
COL SOLARE & ANTINORI WINE DINNER 
 

H O R S  D ’ O E U V R E  

Taylor Bay Scallop 
W hi t e  t ru f fl e  e mulsion ,  c h er v i l  

Chicken Liver Mousse 
Black  pe p pe r  p r o fi t e r o l e ,  haz l enu t  

Maine Crab Tostada 
P o t a t o  c risp ,  c rè me  f raî che ,  c h ives 

Duck Confit 
Kumquat  ma r m alade ,  red o n io n ,  P o r tuguese  swee t  bread 

Potato-Leek Soup 
Golden  p o t a t o ,  De v o nsh i re  c rea m ,  ca v i a r ,  p ars ley  f oa m 

N/V “Montenisa”, Sparkl ingBrut,  Franciacorta, Italy 

D I N N E R  

Hawaiian Blue Prawns 

Mai ne  lobs t e r  boudin ,  fe n n el - f i nes  herbes  sa lad,  blood  o ra nge-Un i  bu t t e r  

2007  Cervaro  de l l a  Sa l a ,  C hardon n ay ,  Umbr i a ,  I t a l y  

 

Canadian Wild Boar  
Rose ma r y  sm o ked  lo in ,  T a l l egio  p ol e n t a ,  f o raged mushr o o m  f r i cassee ,   

Balsamic  demi -glace   
 

2007 Tenuta Guado Al  Tasso I l Bruciato,Bolgheri,  Italy  

 

Elysian Fields Lamb Tasting 
Roas t ed  rac k  &  t e r r i ne ,  n ew p o t a t o ,  ca r r o t ,  sunch o ke  pu rée , 

sp ri ng garl ic  g re m ola t a ,  Co l  Sola re  e mulsion   

2006 , C o l  S o l are , B le nd ,  Co l umb i a  Va l l ey ,  Wash i n g ton  

2007  C o l  S o l are ,  B len d ,  Co l umb i a  Val l ey ,  Wash i n g to n  

 

Pecorino Toscano  
Dried che r r y - New Me x ico  c h i l e  c o m p o t e ,  sou rdough  bisco t t i  

 

2006  Ten u taT i g na ne l l o , S u per T uscan ,  T oscana  I GT ,  I ta l y  

 

Napo leon  
Vin  San t o  zabagl ione ,  al m o nd  n ouga t ,  quince ,  esp resso -cl o ve  wafer  

2003  Ten u ta  Marchese An t i n or i ,V i nsan to  de l  C h i a n t i  C l ass i co ,  T uscany ,  I t a l y  



Chef Jonathan is pleased to acknowledge the following contributors who provided him their 

time, support or ingredients for your dinner this evening 

 
The Cooks: 

Jennifer Backman, Executive Sous Chef 

Bob Bankert, Chef Tournant 

Jonathan Marston, Pastry Chef 

Len Panaggio, Corporate Beverage Director [Wine Guru] 

Casey Riley, Culinary Arts Director 

The Support: 

Daniele Braun, General Manager, Castle Hill Inn and Resort 

James Cuccia, Restaurant manager 

All the staff at Castle Hill   

Newport Harbor Corporation 

Lisa Doucet, Regan Communications 

Our Friends and Suppliers: 

Sakonnet Vineyards, Little Compton, RI 

Baby Greens Farm, North Kingstown, RI  

Manic Organic Farm, Tiverton, RI  

Matunuck Oyster Farm, East Matunuck, RI 

Simmons Farm, Portsmouth, RI 

Aquidneck Farms, Portsmouth, RI 

Farmstead Cheeses Providence, RI  

Farming Turtles, Warwick, RI 

Maplewood Farm, Portsmouth, RI 

Sweet Berry Farm, Middletown, RI 

Farm Fresh, Providence, RI 

Rhody Fresh Dairy, RI 

Little Rhody Egg Farm, RI 

Greenview Farm, Wickford, RI 

Belmont Fruit, Wakefield, RI 

Bally Machree farm, Middletown, RI 

D’artagnan, Boston, MA 

Newport Lobster Company, Newport, RI 

Foley’s Seafood, New Bedford, MA 

Anthony’s Seafood, Middletown, RI 


