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Dinner at c.u.c.i.n.a. Donatella

2221 West Howard, Chicago
(Ridge at Howard)

www.cucinadonatella.com

Tuesday, January 29, 2008
6:30 P.M.

c.u.c.i.n.a. Donatella is one of Chicago’s tiny
entrepreneurial restaurant jewels. Located minutes west
on Howard just off Ridge, the open kitchen cooks up
some of the finest country Italian food outside of Rome,
the city of its owner, Donatella Majore.

On any given night, the menu features a range of
pastas, a fish or meat of the day, appetizers and salads
that are light and enhanced with the finest of olive oils
with desserts of fruits and chocolate. Open Wednesday
through Sunday with a newly added Sunday Brunch in
January, the cucina is being revitalized with small
changes by consulting creative Chef and Restaurateur,
Michael Foley. La cucina di Donatella is now c.u.c.i.n.a.
Donatella. It is a must-visit BYOB soon to also be
featuring a pizza bar as well as its own retail area in the
first month of 2008.

Consulting Chef Michael Foley

Qric@ourmets! Hosts Gerry Buster & Don Newcomb

The Cooking of Italy
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@
Owner Donatella Majore

Crostini del giorno
(prosecco)
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Porcini Mushroom Soup
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Octopus with Celery and Calamata Olives
(falanghina)
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Beef Osso Bucco with Lemon Zest
Risotto Parmigiano
(nebbiolo)
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Warm Taleggio, Radicchio and Endive

Zuppa Inglese
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Coffee, Tea

Chef Michael Foley earned a B.S. from the College of Arts and
Sciences at Georgetown University in Washington DC, followed by a
Master's Degree in Hotel and Restaurant Administration from Cornell
University, in Ithaca, NY. In addition to his long run at Printer's Row,
chef Foley has been involved with three other celebrated food and
wine bars, and played a key role in the development of the American
culinary movement at home and abroad. He has owned and operated
a vineyard and an organic farm, and has appeared extensively on
television and radio commenting on food and wine. He has received
numerous awards, and was named "Top American Chef" by Food and
Wine Magazine.

Join G’icgouﬂnzts./Membership is $40 per year per household.

Please reserve online at www.ChicaGourmets.org Discover, Master Card and Visa accepted.
Prepaid reservations must be received by 1/25/08; no refunds after that date.
Reservations are secured with receipt of payment on a first-come basis. Events often sell out early!
E-mail: DonaldNewcomb@comcast.net Tel: 708-383-7543 Fax: 708-383-4964
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For non-internet reservati ons, mail to: ChicaGourmets! Premier Bank, 1210 Central Ave, Wilmette, IL 60091

DONATELLA Reserve at $69 per Member, at $79 per Nonmember, inclusive = $ enclosed.

01/29/08 Membership/Renewal payment ($40) enclosed. See expiration (exp) date on mailing label.

Name(s)

Address Email:

City/State Zip Phone #




