
SEVEN 
FISHES

DECEMBER 1 - 24

Feast of the

The Feast of the Seven Fishes is an important 
Italian-American Christmas custom. This dinner 
traditionally occurs on Christmas Eve, but we 
will be celebrating the feast for the twenty-four 

days leading up to Christmas. 



SP-602-2022-11-21

SMOKED SALMON BRUSCHETTA
Mascarpone, julienne cucumber, everything bagel seasoning
 Cava Brut Rosé, Cava Ya ‘Sumarocca’ Catalonia, Spain NV

Smoke and toast blends with crisp citrus on the nose.  
Palate follows with flavors of pink grapefruit, orange,  
pepper, and caramel. Foamy on the finish, which is  

peppery and slightly bitter in flavor.

COD FRITTERS
Tartar sauce

 Sancerre, Barton & Guestier ‘Les Silices’ Loire Valley, France ‘21
Expressive nose mixing intense aromas of flowers,  

white berries, and exotic fruits with a touch of citrus.  
Fresh and lively, evolving on a long mineral finish.

LOBSTER BISQUE
Light cream, chives

 Moscato, Ca’Bianca Piedmont, Italy ‘20
Airy scents of gardenia and flavors of apricot and  

passionfruit on the palate.

OCTOPUS CEVICHE 
Grilled lime wedges, wood spice

 Grüner Veltliner, Forstreiter Niederösterreich, Austria ‘20
Lovely, zesty and vibrant white wine. Aromas of  

white pepper and lime zest. Deep minerality with  
lots of racy acidity for seafood.

GARLIC SHRIMP
Crostini, parsley

 Rosé, Wölffer Estate Long Island, New York ‘21 
Elegant, floral aromas of rose petal, orange, fresh melon,  
and kiwi. Light-structured mouthfeel. Beautiful balance  

with a light saline quality and lingering finish.

FRUTTI DI MARE
Clams, mussels, shrimp, squid ink pasta

 Chianti, Tenuta Il Poggiolo Tuscany, Italy ‘20
Intense bouquet of spices with vanilla hints. Tasting notes  

of cherry, ribes and violet. Elegant and round with vanilla hints.

GRILLED SWORDFISH
Eggplant caponata

 Pinot Noir, King Estate ‘Inscription’ Willamette Valley, Oregon ‘21 
Blue flower, tilled soil, and dark berry aromas on the nose.  

Palate follows with ripe blackberry, black pepper, and mocha.

Tasting Menu – 90

Wine Pairing – 35

Menu selections are available a la carte

SpuntinoWineBar.com  


