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Best New Restaurant

his happening Bucerias beachfront ristorante has earned a

loyal following. And one visit will tell you why, owners
Sidney Lecther and Enrique Cremaschi naturals when it comes
to the restaurant business. The place is not only absolutely
charming but very cool, with two bars and several intimate and
casually sophisticated indoor-outdoor ambiances right on the
water, with stairs to the beach. The decor is sharp and mini-
malist, leather, linens, a palapa and polished concrete astutely
combining funk with class. And while the atmosphere is terrific,
the food is even better, the wine list doing justice to it with five
whites and reds available by the glass. The salads are superb,
one combining mixed greens, grilled shrimp, sun-dried toma-
toes, black olives and more, calamari fritti and grilled vegetables
among antipasti. And when it comes to pastas, Mezzogiorno
really shines, the lasagna with meat sauce, ricotta and moz-
zarella truly delicious, as is the grilled polenta with sun-dried
tomatoes and wild mushrooms in a creamy sauce.

Esre restaurante frente al mar en Bucerias se ha ganado una leal
clientela. En una visita sabrds por qué, pues los duenos Sidney
Lecther y Enrique Cremashi son expertos en el negocio de los res-
taurantes. Este lugar no es sélo absolutamente encantador sino muy
de moda, con dos bares y varios ambientes intimos y casualmente
sofisticados en interiores y exteriores junto al mar y con escaleras a
la playa. La decoracién es minimalista, con piel, lino, una palapa
y concreto pulido que combinan audazmente lo estilizado con un
toque de clase. Junto a esta excelente atmdsfera, la comida es atin
mejor, y la lista de vinos le hace justicia con cinco blancos y tintos
disponibles por copeo. Las ensaladas son buenisimas, una combi-
nando vegetales, camarén asado, tomates deshidratados, aceitunas
negras. Entre las entradas destacan los aros de calamar fritos y los
vegetales a la plancha. Cuando se trata de pastas, Mezzogiorno es
realmente sobresaliente, la lasafia con salsa de carne, ricota y mozza-
rella es verdaderamente sabrosa, como la polenta horneada con salsa

de crema, tomates deshidatados y h()ngos.

Av. DEL PAciFico 33, BUCERIAS ® RESERVATIONS (329) 298-0350
WWW.MEZZOGIORNO.COM.MX ® MEZZOGIORNOPV@AOL.COM

OPEN5-11PM

Visa, MasTERCARD, DISCOVER ACCEPTED

Visite: www.virtualvallarta.com
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MEZZOGIORNO
Eistorante Nalians

Satodts - —Fpantiite

Cesare — Romaine with house garlic-anchovy dressing
Lechuga romana con aderezo casero de aceite de oliva,
ajo, anchoas y pecorino

Mista — Mixed winter greens, walnuts, goat cheese,
currant-balsamic vinaigrette -~ Variedad de lechugas,
queso de cabra, nueces y vinagreta balsdmica

Insalata di pollo e formaggio caprino
Mixed greens, grilled chicken, sun-dried tomatoes, fresh
tomatoes, goat cheese, currant-balsamic vinaigrette
Variedad de lechugas, pollo a la parrilla trozado, tomate
fresco y deshidratado, queso de cabra y vinagreta balsdmica

Copprtyons- Clrtpeits

Polenta ai funghi — Grilled polenta with sun-dried
tomatoes and wild mushrooms in a creamy sauce
Polenta al horno, con tomates deshidratados,
hongos y salsa de crema

Melanzane alla parmigiana — Grilled eggplant with
marinara sauce, mozzarella cheese -~ Berenjena
horneada, salsa marinada y queso mozzarella

Deep-fried Shrimp — With spicy red pepper sauce

Camarones empanizados con salsa picante de pimientos rojos
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Gnocchi alla bolognese — Potato dumplings served
with a rich tomato, beef, pork, sage, rosemary and red

wine sauce - Noquis de papa con salsa de tomate,
res, cerdo, salvia, romero y vino tinto

Ravioli Lecther — Cheese ravioli in a citrus sauce with
goat cheese, fresh and sun-dried tomatoes, cilantro, black
olives, garlic, olive oil and chile ~ Ravioles de queso con
salsa de queso de cabra, tomate fresco y deshidratado,
cilantro, aceitunas negras, ajo, aceite de oliva y chile

Pollo Nastari — Grilled chicken, penne pasta, wild
mushrooms, light cream and tomato sauce
Pollo a la parrilla y pasta penne
con salsa liviana de crema, tomate y hongos

Frutti di Mare Cremaschi — Black fettuccini, shrimp, clams,
fresh fish, black olives, capers and spicy tomato sauce
Fettuccini negro, camarén, almeja, pescado fresco, aceituna
negra, alcaparras y salsa de tomate picante
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Tiramisu

Lemon Tart - Pay de limén
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