask your server



Dessert Wines - Ventura

Dessert Wines

Muffato                                                    $15.00
Antinori

Vin Santo                                                 $10.00
Lungarotti

Passito Di Pantelleria                               $12.00
Arancio

Fiore's Crema di Limoncello                       $8.00
(homemade)

Beringer                                                   $15.00
"Nightingale" Semillion

Inniskillin                                                  $18.00
Ice Wine



Ports

Cockburns Special Reserve                       $7.00

Cockburns                                                 $9.50
10 yr

Dow's Port                                                $9.00
10 yr

Dow's Port                                              $18.50
20 yr

Dow's Port                                              $25.00
30 yr

Osborne Sherry                                       $10.00
pale dry



Grappas

Banfi                                                          $9.00

Nonino                                                    $12.00
Chardonnay

Alexander                                                $12.00

Nonino                                                    $15.00
Agrumi Miele

Nonino                                                    $19.00
Castagno Miele



Single Malt Scotches

Glenfiddich 12 yr.                                       $9.00

Glenlivet 12 yr.                                           $9.00

Glenlivet 18 yr.                                         $18.00

Macallar 12 yr.                                         $12.00

Macallar 18 yr.                                         $35.00

Macallar 21 yr.                                         $50.00

Oban 14 yr.                                              $17.00

Glenmorangie 10 yr.                                $13.00

Glenkinchie 12 yr.                                    $13.00

Glenrothes                                               $10.00

Glenlivet 15 yr.                                         $10.00



Glenlivet 21 yr.                                         $25.00

Macallar 15 yr.                                         $18.00

Dalwhinnie 15 yr.                                     $13.00

Talisker 10 yr.                                           $13.00

Laphroaig 10 yr.                                       $10.00

Lagavulin 16 yr.                                        $20.00

Sheep Dip                                                  $8.00
(Blender Malt Scotch)

Pig's Nose                                                 $8.00
5 yr.

Johnnie Walker Red                                   $9.00

Johnnie Walker Black                              $10.00



Premium Scotch, Tequilas & Cognac

Johnnie Walker Green                              $18.00

Johnnie Walker Blue                                $35.00

Mezcal                                                     $15.00

Don Julio                                                 $25.00
1942

Patron "Grand Berdeos" Anejo                $65.00

Courvoisier Exclusif                                  $12.00

Hennessy                                                $13.00
VSOP

Hennessy                                                $21.00
XO Cognac

Remy "Louie XIII"                                   $150.00
Cognac



! ! ! ! Bottle!
990! ! Pinot Noir, Fog Dog, by Joseph Phelps, Sonoma Coast ’09! ! 60
" " This Pinot is a small production, hand crafted pinot from Joseph Phelps. 

991 ! ! Pinot Nero, Les Cretes, Valle d’ Aosta ’10! ! 65
" " Pinot Noir is not only from Burgandy and Santa Barbara County!!! 

992! ! Sangiovese, Banfi “BelnerO”, Montalcino ’09! ! 65
" " Predominantly Sangiovese with a small amount of other noble varieties, these estate-grown grapes. 

993! ! Barbera d’ Asti, Ca Bianca “Chersi ” Piemonte ‘06! ! 49
" " This Barbera is a medium-bodied wine with an abundance of ripe, fruity prunes and black cherries. 

994! ! Carmenere, Casa Lapostolle "Cuvee Alexander" ’09! ! 45
" " This Carmenere represents some of the best varieties in Chile, Sourced from estate vineyards"  

995! ! Zinfandel, Federalist, Alexander Valley ‘09! ! 50
" " Mouthfilling with a good entrance and midpalate. Smooth tannins with a long finish and bright acidity
" "
996 ! Red Blend, Deep Red by Paul Dolan, Mendocino County ‘07! ! 62
" " A blend of Petite Syrah, Zinfandel, Syrah and Grenache. 

997! ! Cabernet Sauvignon, Stag’s Leap Cellars “Artimas” Napa Valley ’09! ! 90 !
" " Artemis is generous in flavor and velvety in texture. Aromas of cassis and caramel.

