
 

 

 

CELLAR CELLAR CELLAR CELLAR 13131313 & Antica Posta & Antica Posta & Antica Posta & Antica Posta  

Truffle Wine DinnerTruffle Wine DinnerTruffle Wine DinnerTruffle Wine Dinner 

Wednesday, January 25, 7pWednesday, January 25, 7pWednesday, January 25, 7pWednesday, January 25, 7pmmmm     

 

Marco called me today to let me know he just got in the last shipment of truffles for the season.  So naturally a dinner is 

in order.  White truffles (from Alba) must be used when fresh (sorry for the short notice)  so this Wednesday, January 

25th, 7pm we'll celebrate the end of the season with a truffle menu at Antica Posta paired with the best Prosecco 

available, a delicious Arneis, and two extraordinary Italian red wines - a ten year old Barolo Riserva from arguably the 

finest cru in the appellation and one of the rarest Super Tuscans and a personal favorite, "Paleo" from Le Macchiole 

which is 100% Cabernet Franc and rivals the best of Bordeaux.  The menu follows with the wines to be poured and their 

retail prices.  

  

     

RECEPTIONRECEPTIONRECEPTIONRECEPTION 

Cappesante Cappesante Cappesante Cappesante al Tartufo Neroal Tartufo Neroal Tartufo Neroal Tartufo Nero 

Scallops Sautéed with Homemade Black Truffle Butter 

Bisol 2010 Prosecco "Crede" ($23.99)Bisol 2010 Prosecco "Crede" ($23.99)Bisol 2010 Prosecco "Crede" ($23.99)Bisol 2010 Prosecco "Crede" ($23.99)     

     

FIRST COURSE FIRST COURSE FIRST COURSE FIRST COURSE  

Tagliolini al Tartufo Bianco d'AlbaTagliolini al Tartufo Bianco d'AlbaTagliolini al Tartufo Bianco d'AlbaTagliolini al Tartufo Bianco d'Alba 

Tagliolini with Freshly Shaved White Truffles from Alba 

or  

Risotto al Tartufo Bianco d'AlbaRisotto al Tartufo Bianco d'AlbaRisotto al Tartufo Bianco d'AlbaRisotto al Tartufo Bianco d'Alba 

Risotto with Freshly Shaved White Truffles from Alba 

Ceretto 2009 Langhe Arneis "Blangé" ($21.99)Ceretto 2009 Langhe Arneis "Blangé" ($21.99)Ceretto 2009 Langhe Arneis "Blangé" ($21.99)Ceretto 2009 Langhe Arneis "Blangé" ($21.99)     

     

SECOND COURSESECOND COURSESECOND COURSESECOND COURSE     

Tonno alla Griglia con Carpaccio di Tartufo NeroTonno alla Griglia con Carpaccio di Tartufo NeroTonno alla Griglia con Carpaccio di Tartufo NeroTonno alla Griglia con Carpaccio di Tartufo Nero 

Grilled Sashimi Grade Tuna with Black Truffle Carpaccio 

Pianpolvere Soprano Bussia 2000 BarPianpolvere Soprano Bussia 2000 BarPianpolvere Soprano Bussia 2000 BarPianpolvere Soprano Bussia 2000 Barolo Riserva "7 Anni" ($109.99)olo Riserva "7 Anni" ($109.99)olo Riserva "7 Anni" ($109.99)olo Riserva "7 Anni" ($109.99)     

     

    

    

    

    

    

    

    

    

    



 

 

    

    

    

THIRD COURSETHIRD COURSETHIRD COURSETHIRD COURSE 

Filetto di Manzo alla Griglia con Carpaccio di Tartufo NeroFiletto di Manzo alla Griglia con Carpaccio di Tartufo NeroFiletto di Manzo alla Griglia con Carpaccio di Tartufo NeroFiletto di Manzo alla Griglia con Carpaccio di Tartufo Nero 

Grilled Prime Beef Filet Mignon with Black Truffle Carpaccio 

Le Macchiole 2004 "Paleo" ($89.99)Le Macchiole 2004 "Paleo" ($89.99)Le Macchiole 2004 "Paleo" ($89.99)Le Macchiole 2004 "Paleo" ($89.99) 

     

DESSERTDESSERTDESSERTDESSERT 

Panna CottaPanna CottaPanna CottaPanna Cotta     
  

I hope you can join me for this spectacular, indulgent dinner.  The wines are truly special and more than worthy of the 

fabulous truffles.  The cost is $139/person all inclusive.  Please RSVP to CELLAR 13 by replying to this email or 

phoning the store at 404.816.4071.    

  

Cheers, 
John Passman  

CELLAR 13 Wine Merchant   

404.816.4071404.816.4071404.816.4071404.816.4071  

www.cellar13.com  


