
The Italians
WE ARE WINE, LLC
Italian Food & Wine Imports

FEAST  OF  SEVEN F ISHES

&  WINE  PAIRING

COURSE  2

Tuna carpaccio, seared foie gras, preserved orange, ciabatta crouton, black
garlic molasses, chives

COURSE  1

East coast oyster, champagne sabayan, sturgeon caviar

Wine Pairing: Berlucchi Franciacorta Brut 

Wine Pairing: Ribolla Gialla

COURSE  3

Baccala arancini, puttanesca sauce, Parmigiano Reggiano

Wine Pairing: Pipoli Rosé

COURSE  4

Zuppa de pesce, local fish, mussels, clams, fennel-tomato broth, sourdough
crostini with Calabrian chili aioli

Wine Pairing: Pecorino

COURSE  5

House tagliatelle, butter-poached Maine lobster, sea urchin butter sauce, +
shaved white truffle ($50 supplement)

Wine Pairing: Federici Roma Bianco

C H R I S T M A S  E V E
D E C E M B E R  2 4  T H

6 Courses prepared by chef/owner Kenny Claxton accompanied by 4oz premium
wine pairings
Location: Fish Bar // Saint Thomas
Two Seatings: 5:00 PM and 8:00 PM
Limited seating, reservations required. Text/call 340-690-3476
$250/person for dinner + wine pairing - all checks subject to 20% auto grad 

COURSE  6
Limoncello or Amaro for additional charge 

Tiramisu or Bourbon Vanilla Panna Cotta



FEAST  OF  SEVEN F ISHES

&  WINE  PAIRING

C H R I S T M A S  E V E
D E C E M B E R  2 4  T H

5 : 00  &  8 : 00  PM SEATINGS

TEXT  340 -690 -3476  TO MAKE
YOUR RESERVATION!

$50  DEPOSIT  PER  GUEST  REQUIRED 

$ 1 75  FOR DINNER ONLY  //  NO WINE  PAIRING


