
Cesari Veneto Dinner

Presented by Sotto Sotto and 
Charton Hobbs in Collaboration

with Cesari Wines, Veneto

hosted by Signor Nicolò Maroni
Prix Fixe with Wine Pairings
Tuesday, June 3RD, 2025 7PM

$175 + tax and gratuity

for tickets and further information
oakville@sottosotto.ca or (905)844-5545
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ANTIPASTI
TARTARA DI BRANZINO

Refreshing sea bass tartar with fresh herbs
paired with

Justo Veneto, Garganega, Bianco IGT 2024

PRIMI
TONNARELLI AL RAGÙ DI ANATRA

Tonnarelli in a rich duck ragú, comforting and rustic
paired with

Valpolicella Ripasso Superiore doc Bosan 2019

SECONDI
TAGLIATA DI MANZO CON CREMA DI GORGONZOLA

Tender slices of grilled sirloin beef steak with a
creamy mushroomgorgonzola sauce

paired with
Amarone della Valpolicella Classico DOCG Zardini 2020

&
Amarone della Valpolicella Classico Riserva

docg Bosan 2015

GRAN FINALE
TORTA SACHER

Chocolate sponge cake, apricot jam �lling,
and a dark chocolate glaze

paired with
Amarone della Valpolicella Classico Riserva

docg Bosan 2007
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