DAILY BREESE
WEEKEND
MAY 8, 2009
PAGE C9

Daily Breeze

Il Fornaio in Manhattan Beach: Fresh Food and Frlendly Service

It is springtime, And
when | think of spring,
thoughts of fresh ganden
wegetables in great dishes
come to mind, Great
ingredients, nicely pre-
pared meats, and friendly
service™. il must be lime
fior & visit 1o 1l Fornaio in
Manhautan Bewch.

Even though the 11
Formiio restaurant chain
has branches all over the
wiorld, each location has o
special twist toil. The
South Bay branch on
Rosecrans Avenue has the
fieel of a locally owned
family spot. The first
thing you will notice
when you arrive is
ChefiOwner Vicente
Mendoza is everywhere.
Mot only is he directing
the fast-moving s1aff in
the spectocular open
kitchen, b he is keeping
a keen eye on the service
folks and making sure the
customers are well taken
care of too. He treats this
place like it is his own,

One of the things |
have always liked abouot
the Il Fornaio way of
doing things is their con-
tinual updating of the
menu. Exch season brings
a new tuke on lalian
cooking. Their special
fare is chock full of inter-
eating things o enjoy,

Balsamic vinggar and
olive oil soaked nicely
into warm. hearty brewd.
Mozzarella i Bufala alla
Caprese (Italian style
mozzarella with vine-
riped tomatoes, basil,
oregana, sea sakt, and
olive oil) was the first
taste. Greal mozzarella is
soft and silky. This fit the
bill micely, Nexi up was a
lightly-bresded and fried
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wucching with two spuces:
spicy marinara and pars-
ley. Bosh were Navorful
but the parsley had a nice
kick 1o it than really stood
o,

Onheer antipasti selec-
tiowies inelude deep fried
calamar, braised beel
wilh onion served over
polenta. and thinly sliced
raw beel with cupers.
wild arugula, and lemon
alive vil, Prices range
from 57,50 10 513,95 for
the sampler plate,

Soups are mode in-
house wnd include sco-
sonul vegetable mine-
strone and a non-dairy
choice prepared daily. A
tasty sadad is Insalata del
Bietole for 35,50,
Organic red and gold
bects with red wine vine-
gar are mixed with wild
arugula, wasted walnuts
and Asizgo cheese with a
lemon olive oil dressing,
which is prepared daily,

After the appetizers |
eouldn’t wait for the
entrees, Chel Vicente
picked oul two outstand-
ing dishes, The firt from
the rodizserie and grill
miena wiss (e Petto di
Pollo al Peperoncing
(518,950 A grilled double
chicken breast covered
with a rub of sage, rose-
mary. thyme, crushed rod
pepper. white wine, and
D¥ijon mustard wos very
mioist, juicy. and tasty, [
really enjoyed the slight
grill Mavor and the mix of
spices. Roasted Yukon
gold potatoes and saunéed
organic spinach with
tomiatses and onions
expertly completed this
alfering

Soglioln con Limone ¢
Capperi ($24.95), haked

whaole wild petrale sole
with capers, lemon, olive
oil smuce, and sea salt
arrived on 4 separate
plite. Soon the server de-
boned the fish wableside, a
nice touch, Sole has a
very delicate flavor. And
this piece was swmpluons
and went very well with
the lemon sauce. Mashed
potatoes and sautéed car-
rons ackded o the experi-
ence.

Additional grilled
favorites o stimulate
your palette include
Bistecea alla Fiorentina
{$33.95). A huge 22-
ounce porerhouse steak
is served with organic
spinach, roasted potaioes,
and weeelletta cannelling
heans. Scaloppine con
Marsala ¢ Funghi
(515,93} is thinly pound-
el veal sautded with
pesrcing and oysier mush-
rooums amd then finished
with soft polenta and
heocoalini.

Pizzas are made with
hememisde dough and
movzarella imponted from
ltaly, The Fradiavala
(513,500 has cheese,
tomiatn sauce, lalian
salsige, mushrooms, bell
peppers, red onions, and
spicy pepperoncing oil.
Raviolis and lasagna are
prepared in-house,

The hoge dessert can
makes for some lempling
chasices. 1 luad 10 have the

Budino di Pane (57.50),
1l Fornaio’s version of
bread pudding. This take
features granny smith
apples, golden raisins,
figs and brandy served
with créme anglaise and
vanilla wee cream. The
figs were 4 pleasant sur-
prise. A decadent cup of
créme brulee and choco-
late decadence went
down very well, Other
endings include tiramisu,
crepes filied with apples

and grappa, pasiry cream,

vanilla sauce, and
carame] sauce, and an
assoriment of gelatos,

Far Happy Hour buffs
don’t miss their free
sebection of anti pasta
goodies served Monday
through Friday from
5:00PM 1o 6:30PM. It is
i greal way o end ihe
day.

A very lempling week-
end brunch menu will
entice you as well, Items
range from $6.95 1o
525,00, Tosto Italiano is
an Italian style loast
made with sweel bread.
mascarpone cheese, fresh
strawherries and syrup.
Pusta, pizen, and grilled
iems il oun the lare.

Go enjoy the pleasant
days of spring with fresh-
Iy prepared food at 11
Fornaio.dl Formaio,
Monday-Thursday
11:30AM- 1HE0OPM,
Friday 11:30AM-.
11:00PM. Saurday
1 1:00AM- 1 LO0PM,
Sonday 11:00AM-10PM.
1800 Rosecrans Ave.,
Manhattan Beach.

{310y 725-9555,
W, ilfomaio. com.
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