
http://www.foodgal.com/2009/06/delicious-doings/

June 30th, 2009

Delicious Doings

Hungry for braised Niman Ranch oxtail and asparagus tips served over “bigoli” pasta 
($14)?

Or pizza topped with house made spicy sausage, broccoli rabe, tomato, and fresh 
mozzarella ($11)?

Or Mediterranean sea bream sauteed with prawns, mussels, clams and tomato sauce 
($18)?

Then, head to downtown Redwood City’s new   Donato Enoteca  . It’s the new venture by 
Executive Chef-Owner Donato Scotti who cooked at the Michelin-starred Ristorante 
dell’Angelo in Italy, and most recently at La Strada in Palo Alto. Originally from 
Bergamo, Italy, Scotti’s menu reflects his northern Italian heritage.

The wine program focuses on smaller-production wines, most of them Italian. A large 
variety of grappas is also available, as it’s one of Scotti’s favorite spirits.
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