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The Real Flavor of Italy

Arman DelLorenz has another hit on his hands in
Nonna Rose, a restaurant named for his

beloved grandmother.
BY LOYD MCINTOSH
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Named in honor of his beloved

grandmother, Rose Civitallo
DeLorenzo, renowned chef and
restaurateur Arman Delorenz’s
newest fine dining establishment,
Nonna Rose Ristorante ltaliano, has
quickly become a destination for
many diners hungry for authentic
Italian cuisine. That authenticity not
only comes from using the ingredi-
ents, styles and techniques that
DeLorenz learned as a young boy in
his Nonna's kitchen, but from a spir-
it of joy and kinship that was a part
of growing up. So important is his
past to the food that is prepared in
his restaurant’s Kkitchen that
DeLorenz writes about his adored
grandmother in the opening pages of
the elegantly designed menu at
Nonna Rose.

“My earliest memories of food are
the wonderful smells emanating
from the kitchen where Nonna was
cooking for the family. | can, in my
mind’s eye, see Nonna, rolling pin in
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hand, smoothing the pasta dough
into thin sheets. She would then cut
them into long thin strands and
drape them on a clothes hanger to
dry. Her sauce was rich in olive oil,
parmesan cheese, garlic and fresh
basil, that clung to the pasta without
effort,” DelLorenz writes. “Nonna
nurtured us in the love of food and
family. She was our protector...No
one can compare with Nonna.”

DelLorenz's intentions with Nonna
Rose were to bring those authentic
flavors and experiences to a maghnifi-
cent new space on Montgomery
Highway in Vestavia in the newly ren-
ovated Vestavia Center. Within weeks
of its opening in February, Nonna
Rose has become the prime dining
spot Vestavians have hoped for for
years. And, in return, the community
has wrapped its arms around Nonna
Rose and welcomed the new restau-
rant into its community.

Located in the space previously
occupied by Sears and Parisian,

Nonna Rose is a bit deceiving when
first viewing the space from the high-
way. Appearing from the outside to
be a large, warehouse-style space,
Nonna Rose is surprisingly intimate.
Designed by Arman’s wife, Susan
Delorenz and Marilyn Wilson, the
interior of Nonna Rose captures the
history and idealism of old-world
ltaly by combining such utilitarian
materials as concrete and glass with
rich woods and colorful works of art
and other ambient touches around
the space. In the end, Wilson and
DeLorenz created a cozy atmosphere
in spite of the open spaces and high
ceilings that the space comprises.

With available seating for only
120 customers, the restaurant’s
tables are situated as such to take full
advantage of an enormous, sweeping
and graceful curved window that
runs the entire length of the space
and provides a stunning view of the
action on Highway 31 in Vestavia.
Additional seating toward the back of
the space allows diners the opportu-
nity to see Nonna Rose’s kitchen staff
in action in the restaurant’s open
kitchen.

All  appetizers, entrees and
desserts are prepared in full view,
which gives visitors a chance to chat
with the Kitchen staff as they shuffle
various pots and pans around and
send plates full of genuine ltalian fare
to the main dining area. These are
great spots to claim, especially if
you're a serious food enthusiast or if
you have trouble choosing items
from a menu. Here, the staff just
may pass along an assortment of
samples—or Scooby Snacks as he
likes to call them—to help you make
up your mind.
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Arman DelLorenz’s restaurant, and he
is ltalian.”

The Eggplant Stack Toscana, an
appetizer featuring a towering array
of fried eggplant medallions layered
with lump crabmeat, boursin cheese
and roasted pepper, is almost over-
whelming to the senses. The creami-
ness of the sauce, the combination of
fragrances from the golden-fried bat-
ter to the fresh herbs, and the sheer
size of the dish almost make this egg-
plant creation suitable as an entrée.
Paired with a Maculan Pino & Toi, a
white Iltalian blend of Chardonay.
Pinot Grigio, Pinot Bianco and Tocai
from the Veneto region of Northern
ltaly, this appetizer and wine combi-
nation gets the evening off to a great
start.

The wine list at Nonna Rose is
entirely made up of vintages from
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Italy. Nonna Rose offers bottles rang-
ing from the Taurino Salice Salentino,
a red wine from “ltaly’s heel of the
boot” that sells for $18, to the Fanti
Brunello di Montalcino, a wine made
from 100 percent Sangiovese at $82
per bottle.

The entrées on the menu at
Nonna Rose include ingredients and
flavors from every hill and valley of
[taly. The menu includes pizzas pre-
pared in the traditional Italian style;
baked in a wood burning oven with
extra virgin olive oil, roasted garlic
and fresh basil. However, Nonna Rose
fuses creativity with an adherence to
tradition in dishes such as the wood-
oven roasted grouper gremolata.
Here, Nonna Rose's skilled kitchen
staff roasts a grouper filet with jumbo
lump crabmeat, and serves it over
angel hair pasta with a light lemon
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herb cream. This dish combines the
richness and fullness of the cream
sauce with the lightness of the
grouper with fantastic results.

Rose’s chicken with artichokes is a
perfect example of a dish firmly
embedded in DeLorenz’s fruitful past.
[t is also one that the staff enjoys giv-
ing samples of to curious or indeci-
sive diners. For this dish, a chicken
breast is sauteed with artichoke
hearts, wild mushrooms and fresh
basil served over risotto with a dust-
ing of shaved Parmesan cheese.

However, for a true taste of Nonna
Rose, diners hungry for a rich
Northern-ltalian experience should
try the veal picatta over angel hair
pasta. This dish starts with a veal
stock reduction that takes three full
days to make. Starting with 35 gallons
of stock, the concoction is reduced 1o
five gallons before the reduction is
ready. The result is dark and intense
flavor that certainly gets your atten-
tion.

For dessert. the staff at Nonna
Rose, from Guin and Petix to general
manager Frank Lowden, without
question suggests the white chocolate
bread pudding. All of them guarantee
to those who try this “ultimate indul-
gence” that they will never look at
bread pudding the same way again.

“I've offered to buy back this
dessert from people if they don't like
it,” Petix said. “So far, I've never had
to do that.” &3




