
 

3rd Tuesday-3 courses-3 wines- $ 33.00 
 

Tuesday January 20th 2015 
 

 

Asia minor 

Roasted duck breast, mixed greens, fig-date-pomegranate-cranberry-chipotle sauce, garbanzo,               

black bean, cilantro spring roll 

 
2011 Row Eleven Rose                                                                                                                     

A wonderfully intense and fruity nose of pure red currant/ berry with hints of grass. Dry, soft acidity.  Excellent length and depth and 
a lovely refreshing finish. A blend of Pinot Noir, Syrah, Grenache and Merlot 

 

 

Cardinal Point Pork 
Oven roasted herbed pork loin, bacon-raisin-sundried tomato jam, kale mashed potatoes, spicy 

cauliflower-roasted peppers jardinière, crispy tempura baby corn & hearts of palm 

 
2012 Castle Rock Russian River Reserve Pinot Noir                                                                 

This supple, medium-bodied wine offers rich complex layers of plum, cherry, sweet vanilla oak,                                                                                     
spice, cinnamon and floral notes, with a long velvety finish. 

 

 
 

A Touch of citrus 

2010 Aresti Gewürztraminer Late Harvest Reserva                                                       
On the palate, the wine feels very thick and full, with a nutty flavor of honeyed stone fruit a lot of lychee from the syrup, some sultans. 

sweet with refreshing citrus scents Melon, honey raisins with a dash of lemon , hazelnut flavors carry the finish. 

 

Time 6.30 PM Price $ 33.00 plus Tax & Gratuity   E-Mail Romeo@EuroCafe.com 

 207 N. Gilbert Rd, Gilbert, Az. 85234 Phone: 480-962-4224 

http://wine.gauntleys.com/uk/product/5402/2011-chateau-mourgues-du-gres-costieres-de-nimes-rose-fleur-deglantine
http://www.cellartracker.com/wine.asp?iWine=1171629
http://buyingguide.winemag.com/catalog/aresti-2010-late-harvest-reserva-gewurztraminer-curico-valley
http://buyingguide.winemag.com/catalog/aresti-2010-late-harvest-reserva-gewurztraminer-curico-valley
mailto:Romeo@EuroCafe.com


 
 

 

3rd Tuesday-3 courses-3 wines- $ 33.00 

 
 

 

 

Every 3rd Tuesday of every month Romeo’s Euro Café will host a 

Food & Wine Pairing featuring new food paired with some 

servers’ favorite wines.  

 

3 courses, 1 Appetizer/Salad, 1 Main course and 1 Dessert 

 

The kitchen crew will create a seasonal menu reflecting 

sustainable products and local flavors. 

 

The servers will choose the wines that will pair the best with the 

food, taken into account the texture, weight, structure, and 

bouquet of both wine and food. 

 

We believe this is a great way to showcase the culinary talent and 

the commitment to service of our crew. 
 

Time 6.30 PM Price $ 33.00 plus Tax & Gratuity   E-Mail Romeo@EuroCafe.com 

 207 N. Gilbert Rd, Gilbert, Az. 85234 Phone: 480-962-4224 

 

mailto:Romeo@EuroCafe.com

