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Mission Statement:

Creating a special memory for the customer of the total
experience that was shared with family or friends.
Making you want to return, while greeting you with
friendly and prompt service. We will present a clean
and welcoming atmosphere, so you can enjoy the

highest quality of the best tasting food around.
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Good Old Fashioned
Communication

By Marie Losole

The month of January marks that we only have to wait
one more month after this until spring is here. Yeah!
Some of us like to take advantage of the cold weather.
| know that | am able to stay in and get caught up on
our favorite television shows, or movies. The DVR is a
great invention! Cleaning the closets and reading are
some things | can get caught up on too. | can also get
caught up on writing special letters to family or friends.
With e-mail, Facebook, and tweeting, | think that we
have lost the art of actually hand writing letters.
Sometimes | hand write a quick note to an uncle, a
cousin, a niece, a sister, or a friend, just to tell them
they are special and mean so much to me.

Last month | called all six of our children on the same
day, to tell them only that I loved them very much, and
how much they mean to me. | don’t always just say
that. Usually | assume they know that, or | sometimes
say “love ya” just before | hang up from a phone
conversation. | don’t call them just to say “I love you”,
SO as you can imagine, they all called each other to see
if something was wrong with me. | try to keep them on
their toes!

Spring Wine Dinner

Save the date

We are having a special WINE
DINNER. We haven’t had any
dinners since last March and we
miss all of our customers that
would always come. We also need
an excuse to go to a social event.
We don’t get invited to many parties, so we have to
throw them ourselves. If you miss our dinners, or have
never been to one of ours, you need to plan on making
your reservations NOW.

Hopefully you have been to other wine dinners and
know that ours are great! We are not saying that other
restaurants or grocery stores don’t do a good job, but
we Losoles are not at those. Along with our colorful
personalities, we provide a variety of appetizers, then
two starters, dinner, and dessert. Let’s not forget plenty
of wine too!

We always give away great prizes and have a guest
speaker, but for this upcoming event, we will be adding
something very special. We are providing first class
entertainment. Singer, Carmelita de LaGuardia and
violinist, Richard Ness will perform two songs.
Carmelita has performed at Carnegie Hall and has her
own CD. This alone will be worth the ticket price. So
here are the details to remember:

Event:  Spring Wine Dinner

Date: Wednesday March 24" at 6:30 pm

Location: Villa Losole (located across the street
from the main restaurant)

Cost: $65.00 per person (tax and gratuity included)

Call for reservations: 345-5656
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WEEKEND DINNER SPECIALS

Each weekend, our dinner specials will be paired with
wine selections to compliment the meal. We also have a
great specialty drink menu. Ask your server for a list
featuring martinis and margaritas.

JANUARY 8™ AND 9™

SHRIMP GORGONZOLA

Six jumbo shrimp with asparagus and grape tomatoes in a
gorgonzola cream sauce over a bed of spinach fettuccine.

JANUARY 15™ AND 16™

VEAL SINATRA

Breaded veal topped with roasted red peppers and melted
provolone cheese, served with a side of pasta tossed in olive
oil and garlic.

JANUARY 22"° AND 237"

MaRrco PoLLo

Beef tips, onions, green peppers, tomatoes and mushrooms
in a chunky red sauce over pasta.

JANUARY 29™ AND 30™

SOPHIA’S STUFFED SHRIMP

Jumbo shrimp stuffed with gorgonzola cheese, wrapped in
prosciutto ham and served over risotto with asparagus tips,
roma tomatoes and topped with a béchamel cream sauce.
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$3 well drinks
$2 domestic bottles
<X $5 specialty martinis
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Come Join Us for Happy Hour!l

Monday - Thursday 4:00 - 4:00 pm

Awailable in Lounge Only

JUST FOR FUN

See if you can fill in the blanks . . .

Don’t put the cart before the

You can’t see the forest through the
Don’t count your chickens before they
You can'tpullthe __ over my eyes
That's the way the cookie

Early to bed, early to rise, makes a man
, &

ExcITING NEw ITEMS!

Lo Sole Mio has recently added some new appetizers and
cocktails for you to try. A great way for you to experience
these new items is to visit us during Happy Hour. (please
see hours and specials below). Happy Hour is a perfect time
to get together with friends, unwind after work or visit before
dining with us.

New Appetizers: Shrimp Havarti, Roasted Italian Peppers,
Appetizer Samplers, and Flatbread Pizzas.

Our new martini list is sure to warm you up on these cold
winter days!
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$2 off selected wine by the glass
$3 off selected bottles of wine
$2 off any appetizer
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