
* ANTIPASTI *

Seared beef carpaccio,  
horseradish aioli, capers & parmesan

or
Tuscan bean soup with  

sausage, parmesan & olive oil
or

Salad of endive, radicchio, Gorgonzola,  
pears, & walnuts

* SECONDI *

Chicken breast, mushroom & spinach risotto,  
porcini sauce

or
Canadian wagyu beef braised in Barolo wine, 

celery root puree, potato gnocchi
or

Pumpkin & taleggio ravioli,  
truffle-sage butter, amaretti crumble

* DOLCI *

Crema di limone
or

Death by Chocolate

— $35/person —

SUNDAY DECEMBER 31ST, 2017

Aperol Spritz

***
Vitello Tonnato 

Roero Arneis Alasia 2016

***
Tajarin con burro, salvia e tartufo 

Barbera d’Asti Bosio 2015

***
Brasato al Barolo 

Nebbiolo ‘Costa della Sesia’ Travaglini 2015

***
Formaggi assortiti 

Marsala Superiore Dolce Vecchio Florio 2013  +$8

***
Nutella Semifreddo

— $75 menu — 
— optional tasting flight $35 —

H a p p y  N e w  Ye a r !

Il Falcone Restaurant  |  536 6th Street, Courtenay BC  |  www.ilfalcone.ca

Open Tuesday to Saturday, 5 – 10 pm.  
Closed Sunday & Monday

reservations: 250-871-7770 | hello@ilfalcone.ca
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