An ltalian Feast at:

Piccolo Sogno
464 N Halsted St # 1
Chicago, IL 60642

6:00PM Reception
6:30PM Dinner
Monday, September 21, 2009

Chef Tony Priolo, former chef/partner at Chicago’s
Coco Pazzo and Coco Pazzo Cafe, together with Italian
wine specialist Ciro Longobardo, opened Piccolo Sogno

on July 16, 2008. Piccolo Sogno, which translates to

“little dream” in Italian, is Priolo and Longobardo’s
dream lItalian restaurant featuring fresh, seasonal, rustic

Italian cuisine and an all-Italian wine program.

Built by Novelli Construction (Blackbird, SushiSamba

Rio) and Kim Ohms Design (Kamehachi, Coco Pazzo)

in partnership with Norsman Architects (Taste), Piccolo
Sogno is filled with Italian accents such as Venetian
plastered walls, terrazzo floors, an Italian marble bar
and Murano-style glass chandeliers. The entrance is
punctuated by a partial wall of backlit alabaster onyx,

which accents the lounge’s Wedgewood blue walls and

chocolate trim.

The combination of a wood-burning oven, rustic
antipasti table, solid wood tables and handsome ceiling-
mounted light boxes gives the restaurant a smartly-
dressed yet casual atmosphere. The secluded outdoor
patio with established landscaping and wicker-style
seating lends the feel of dining in the Italian
countryside. A charming wine room dressed in Italian
countryside-inspired wallpaper offers a special location
for private dining functions and special events.
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Join ChicaGourmets!

Passed appetizers:
Assorted pizza's from the wood oven

Insalata:
Local peach salad with Green Acre Arugula, and
Capriole farm goat cheese

Primi:
Fall Mushroom risotto

Secondi:
choice of:
Rosticcana-Slow braised beef short ribs over polenta
with local greens
_Or_
Porchetta alla Romano-Swan Creek Farm roasted pork
sliced into medallions with potatoes
-or_
Salmone alla Griglia-Wood grilled salmon with
mediterranean olives, tomatoes over steamed broccolini

Dessert:
Panna cotta-eggless saffron and honey scented custard
with berries and caramel sauce

Wines:
Mionetto ‘MO’ Sparkling, Sergio Extra Dry NV
Filippo Gallino Arneis 2007
Forti Terre di Sicilia Rosso 2005
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ChicaGourmets! Host: Laura Richter

Membership is $45 per year per household.

Please reserve online at www.ChicaGourmets.org Discover, Master Card and Visa accepted.
Prepaid reservations must be received by September 17" - no refunds after that date.
Reservations are secured with receipt of payment on a first-come basis. Events often sell out early!
E-mail: laurarichter2@yahoo.com Web Site: www.chicagourmets.org Tel: 312.951.7008

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

Sept. 21 Reserve _ at $87 per Member, _ at $97 per Nonmember, inclusive = $ enclosed.
Piccolo Sogno __ Membership/Renewal payment ($45) enclosed. See expiration (exp) date on mailing label.
Name(s)

Address Email:

City/State Zip Phone #




