Best Italian:
Il Violino
Restaurant

You won't find a more elegant place than the
intimate and romantic Il Violino Restaurant, a
touch of Manhattan on Long Island. Offering two
levels of dining, the pretty décor is done in warm
tones of burgundy and gold. The walls are adorned
with classical prints depicting the restaurant’s
musical theme of violins. White table linens, violin
candle sconces, fresh table flowers and indirect
lighting are all surrounded by the sweet sounds of
classical Italian music. The waitstaff is friendly and
attentive, while serving consistently wonderful
Northern Italian cuisine.

Notable Chef Angelo Morinelli features an eclectic
menu selection of refined, well-prepared dishes.
Traditional and contemporary Italian offerings are
combined with newly created entrees. Highlights
include lobster ravioli, salmon alla livornese, grilled
veal chop with mushrooms, osso buco and
Branzino, a Mediterranean sea bass. Specials like
the flavorful grilled ostrich with a snappy pepper-
corn sauce deserve high praise.

Appetizer of
fresh mozzarella,
tomato, red
pepper, zucchini,
squash and
portabello
mushrooms,
drizzled with
extra virgin
olive oil.

SMITHTOWN

Il Violino truly lives up to its musical underpin-
nings on opera nights when live performances
grace its four walls. The monthly music and wine
tasting dinners combine the joys of wonderful
music and superb food in one special evening

Il Violino offers both on- and off-premises catering
and will gladly accommodate your request for a
private party or special event.

Experience 1l Violino in Smithtown at 53 West
Main Street. Open for dinner, Tuesday through
Sunday at 5:00 pm. All major credit cards are
accepted and reservations are recommended.
Please call 631-382-9744.

Veal Princess: main course of veal chop and asparagus
with melted Fontina cheese in a mushroom champagne
sauce with mashed potato and string bean medley.
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