Maria’s Picks

Denotes organic or sustainably farmed grapes
All  wine vintages subject to change

Mionetto" Prosecco" NV" Italy" " 32" 8

Luxe ! Brut ! ’05! Washington! ! 32 ! 8
Rotari" Brut" NV" Italy" " " 8" 187ml
Gloria Ferrer" Brut" NV" Sonoma County" 21
Mumm “Prestige” ! Brut ! NV! Napa Valley! ! 40
Domaine Chandon" Brut" NV" NapaValley" " " 10" 187ml
Perrier-Jouet" Brut" NV" France" " " 18" 187ml
Nicolas Feuillatte" Brut" NV" France" " 60
Veuve Clicquot “Yellow Label” ! Brut ! NV! France! 56 ! 82
Moet Chandon “Imperial” ! Brut ! NV! France! ! 87
Krug “Grand Cuvee” ! Brut ! NV! France! ! 320
Veuve Clicquot “Grand Dame” ! Brut ! 98 ! France! ! 210
Dom Perignon" Brut" 00" France" " 250
Louis Roederer “Cristal” ! Brut ! 02 ! France! ! 350
Perrier-Jouet “Fleur” ! Brut ! 99 ! France! ! 255

Domaine Chandon" Rose" NV" Napa Valley" " 40" 10

Domaine Chandon “Riche” ! Extra Dry ! NV! Napa Valley! ! 35
Moet Chandon “Nectar” ! Extra Dry ! NV! Napa Valley! ! ! 16 ! 187ml

Champagne & Sparkling Wine
  Mezzi Bottle Glass



White Wines
              Refreshing White Wines Mezzi Bottle Glass
100 ! ! Sauvignon Blanc, Kim Crawford, New Zealand ‘11 ! ! 31 !
101 ! ! Sauvignon Blanc, Brancott, New Zealand ‘11 !          ! 32 ! 8
102 !  ! Sauvignon Blanc, Silverado, Napa Valley ‘10 ! 23
103 ! Fume Blanc, Ferrari-Carano, Sonoma County ’11! ! 30 !
104 ! ! Viognier, Summerland “Paradise Road Vineyard” ‘10! ! 38
105 ! ! White Zinfandel, Beringer, California ‘10 ! ! 24 ! 6
106 ! ! Riesling, “Eroica” Chateau St. Michelle, Washington ’10 ! ! 45
107 ! ! Riesling, Chateau St. Michelle, Washington ‘10 ! ! 28 ! 7
108 ! Evolution, Sokol Blosser, Oregon ‘NV! ! 45
109 ! ! White Blend, Conundrum by Caymus, California ’10! ! 55 !

    Bianchi Vin Itali 
900 ! ! Orvieto Campogrande, Antinori, Umbria ’09 ! ! 27
901 ! ! Frascati, Fontana Candida, Latium ‘09 ! ! 26
902 ! ! Soave, Anselmi San Vincenzo, Veneto ‘10 ! ! 38 !
903 ! ! Pinot Grigio, Santa Margherita, Alto Adige ‘09 ! 30 !
904! ! Pinot Grigio, Ruffino “Lumina” Trentino ’11! ! 28 ! 7
905 ! ! Pinot Grigio, Livio Felluga, Friuli Venezia ’10 ! ! 52
906 ! ! Pinot Grigio, Tolloy, Trentino ‘11 ! ! 34 ! 8.5
907! ! Falanghina, Feudi di San Gregorio, Campania ’10 ! ! 36
908 ! ! Grillo/Catarratto, Rapitala “Piano Maltese” Sicily ’09! ! 30
909 ! ! Vernaccia, Terruzi & Puthod, San Gimignano ’10 ! ! 35
910 ! ! Chardonnay, Antinori “Bramito Del Cervo”, Umbria ’10 ! ! 40

    Chardonnay
200 ! ! Walnut Crest, Casa Blanca, Chile ‘11 ! ! 24 ! 6
201 ! ! Summerland, Santa Barbara County ‘10! ! 36 ! 9
202 ! ! Chateau St. Jean, Sonoma County ’10! ! 33
203 ! ! Laetitia “Estate”, Arroyo Grande ‘10 ! ! 37
204! ! Cuvaison, Carneros, Napa Valley ‘09! ! 40
205 ! ! Jordan, Russian River, Sonoma County ’09 ! ! 53
206 ! ! Sonoma Cutrer, Sonoma County ’10 ! 34
207 ! ! Casa Lapostolle, “Cuvee Alexander” Chile ‘09 ! ! 40 ! 10
208 ! ! Beringer “Private Reserve” Napa Valley ‘08 ! ! 58
209 ! ! Gary Farrell, Russian River ‘08 ! ! 57
210 ! ! Stags Leap Wine Cellars “Karia” Napa Valley ‘09 ! ! 56
211 !   ! Ferrari Carano “Tre Terre” Alexander Valley ’10 ! ! 49 !
212  ! Wente “Riva Ranch” Arroyo Seco, Monterey ‘10 ! ! 34
213 ! ! Cakebread Cellars, Napa Valley ‘10 ! ! 76
214 ! ! Mer Soleil, Central Coast ‘07 ! ! 75

