Thursday, December 31st, 2015
Weekly Taste of Romeo’s Euro Café
This 5 course meal will be a smaller version of the food we serve every day

Avaro

Spicy Italian sausage, ricotta cheese, Calabrese peppers
& roasted red peppers, mashed potatoes, panko breading, ajvar aioli

Ensalata Mediterra

Roasted butternut squash, crispy bacon, toasted pepitas, craisins, parmesan,
balsamic vinaigrette over mixed winter greens, homemade croutons.

Penne Carbonara

Ham and bacon sautéed with red and green bell peppers
in creamy cheese sauce with penne pasta

Pork Molise

Grilled pork tenderloin, wrapped in bacon, roasted garlic, horseradish mashed potatoes,
honey caramelized onions and apricot - dark cherry sauce

Romeo’s Birthday Cake
Fudgy rum cake, chocolate ganache, chocolate buttercream, marion berry preserves

Time 6.30 PM Price $ 75.00 plus Tax & Gratuity
Face book – Romeo’s Euro Café
207 N. Gilbert Rd, Gilbert, Az. 85234 Phone: 480-962-4224

Avaro
2008 Wedell Cellars Pinot Noir Santa Rita Hills
The deep color and intense bouquet of black cherry and raspberry are only a hint of what an
extraordinary wine we have created. The rich mid palate and complex finish are reminiscent of
a truly exceptional pinot noir.

Ensalata Mediterra
2013 Archery Summit Premier Cuvee Pinot Noir Willamette Valley, Oregon
Lifted floral aromas of gardenia and carnation intermingled with hints of cinnamon stick, white
pepper and cigar box, creating an expressive bouquet .The entry exposes juicy, dark fruit tones
and plush flavors of forest floor and crushed truffles, supported by fine grained tannins that lead
into a sophisticated finish with persistent notes of molasses.

Penne Carbonara
2005 Galante Vineyards Blackjack Pasture Cabernet Sauv , Carmel Valley
An elegant wine with chewy yet bright tannins. Big, lush dark chocolate and toffee
characteristics complement this wine and delightful flavors of black cherry and cassis

Pork Molise
2011 Brandlin Henry's Keep Proprietary Red Wine Mount Veeder, Napa
Bright and juicy with lovely plum raspberry and cassis; velvety texture, tangy and complex with
vivid flavors, and fine balance; fresh and bright with depth and graceful style. 81% Cabernet
Sauvignon, 15% Malbec, 2% Petit Verdot, 2% Cab Franc

Romeo’s Birthday Cake
2014 Mollydooker Blue Eyed Boy Shiraz, South Australia
Upon smelling this wine, your senses are immediately drawn in by a bouquet of deep blueberry,
rich plum and coffee. These prominent fruit flavors are closely followed by chocolate and
lustrous licorice spice with creamy vanilla constantly weaving its way through. This beautifully
balanced wine is a classic representation of our Blue Eyed Boy: truly a vibrant, ripe, and
indulgent experience.

