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Rustic re-creation
 

Sorrentino's gets a new look, new decor and a new name:
Sorrentino's by Di Gennaro
 

BY JOHN GILCHRIST, FOR THE CALGARY HERALD MAY 30, 2010
 

 

 

Over the past four years, the primo Italian cooking of chef Giuseppe Di Gennaro has made Capo, the
30-seat Inglewood restaurant, one of the city's premier eateries and one of the hardest at which to get
a reservation. It has a strong national reputation too, being named the second-best new restaurant in
Canada in 2006 by en-Route magazine. Di Gennaro oversees every aspect of the operation, ensuring
consistent quality throughout.

One might think that would be enough for the Naples native. But, recently, Di Gennaro joined with
Edmonton-based Sorrentino's to create Sorrentino's by Di Gennaro at 1919 Sirocco Dr. S.W.
(Signature Park Plaza), 403-246-5353.

Sorrentino's began with a single, family-run restaurant in Edmonton in the late 1970s. Since then,
they have opened six more Sorrentino's and have launched other restaurants and cafes, such as
Oliveto Trattoria and O'Maille's Irish Pub, in the Edmonton area. They opened the Calgary
Sorrentino's eight years ago and recently decided that it was time to take things up a notch. So
Carmelo Rago, a family friend of Di Gennaro and fellow native of Campania and the owner of
Sorrentino's, convinced Di Gennaro to become managing partner.

Not being one for part measures, Di Gennaro installed Capo staffers Scott Mason and Matt Reader
as chef de cuisine and manager respectively at Sorrentino's. Together, they have created a new
menu and are in the process of developing a new look for the restaurant.

The new Sorrentino's tone is more rustic than it used to be. Tables are topped with sheets of white
paper, cloth napkins and potted cacti. Roasted tomato-red paint covers the walls and new crockery is
set out for service. In tune with the neighbourhood, the atmosphere is meant to be family-friendly and
casual.

The menu has a rustic tone as well: panzanella salad, tagliatelle with wild mushrooms and smoked
pork, cioppino, veal saltimbocca and pizza. There are nightly, multi-course, family-style, set-price
dinners, as well as stuzzichini (snacks) of meatballs, prawn skewers and chicken wings in a grappa
glaze.

Price-wise, pastas are in the mid-teens and main courses in the 20s, and family dinners range from
$22 to $31 per person. The family dinners include bruschetta, salad and pasta plus the daily special.
On Monday and Tuesday, for example, that's veal and chicken stew with vegetables and pureed
potatoes. On Saturday and Sunday it's roasted rib eye with caramelized onions, vegetables and
polenta.
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Di Gennaro assures fans of Capo at 1420 9th Ave. S.E. (403-264-2276), the quality there will remain
as high as ever. The indefatigable chef will remain behind the stove at Capo most days and focus on
Sorrentino's on the days when Capo is closed. So now his food will be available seven days a week.

One other note: Sorrentino's used to have a great view of the city and will again someday. But right
now, the vista is of an immense pile of dirt that belongs to the construction of the west leg of the LRT.
Di Gennaro hopes the food inside Sorrentino's by Di Gennaro will be enough to distract us from view.

Wending west along 17th Avenue through the LRT construction, you come to Aspen Landing at 85th
Street S.W. Today is the grand opening of the new outdoor mall and numerous food options will be
available. (And fireworks, too!)

The shopping centre is packed with local and international eateries, many of which fall into the quick-
eats category: Jugo Juice, Thai Tai, Starbucks, Avocado, Wok Box, Panago, Extreme Pita, Crave
Cupcakes, Good Earth, Cobs Bread, Edo, Subway, Broken Plate and Marble Slab.

The Redwater Rustic Grille has the best view of the works, looking out onto Aspen Landing's pond.
Its west-facing terrace will undoubtedly become a popular late-afternoon destination for many living in
the area.

The Aspen Landing cafes and restaurants join the already busy culinary offerings across 85th Street
on Aspen Stone Boulevard: Concorde, Merlo Vinoteca, Sunworks and A Ladybug Cafe and Bakery.
Marie Ghesquiere and her family have recently rejigged the seating and the traffic flow in their
Ladybug bakery-cafe and are in the process of rolling out a new, all-organic menu.

John Gilchrist reviews restaurants for CBC Radio's Calgary EyeOpener. He can be reached at
escurial@telus.net

or 403-235-7532.
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