Denotes organic or sustainably farmed grapes
All  wine vintages subject to change



Italian Reds

  Piemonte  920 ! ! Dolcetto d’ Alba, Prunotto, Piemonte ‘10 ! ! 44 ! 11
921 ! ! Barbera d’ Alba, Marchesi di Barolo, “Ruvei” Piemonte ’09 ! ! 41
922 ! ! Barbera Monferrato, Marchesi de Barolo, Piemonte ‘10! ! 36 ! 8
923 ! ! Nebbiolo Langhe, Seghesio, Piemonte ’09! ! 49
924 ! ! Gattinara, Travaglini, Piemonte ’06! ! 60
925 ! ! Barbaresco , Giacosa Fratelli “Gianate” Piemonte ’07 ! ! 81
926 ! ! Barbaresco, Gaja, Piemonte ‘04 ! ! 290
927! ! Barolo, Ca’ Bianca, Piemonte ‘07! ! 81
928 ! ! Barolo, Pertinace, Piemonte ‘05 ! ! 71 !
929 ! ! Barolo, Seghesio, Piemonte ‘07         ! !

  Northern Italy
930 ! ! Pinot Noir, Les Cretes, Valle d’ Aosta ’10 ! ! 65
931 ! ! Valpolicella, “Ripasso” Luigi Righetti, Veneto ‘09 ! ! 44 ! 11
932 ! ! Amarone della Valpolicella, Santi, Veneto ‘07 ! ! 76
933 ! ! Amarone, Righetti, Veneto ‘08 ! 35 ! 55
934 ! ! Amarone della Valpolicella, Villalta “I Comunali” Veneto ‘06 ! ! 73
935 ! ! Livio Felluga “Vertigo” Veneto ’09 ! ! 45
936 ! ! Cabernet Sauvignon, Cavit “Quattro Vicariati,” Trentino ‘05 ! ! 65

  Central & Southern Italy
940 ! ! La Segreta Rosso, Planeta, Sicily  ‘10 ! ! 37 !
941 ! ! Nero D’ Avola, Arancio, Sicily ‘09! ! 36 !
942 ! ! Primitivo, Layer Cake, Puglia ‘08 ! ! 35
943 ! ! Primitivo, Tormaresca “Torcicoda” Puglia ‘09! ! 48
944 ! ! Aglianico, Tormaresca “Bocca Di Lupo” Puglia ‘04 ! ! 66

Denotes organic or sustainably farmed grapes
All wine vintages subject to change

 Tuscany Mezzi Bottle Glass
951 ! ! Morellino Di Scansano Riserva, Valle Delle Rose, Cecchi, Toscana ‘07 ! ! 40
952 ! ! Sangiovese, Capezanna “Barco Reale”, Toscana ‘09! ! 34 !     8.5
953 ! ! Chianti, Ruffino, Toscana ‘10 ! ! 28 ! 7
954 ! ! Chianti, Rocca Della Macie, Toscana ‘08! 18 ! !
955 ! ! Chianti Classico, Antinori, “Peppoli” Toscana ’09 ! ! 45
956 ! ! Chianti Classico, Riserva, Monsanto, Toscana ’08 ! ! 51
957! ! Chianti Classico, Riserva, Villa Cafaggio, Toscana ’08 ! ! 60
958 ! ! Chianti Classico, Banfi, Toscana ’10 ! ! 36 ! 9
959 ! Rosso di Montalcino, Il Poggione, Toscana ‘09 ! ! 58
960 ! ! Rosso di Montalcino, Col d’ Orcia, Toscana ’09 ! ! 59
961 ! ! Brunello di Montalcino, Col d’ Orcia, Toscana ‘05 ! 55
962 ! ! Brunello di Montalcino, Camigliano, Toscana ‘06! ! 96
963 ! ! Brunello di Montalcino, Castello Banfi, Toscana ’06 ! ! 110
964 ! ! Brunello di Montalcino Riserva, Le Chiuse, Toscana ‘01! ! 150
965 ! ! Brunelllo di Montalcino, Greppone Mazzi Toscana ‘04 ! ! 100
966 ! ! Rosso di Montepulciano, La Braccesca “Sabazio”, Toscana ‘09 ! ! 40 ! 10
967!  ! Vino Nobile di Montepulciano, Trerose, Toscana ’09! ! 49 !
968 ! ! Vino Nobile di Montepulciano, Fattoria Del Cerro, Toscana ’07 ! ! 45

