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What you really see is Third Avenue, but the
induced by a satisfying meal served in a lively, y

was worth it, and may just be enough to set you up

at least until your next visit to Da Moreno’s. i)
Renovated last September, this husband-and-wife operation = of
E Moreno and Cinzia Miotto — expands its Mediterranean theme, with

& wooden tables, resplendent in white linens, set off by the new terra cotta
tile floor. Luncheon diners will appreciate the significant brightness of the
restaurant, thanks to a large skylight. The unique open kitchen remains,
contributing in a major way towards to the boisterous European flavour of
Da Moreno’s. Situated just in front of the open kitchen and beckoning to

L the solo diner is a sizable, new wood-trimmed bar with tall, seat-and-back- i
- upho stools. ¢
just a bar to drink at,” says chef Moreno Miotto. “People are § ¢
p to the bar and have a glass of wine and a meal, or an
on protocol around here.” What Moreno and
@our waiters are high on is serving their cooked-
Becourtepus and efficient manner. :
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| and dinner eservatiofis are

- 5!hau type of dig w‘gﬂ
. you wish.”
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Moreno explatns. *We ean do spceial 8, for wedding
or baptismal events, for example. And ' % , white-linened
affair, with service, service, service,” he adds “You can do the buffet thing
anywhere, but this is a relaxing meal. And all our waiters are mature.

They’re here to make your dining experience special, not to leave you feel-
ing either abandoned or suffocated.”

Superb food, quintessential service, obvious cleanliness, and attention
to every kind of dining detail, right down to perfectly enjoyable back-
ground music, will make your dining experience at Da Moreno’s one M

you'll never forget
i
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