
 

ChicaGourmets! and 

 

1566 Oak Avenue 

Evanston, Illinois 

Valet Parking 

 

Wednesdays 

April 2, 16 & 30, 2008 

6:30 P.M. 
 

Chef Eric Hammond creates award-winning, authentic, rustic 
Italian cuisine, lovingly prepared and artfully presented. 
Two Stars, Chicago magazine 

 

CELEBRATE PIEDMONT  
Wednesday April 2 

 

 

Vitello Tonnato 
Herb-Roasted Veal Thinly Sliced 

tuna caper sauce  

 

Minestra di Asti 
Traditional Cannellini Olive Oil Soup with Taleggio Cheese 

 

Faraona alla Campagnola 

Boneless Breast of Guinea Hen, 
Braised Red Cabbage, Porcini-Infused Polenta 

hunter’s sauce 

 

Torta Glassata 
Chocolate-Apricot Tort 
orange caramel sauce 

 

FEATURED WINES 
!2006 Massone Gavi “Massera” 

2006 Scavino Dolcetto  
2004 Correggia Barbera 
2003 Seghesio Barolo 

2006 Villa Giada Moscato d’asti 
 

 
Owner Jeff Muldrow & Chef Eric Hammond 

CELEBRATE TUSCANY  
April 16 

 

Riso con Uva di Chianti  
Chianti-Infused Risotto  

pepper marinated grapes 

 

Insalata Di Pecorino con le Fave 
Fava Bean Salad with Pecorino Toscano 

extra virgin olive oil, watercress  

 

Filetto di Manzo alla Pancetta  
Pancetta-Wrapped Tenderloin of Beef  
braised cavalo nero, ceci dumplings 

 

“Chocolate Salami”  
pistachio crème anglaise 

 

FEATURED WINES 
2006 Fontaleoni Vernaccia di S.G. 

2003 Colognole Chianti Rufina  
2003 Pertmali Istriciaia Sangiovese  

1998 Potazzine Brunello di Montalcino 
1997 Palazzino Vinsanto  

 

CELEBRATE SICILY  
April 30 

 

Melanzane alla Siciliana 
Eggplant Baked with Pecorino Sardo, and Oregano 

roasted tomato sauce  

 

Bucatini alle Vedure 
Bucatini with Bitter Greens and Roasted Cipollini Onions   

ricotta salata 

 

Pesce Spada al Pomodoro 
Herb-Marinated Swordfish topped with Tomato Fondue 

grilled fennel, couscous 

 

Ananas alle Noci in Forno  
Pineapple-Walnut Tort with Cinnamon Gelato 

ginger sauce  

 

FEATURED WINES 
2006 Serramarracco Grillo 

2006 Cusumano Nero d’Avola 
2003 Terre Nerri Etna Rosso 

2005 Cusumano Noa  
2004 Ferrandes Passito  

 

ChicaGourmets! Hosts Don Newcomb & Jim Price 

Join ChicaGourmets! Membership is $45 per year per household. 

Please reserve online at www.ChicaGourmets.org   Discover, MasterCard and Visa accepted. 
Prepaid reservations must be received no later than 4 days in advance of each event; 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 

—————————————————————————————————————————————————————————— 

For non-internet reservations, mail to: ChicaGourmets! Premier Bank, 1210 Central Ave, Wilmette, IL 60091 
 

Reserve:   (4/2_____#) + (4/16_____#) + (4/30_____#) = _____ Total # @ $63 inclusive = $ ______ 

 

VA PENSIERO  _____ Membership/Renewal payment ($45) enclosed. See expiration (exp) date on mailing label. 
 
Name(s)  
 
Address        Email:  
 
City/State     Zip  Phone # 