  Super Tuscans   
980 ! ! Guado Al Tasso, “Il Bruciato” Antinori, Bolgheri ‘08! ! 55
981 ! ! Modus, Ruffino, Tocana ’07 ! ! 60
982 ! ! Gaja, Promis, Ca’ Marcanda, Bolgheri  ’09! ! 75
983 ! ! Le Macchiole, Bolgheri Rosso, Toscana ‘09 ! ! 58
984 ! ! Tignanello, Antinori, Toscana ‘08 ! ! 145
985 ! ! Sassoalloro, Biondi Santi, Toscana ’08! ! 54
986 ! ! Guado Al Tasso, Antinori, Bolgheri ‘06 ! ! 150
987! ! Solaia, Antinori, Toscana ‘04! ! 250
988 ! ! Sassacaia, Tenuto San Guido, Bolgheri ‘04! ! 240



Domestic Reds

  Pinot Noir     Mezzi Bottle    Glass
300 ! Votre Sante, by Francis Coppola, California ’10! ! 32 ! 8
301 ! Laetitia,  Arroyo Grande ’10 ! ! 45 !
302 ! Paraiso, Monterey County ’08 ! 29 ! !
303 ! Greg Norman, Santa Barbara County ’10! ! 36 ! 9
304 ! Sanford, Santa Rita Hills ’08 ! ! 75 !
305 ! Cuvaison, Napa Valley-Carneros ’08! ! 60 !
306 ! Davis Bynum, Russian River ’10! ! 56 !
307! Gloria Ferrer, Carneros ’08 ! ! 39 !
308 ! Wild Horse, Paso Robles ’11 ! ! 36 !
309 ! Belle Glos “Las Alturas” Santa Lucia Highlands ’09! ! 80 !
310 ! Domaine Alfred, “Chamisal Estate” Edna Valley ’08 ! ! 63 !
311 ! Summerland, “Solomon Hills” Santa Maria ’08 ! ! 60 !
312 ! Taz, “Fiddlestix Vineyard”, Santa Rita Hills ’08! ! 55 !
313 ! Belle Glos “Meiomi” Sonoma Coast ’11 ! ! 56 ! 14
314 ! Gary Farrell, Russian River ’08 ! ! 68 !
315 ! Freestone, by Joseph Phelps, Sonoma Coast ’08 ! ! 74 !
316 ! Rodney Strong Reserve, Russian River ’09! ! 69 !
317 ! Erath, “Estate” Willamette Valley, Oregon ’08 ! ! 70 !

  Merlot 
400 ! ! Red Diamond, Washington State ‘09 ! ! 28 ! 7
401 ! ! Saddle Rock, Central Coast ’10 ! ! 33 !
402 ! ! Coppola, “Diamond Series” Napa Valley ‘09! ! 36 ! 9
403 ! ! Aqua Pumpkin, Paso Robles ’05 ! ! 32
404! ! Franciscan, Napa Valley ’08 ! ! 39
405 ! ! Rutherford Hill, Napa Valley ‘08 ! 25 !
406 ! ! Paso Creek, Paso Robles ‘07 ! ! 36
407! ! Northstar, Columbia Valley ’08! ! 50
408 ! ! Markham, Napa Valley ’09 ! ! 41
409 ! ! Newton Unfiltered, Napa Valley ’07 ! ! 79

  Rhone Rangers
800 ! ! Syrah, Rosenblum, “Cuvee” California ‘09 ! ! 28 ! 7
801 ! ! Syrah, Adelaida “Anna’s” Paso Robles ’08! ! 46
802 ! ! Syrah, Beckmen Vineyards, Santa Barbara ‘09 ! ! 46
803 ! ! Syrah, DiFronzo, Arroyo Grande ’06 ! ! 50
804! ! Syrah, Alban “Reva” Edna Valley ’06! ! 150
805  ! Petite Syrah, Parducci “True Grit”#Mendocino ‘08! ! 39
806 ! ! Petite Syrah, Summerland “Wolf Vineyard” Edna Valley ‘06 ! ! 55
807! ! Petite Syrah, Stag’s Leap, Napa Valley ‘08 ! ! 67
808 ! ! Shiraz, Mollydooker “Two Left Feet” Australia ‘08 ! ! 55
809 ! ! Grenache, Beckmen, Santa Ynez ‘09 ! ! 48

