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visited with her husband and I just
o try it out for myself. She
gave me the address and 1 set out
on my journey.

1 found myself driving down
Morsetown  Road.  wondering
where in the world I was. Then |
saw the sign, Momento's. | made

the wm and as | pulled down the
lane, | couldn’t believe my eyes.
Here, nestled in the Highlands,

was an elegantly lit building, sur-
rounded by pine trees, giving the
picturesque setting a feeling of

As Lentered the building, a dap-
per gentleman named Alberto
prompily greeted me. Turns out,
Alberto Dautaj i
Alberto is an
is not only an accomplished
restaurant owner, but also an
enchanting singer. His dream was
10 open a restaurant worthy of old
word style Tuscany. 1 would say
he succeeded.

As you walk into the dining area,
0 the right is the bar, where you
will find a wide selection of spir-
ts. including an exquisite selec-
tion of wines. To the left is a white
piano serenading the
patrons. And the aroma floating
about the room was  absolutely
delectable.

Upon being seated, 1 looked
around and noticed windows,
extending from floor to ceiling,
eloquently framing the back of the
restaurant. Double: doors lead 1o
the outdoor dining. patio.
cling a cherub water founta
ing the feeling of serenity among
the whispering pines. Momento’s
is certainly one of the more beau-
tiful establishments | have been to.
Stairs lead to the balcony, which

cir-

%k A Momento

romance.
As I perused the menu, |
the unique selection of

Alberto_has m.md beginning

with cold An

pas as
uschesirs, whieh i freh buff
lo mozzarella, sliced fresh ton
s rs and basil,
Carpaccio which is thinly sliced

toes. roaste

filet mignon over arugu

shaved parmesan cheese.
traditional

The

includes
Romana
which is bread and moz- I
zarella, battered on egg

Spiedini alla

and_ parmesan 1
1

ight anchovy, capers,

emon
Oreganata i
baked clams in a
wine sauce,

wine,

fried calamari
and a Hot Antipa:
includes eggplant rollatini,
clams, mussels, stuffed

rooms, shrimp and spiedini.

For the Zuppe (soup) you can
choose from Pasta e Fagiole,

Tortellini in Brodo, or the
Zuppa del Giomo, their
freshly made soup of the
day. Insalate include the
Zana Salad, the famous tre
color salad, diced toma-
toes. shaved gorgonzola
cheese, in a light home-
made  vinaigrette, the
Momento salad made with
mixed baby greens and
their famous homemade
dressing (Alberto’s moth-
ers secret recipe which is
used in a variety of ways
from a salad topper, to a

handsome and tasty com-
pliment 1o any dish) and
the

traditional  Caes:

a
Momento’s has a main
dish for every palate, suc
their  Penne  alla
Momento which is penne
ta with fresh tomatoe:

antichoke hearts, basil and
melted mozzarella cheese,

as

Shrimp
H

stuffed

Mussels
Picante is New Zealand mussels in
aspicy pink sauce, Calamari Fritte
served hot or mild,
for two which
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and Fettuccini la Scala which is
diced red and white onions, cgg-
plant, sun dricd tomatoes and
melted mozzarella cheese.
e Ifyouare in the mood for meat,
try the Pollo Arta which is sun
dried tomatoes, asparagus and
ushrooms in a sherry
or the Veal
loppcd with thinly sliced eggplant,
mozzarellacheese, sliced toma-
oes, in a Marsala wine sauce: or
ot the Rack of Lamb, tender and
baked to perfection in a Borolo
wine demy glaze.
ish is your passion,
Momento’s has a nice selection to
choose from including the Salmon
Dijonais made with whole black
s in a Dijon mustard
lops
allops.
plum tomatoes. garlic, basil and
olive oil. There are many more
tasty items on
choose from and all are freshly
prepared to order. Momento’s will

noticed
dishes

la and
and a

tur

Clams

the

lemon

baked  be more than h'lppy 10 accommo-
mush-  date any special requ
| estoad o wmre Sl e

d delicious and |

RESTAURANT  CATERI'
374 Morsetown Road » West Milford N,
973-728-9613

Lunch: Tuesday-Friday 12-3:00 PM
aner: Tues-Thurs 4-10 PM

Fri M + Sun 1-9 PM
Resene Er yfor
Esster & Mother s Dey
Wedingand Banguet Faitiies Aviloble
toom for Banquets & Paries

COMING SOO;
Under New Ownershij
Call For More Information

Grand Opening Mid-April

Private Party Room

2

oriered the Eggplant Mommen s
meal. rolled and
stuffed with «pma. and moz-
zarella cheese, blac]
e -wine, dauce, an scellend
choice. I complimented my dele
table meal with a glass of white
wine from Momento's consider-
able selection

Mr. Alberto Dautaj is no novic
to the restaurant business. He
started with a restaurant in Italy.
fueling his passion, and soon
found himself in Amer om-
ing quite the restaurateur,
Momento's originally opened in
Teaneck. NJ in 1993 and moved to
West Milford in 1996. Alberto is
also proprictor to three other
restaurants, the Zana D in
Warwick, NY, the Arta Trattoria in
Ringwood, NJ. and Dautaj in
Warwick, N.Y.. (formely the
Warwick Inn).

Mr. Dautaj prides
himself in his cul
nary  creations,
which arouses the g
palate and is ele-

my ma

transporting

straight to
Northern ~ ltaly.

Anta

RESTAURANT

1131 Greenwood Lake Tpke.
Ringwood, NJ
973-728-2344

w
Lunch: Tuesday-Friday 12-3:00 PM

Grand Opening of
DAUTAJ

“The Warwick Inn

The serene atmosphere allows you
o forget about your busy life. if
Alberto
knows all his frequent patrons by
name and greets everyone with a
smile. This was truly a grand gour-
met dining experience.
Momento's also provides cater-
ing for all occasions, large or
small, both indoors and outdoor
and will meet your individual

and dinner from
10:00pm. Saturday dinner from

noon u

4:00pm to 11:00pm and on
Sunday for lunch and dinner from
noon until 9: m,nu. Live enterta

ment can d weekends
Rescrvations. are required on
weekends.

Momento's will be open for
Easter and Mother's Day. Call
ROW 10 reserve your table.

Esster & Mother s Dy
Banquet
g Facilities

Available



