& LEISURE IOH‘I‘HI.Y MAY 1999

Fﬂﬂ]] GUIDE
Ttaly’s best
in Harrow

| ITALIAN RESTAURANTS |

= ALIAN
RESTAURANT
(Carton Television)
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HY travel
all the way
to Ttaly for

the delicious cuisine
when TRATTORIA
SORRENTINA in
Harrow provides
sumptuous, authentic
Italian dishes much
closer to home.
Owner Tony Reitano
invites you to try the
best of Italy at his su-
perb establishment
where he prides him-
self on the quality,
presentation and serv-
ice which has de-
lighted clients for 22
years, writes Tricio
Merrick.

From the moment
you enter this superb
establishment  at
Manor Parade,

TOW, yOu can

warmth and hospital- .

ity inviting you to re-
Jox.pug eniny. a fan-
beaten, and is argu-
ably the very best in
the area

‘ﬂmy. who has been
at Trattoria Sorrentina
for 22 years, running it
for 15 with partners be-
fore taking over as
owner and manager in
1990, ensures all prod-
uctsareabsolutely fresh
and insists on outstand-
ing quality, service and
presentation. Every-

thing prepared at Trat-
toria Sorrentinais guar-
anteed to be fresh, with
all fruit and vegetables
coming from the mar-
ket — and the differ-
ence is delightfully ap-
parent.

Trattoria Sorrentina
isthe perfectplaceto go
for an intimate meal
with your loved one.
The ambience and set-
ting are absolutely ideal,

Trattoria Sorrentina
also provides the ideal
venue for any celebra-
tions you may be hav-
ing, comfortably seat-
ing up to 50 persons at
any one time.

The camaraderie be-
tween Tony, his excel-
lent staff and clients is
wonderful —so welcom-
ing you simply feel that
you are visiting good
Iﬁiends l..mlelhlngslike

mosphere is almost cer-
tainlyunrivalled. Along
fect ingredients 1or s

undeniable success.

" This restaurant was
awarded the Heartbeat
Award eight years ago,
for the healthy options
on the menu, which
pleasantly proves that
not all lalian food is
stodgy and starchy, as
the chefs have updated
and introduced new
modern ideas to the
menu, complemented

—

b i
from the cmwd The at-

Relaxing and
by such gamishes as
lemon and olive oil.

To get the tastebuds
waorking, diners are of-
fered a slice of toast,
topped with tomato,
cheese and anchovy —
and it really leaves you
waiting in eager antici-
pation.

* And you are guaran-
teed not to. be disap-

menus in the vicinity.

Rightly proud of his
SRSk S
which can be enjoyed
with the bles of

y differ-

your choice, and with
one of the lovely wines
from his well stocked
cellar. A specialsboard,

“which changes daily,

can also be selected
from.

All staff hold the
Basic Food Hygiene
Award, and are always
happy to help you select
your meal, or to advise
which wine comple-
ments it

With a great selec-
tion of desserts such as
fresh fruit salad, served

in a ce

ent manner, and defi-
nitely the best I've
tasted, lemon tart and
an ltalian variation of
bread and butter pud-

Until you've visited
thisexcellent talian res-
taurant, you haven’t re-
ally tasted fine authen-

tic cuisine from the

eountry.

ding, you are really left Trattoria Sorrenting
spm!lfor choiceat Trat- g open six days a week,
toria S M y-Friday 12

This wonderful res-
taurant was nominated
for the Carlton London
Restaurant .Awards
1997 as Best ltalian
Restaurant — atrue tes-
timony to all that Trat-
toria Sorrentina repre-
sents.

noon-2.30pmand Mon-
day Saturday 6.30pm-
11.00pm, and private

parties are well catered
for.

Toexperience the
finest Italian cuisine,
phone tomakea res-
ervation at Tratto-
ria Sorrentina, 6
Manor Parade,
Sheepcote Road,
Harrow, on 0181-
427 9411,