Denotes organic or sustainably farmed grapes
All wine vintages subject to change



Domestic Reds
  Zinfandel Mezzi Bottle Glass
700 ! ! Villa Mt Eden Reserve “Antique Vine” Napa Valley ‘07  ! ! 36 ! 9
701 ! ! Cline “Live Oak” Contra Costa County ‘09 ! ! 55
702 ! ! Clos La Chance, “Buff Bellied” ’07 ! ! 37
703 ! ! Seghesio, Sonoma County ‘10 ! ! 57
704! ! Ridge, Paso Robles ‘08! ! 50 !
705 ! ! Four Vines “Biker” Paso Robles ‘09! ! 49
706 ! ! Oppolo, “Mountain Zin” Paso Robles ‘10 ! ! 54

  Cabernet Sauvignon
510" " La Terre, California NV" " 20" 5
511 ! ! 14 Hands, Washington ’10! ! 28 ! 7
512 !  ! Josh Cellars, North Coast ’10! ! 36 ! 9
513 ! ! Beringer “Knights Valley” Napa Valley ‘09 ! ! 42 !
514 ! ! Justin, Paso Robles ‘09! 27
515 ! ! Paul Dolan, (Certified Organic) Mendocino County ‘09 ! ! 41
516 ! ! Ferrari-Carano, Alexander Valley ‘09 ! ! 49
517 ! ! Atlas Peak, Napa Valley ’08 ! ! 50
518 ! ! Mollydooker, Maitre D’ Australia ‘09! ! 55
519 ! ! Jordan, Sonoma County ‘07 ! ! 90
520 ! ! Mt. Veeder, Napa Valley ‘09 ! ! 56
521 ! ! Antica, by Antinori, Napa Valley ’09! ! 75
522 ! Faust, by Quintessa, Napa Valley ‘09! ! 99
523 ! ! Stags Leap Winery, Napa Valley ’08! ! 88
524 ! ! Joseph Phelps, Napa Valley ’09 ! ! 90
525 ! ! Silverado, Napa Valley ‘06 ! 45 !
526 ! ! Niebaum-Coppola “Cask” Napa Valley ’08 ! ! 105
527! ! Provanance, Rutherford ’09! ! 60 ! 15
528 ! ! Caymus, Napa Valley  ‘09! ! 110 !
529 ! ! Opus One, Napa Valley ‘05 ! ! 285
530 ! ! Opus One, Napa Valley ‘06 ! ! 265
531 ! ! Opus One, Napa Valley ’07! ! 275
532 ! ! Opus One, Napa Valley ’08 ! ! 295

  Meritage
629 ! ! Cupcake “Red Velvet,” Central Coast ‘11 ! ! 28 ! 7
630" " Cain Cuvee, Napa Valley  NV" " 57
631 ! ! Stag’s Leap Wine Cellars “Hands of Time” Napa Valley ’09 ! ! 61
632 ! ! Franciscan “Magnificat” Napa Valley  ‘07 ! 49
633 ! Charles Krug “Generations” Napa Valley ’09! ! 75 
634! ! Cain Concept, Napa Valley  ‘06 ! ! 83
635 ! ! Justin “Isosceles” Paso Robles ’09! ! 90
636 ! ! Chateau St. Jean, “Cinq Cepages”, Sonoma County  ’06    ! ! 79
637 !  ! Casa Lapostolle, Clos Apalta, Chile ’08 ! ! 150    
638 ! Quintessa, Rutherford, Napa Valley ‘08! ! 197
639 ! ! Joseph Phelps “Insignia” Napa Valley ‘05 ! ! 275

Denotes organic or sustainably farmed grapes
All wine vintages subject to change



66 S. California St, Ventura CA, 93001
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MENU ONE
FIRST COURSE

~ Host to please select one choice ~
Caesar Salad Romaine Hearts tossed with Shaved Parmesan &

Croutons
~or~

Mixed Baby Greens with Shredded Carrots, Tomatoes and
Cucumbers in a Balsamic Vinaigrette

 
SECOND COURSE

~Host to please select two choices~
Grilled Chicken Breast with a Vegetable Wine Sauce served with
Roasted Potatoes and Sauteed Garlic Spinach ~or~  Grilled Salmon

served with Mashed Potatoes and Garlic Sauteed Spinach
~or~

Zite Melanzane with Braised Eggplant and Melted Mozzarella in a
Light Tomato Sauce

