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Confrérie De La Chaine des Rôtisseurs

Baíllíage de Miami Beach
Societe Mondíal Du Vin
William Berke, M.D.
BAILLI/COMMANDEUR

1400 NE Miami Gardens Dr., N. Miami Bch, FL 33179
Telephone (305) 947-7744 - Fax (305) 895-7500
E-mail: toydoc@gmail.com
January 13, 2010
Dear Confrères: 
REMINDER

Monday, February8, 2010
Gaetano’s Restaurant
   PLEASE RESERVE THE DATE!!!!!!
Dinner: 
7:00pm  


Dress:

Casual with Decorations
Price:

$125.00 per Chapter Member/ Guests (also!) $125.00
Address:
162 Alcazar, Coral Gables, FL (786) 422-6796 –restaurant is in the St. Michel hotel and in the former Restaurant St. Michel space
Please send checks for $125.00 per Chapter member, $125.00 per guest to:
Miami Beach Chaîne des Rôtisseurs

1400 NE Miami Gardens Drive, Ste 202
North Miami Beach, Fl. 33179
Enclosed is my check for $_________for_______________________________

I would like to seat with___________________________________________

L’  Aperitivo al Bar Di “Gaetano”
The aperitif at “Gaetano’s Bar” 

CENA
DINNER
CRUDO DI TONNO, CRUDO DI MANZO.
C0TTO DI TONNO, COTTO DI MANZO.
Raw of Yellow fin Tuna, Tartare of Prime Beef.
Grilled peppered Yellow fin Tuna, Roasted Prime Beef Rare.
“Fruttato” Extra Virgin Olive Oil, Micros Lettuce. 

MINESTRA DI PASTA MISTA “Cav. Giuseppe Cocco” 
CON CROSTACEI E PICCOLI PESCI DI SCOGLIO
The flavor of the Neapolitan- Gulf: Pasta e Fagioli with shellfish and rock fish. 

MERLUZZO NERO MARINATO AL CAFFE
CON BROCCOLINI E NOCI.
Coffee-marinated black cod with broccolini and walnut. 

GUANCIA DI VITELLO CON PUREA DI PATATA
E TARTUFO NERO.
Braised milk fed veal, russet potatoes puree,  winter black truffle. 

TORTINO FREDDO AL CIOCCOLATO DI VALHRONA 
SALSA CALDA DI CIOCCOLATO DI VALHRONA.
Cold Chocolate”tortino”, hot chocolate sauce with raspberry and mint. 

SERVIZIO DI CAFFE ESPRESSI O TEA
Vittorio L’originale espresso coffee, selections of teas.  
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