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A Taste of Lake Como on the Promenade at

Locanda Del Lago

Aﬂuﬂ:mic cuisine from Bellagio
the lake mgion of
Maorthern Italy canbe found right in
your own backyand. Simply head
out i Santa Monicas Thind Stroet
Promenade and gmb a table at
Locanda Del Lago to enjoy all the
tlavors of the Lake Como region.
A warm and spaciows spot, Lago
i= A best het tor owt-ot-toan visitors
ar locals seeking a relaxing dining
experience. The coal yellow inen-
ar and sturdy, dark wooden mhles
are reminiscent of a real [talian
villa, and the cozy mom i full of

Farmers market
produce is also
worked into the
artisanal
cocktail menu,
where
refreshing
libations are too
tempting
to resist.

elegant touches. Views ot the Thind
Street Promenade make Locanda
Del Lago one of the trendicst
Imlian restaurants in Santa Monica.
The patio is a great place to get
fromt roow glimpses of the local foot
tmiftic.

Um Saturdays, one of four Santa
Monica Certitiad Farmers Markets
=¢ts up shop just a fow steps away
trom Lago's fromt door, and the
restaurant takes full advantage of
the fresh produce sold there. The
Burrata alla Caprese pairs the
freshest farmers market tomatoes

(read down to next page,

popular chef of that region, cleady
knows [alian cuisine and uses that
knowledge to create an exciting
menu at Lago.

Im addition to Maggioni's signa-
ture dishes, there ame also a slew of
cost-saving solutions that can't be
heat. Every night a recession relief
special keeps customers happy,
including the climination of oork-
age fees when you bning your own
wine on Monday nights. happy
hour pricing all night long at thebar

on Tuesdays, and half off selkecied
bottled wines on  Wednesdays.
Draily stimulus packages include a
two-course lunch menu for $15,
and a three-oourse dinmer menu For
$29. Happy Hour lasts from
4:00pm — T.(pm, feauring half-
priced appetizers, and discounied
beers, wines and cocktails.

Choose Locanda Del Lago for a
taste of Morthern Italy right here in
Southem Calitormia. Located at 231
Anzona Ave, Call {3100 451-3525.

ot by Megan Shediy
Grilled black cod with black mussels in orange-vodka sauoe over Swiss
chard (bottom); and besf tendardoin stufled with Roma tomato in red
wine sauce with soft polenta and baby camots are just two dishes on the
ratating tasting menu.

then back up to column above the food photo)



with creamy Burrata, a fresh [talian
cheese made from mozzanclla and
cream. Farmers market produce is
alsowaorked into the artizanal cock-
tail menu, where mrefreshing liba-
tioms are too tempting o resist. Try
a market marganta, which includes
market-fresh  grapefmit. tangello
and lime; or dive into the wildly
popular caprese martini made from
fresh cherry tomatoes, basil, crop
tomato wodka and balsamic.

After you've chosen the perfect
cocktail and enjoyed an appetizer,
it's ime for the main course. You
can’t go wiong with the Ossobwoo
alla Milanese. Sided with a rich and
satisf ying satfron- Parmesan risotto,
this wveal shank has a tenderness
that makes it slide straight off the
hone. The vanecty on the entrée
offerings is a great reason to keep
coming back to sample everything
trom duck leg confit to =alt haked
Chilean sea bass. Pizzas ako dot
the menu, inchiding a scrumptious
pizza diavola topped with spicy
salami Calabrese, omgano, moz-
zarella and tomato. Beef lovers
might opt tor a Euvmopean twist on
the wsual burger, the Euro burger,
an [talian hamburger opped with
robiola cheese. Chef Robeno
Maggioni, a native of Milan and

ot by Dave S ge Paogmply
The interior of Locanda Del Lago has the look and feel of 2 wam ltalian
villa,