 
THIRD COURSE

~Host to please select one choice ~
Warm Chocolate Cake served with Mascarpone Cream and Orange

Zest
~or~

Homemade Tiramisu served with a Cappuccino Sauce, Coffee and
Tea Service Included



$40.00 PER PERSON
(Not including additional beverages, tax or gratuity)

66 S. California St, Ventura CA, 93001
Ph:(805)653 1266, Fax: (805)653 1455
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MENU TWO
APPETIZER

Mixed Bruschette
 

FIRST COURSE
~ Host to please select one choice ~

Baby Greens tossed with Caramelized Walnuts,Gorgonzola and
topped with a Red Wine Poached Pear 

~or~  
Mixed Baby Greens with Shredded Carrots, Tomatoes and

Cucumbers
in a Balsamic Vinaigrette

 
SECOND COURSE

~Host to please select two choices~
Grilled Chicken Breast served with Thyme-Scented Oven Roasted

Potatoes, Grilled Asparagus and a Vegetable Wine Sauce 
~or~  

Grilled Salmon with Lemon Sauce served with Mashed Potatoes
and Garlic Sauteed Spinach

 
THIRD COURSE

~Host to please select one choice ~
Warm Chocolate Cake served with Mascarpone Cream and Orange

Zest
~or~



Tiramisu
~or~

Warm apple tart with rich caramel sauce, Coffee and Tea Service
Included

$50.00 Per Person
(Not including additional beverages, tax or gratuity)

66 S. California St, Ventura CA, 93001
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MENU THREE
 

TRAY PASSED HORS D’OEUVRES
~Please Select Three from the Attached List~

 
FIRST COURSE

~ Host to please select one choice ~
Mixed Baby Greens tossed with Caramelized Walnuts, Gorgonzola
and topped with a Red Wine Poached Pear ~or~  Baby Spinach Salad

topped with Crispy Pancetta, Red Onions and Sauteed Wild
Mushrooms in a Balsamic Vinaigrette

~or~
Caesar Salad with Shaved Parmesan

 
SECOND COURSE

~Host to please select three choices~
Grilled Chicken Breast served with Thyme-Scented Oven Roasted

Potatoes, Grilled Asparagus and a Vegetable Wine
Sauce ~or~  Grilled Salmon served with Mashed Potatoes and Garlic

Sauteed Spinach with a Lemon Sauce
~or~

Grilled Filet Mignon served with a Chanterelle Mushroom, Pumpkin



Mashed Potatoes and sauteed garlic spinach ~or~  Sauteed Free-
Range Veal Scalloppine with Provolone, Prosciutto and Steamed
Asparagus topped with a Shallot & Mushroom White Wine Sauce

~or~
Seasonal pasta
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THIRD COURSE

~Host to please select two choices~
Warm Chocolate Cake served with Mascarpone Cream and Orange

Zest
~or~

Crema Vanilla, Baked Vanilla Custard topped with a Warm
Caramel Sauce

~or~
Warm apple tart with rich caramel sauce, Coffee and Tea Service

Included
 

$70.00 Per Person
(Not including additional beverages, tax or gratuity)
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HORS D'OEUVRES
$32.00 Per Person
 
PLEASE SELECT 8 ITEMS
 
•  Baked Brie cheese wrapped in puff pastry, with fresh basil
pesto and sliced French Bread
•  Cucumber filled with shrimp salad
•  Wild mushroom pursed with goat cheese and chives
•  Baby new potatoes stuffed with Ahi tuna tartar
•  Salmon carpaccio filled with mascarpone and diced
vegetables
•  Chicken and beef skewers with a balsamic dipping sauce
•  Chicken sausage wrapped in puff pastry cups
•  Baked spicy wings
•  Panzerotti (pizza pockets stuffed with mozzarella & tomato)
•  Endive stuffed with mascarpone and walnut



•  Mushroom stuffed artichokes wrapped in prosciutto
•  Prosciutto wrapped melon
•  Prosciutto and Mozzarella
•  Asparagus wrapped prosciutto
•  Grilled eggplant rolled with goat cheese served with
marinara
•  Fresh fruit skewers
•  Bruschetta topped with fresh tomato, garlic & basi
•  Bruschetta topped with wild mushrooms & melted
provolone
•  Assorted mini pizzas Mini veal and ricotta meatballs
•  Arancini (mini rice balls) served with a spicy marinara
•  Mascarpone filled dates wrapped with pancetta


