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olive oil, lemon juice, garlic and
spices. It comes topped with feta
cheese, grapes and pomegranate
thyme reduction.

Mazzio’s adds two new
specialty pizzas
Tulsa-based Mazzio’s Italian
Eatery locations have added garlic knots and two new specialty
pizzas to their menus.
The pizzas, The Islander
and the Sweet and Spicy BBQ
Chicken, are 15 inches and cost
$10.50 each.
The Islander includes handtossed dough topped with
Canadian bacon, roasted peppers, caramelized onions and
pineapple.
The Sweet and Spicy features
grilled chicken with barbecue
sauce, bacon, pepperoncinis,
caramelized onions and crispy
onions.
The garlic knots are twists
of dough that are baked and
brushed with herb-garlic butter.
They are six for $3 or a baker’s
dozen for $6.

Gordon Ramsay recipes
to be featured at dinner
Recipes from celebrity chef
Gordon Ramsay of The London
in New York City will be featured
at a dinner at 7 p.m. Wednesday
at Local Table, 4329 S. Peoria
Ave.
Dishes will include salad of
avocado and crab with pink
grapefruit dressing, seared
salmon with wilted lettuce
and cucumber salad and vine
tomato-butter sauce, veal
sweetbreads with garlic sausage,
and cherry soup with caramelbalsamic ice cream.
Cost is $50 with wine, $35
without, plus tax and gratuity.
Local Table also is presenting
a dinner featuring Woop Woop
wines from Australia at 6:30
p.m. Tuesday.
Dishes will include nectarine
and blue cheese salad, soba
noodles with chicken and peanut
sauce, pancetta-wrapped pork

Chef takes over Delk’s, to
open new steakhouse

Garlic knots are a new item on the menu at Mazzio’s Italian Eatery.
tenderloin, and lemongrass bars
with coconut shortbread crust.
Woop Woop wines to be
served include chardonnay, cabernet sauvignon and shiraz.
Cost is $35, plus tax and
gratuity.
Reservations for both events:
918-794-8013.

Antinori Winery speaker
to host Biga dinner
A speaker from Antinori Winery, which traces its Italian winemaking history to 1385, will host
a dinner at 6:30 p.m. Monday at
Biga, 4329 S. Peoria Ave.
The five-course, four-wine

Tulsa’s Most
Unique Dining Experience

dinner will include Bixby
tomato-basil bruschetta, zesty
stewed fish, fettuccini with veal
ragu, roast lamb shoulder and
tiramisu.
Wines will include Bramita
del Cervo Umbria (chardonnay),
Peppoli Chianti Classico, Pian
delle Vigna Brunello di Montalcino and Vin Santo.
Cost is $50, plus tax and
gratuity. Reservations: 918-7432442.

Cosmo adds Muhammara
bruschetta to menu
Muhammara bruschetta has
been added to the menu at

3711D S. Harvard • 918.850.5100

Courtesy

Cosmo, 3334 S. Peoria Ave.
Muhammara is a spicy roasted red pepper spread made with
eggplant, walnuts, pine nuts,

Justin Thompson, chefproprietor of Juniper, has taken
over operation of Edward Delk’s
and plans to open an upscale
steakhouse in the Brady District
in the fall.
Thompson launched a new
menu and wine list Wednesday
at Edward Delk’s, 427 S. Boston
Ave.
“I’m sort of bringing in my
own kind of food,” Thompson said. “The identity will be
American-style pub with things
like pulled pork sliders and blue
cheese nachos. We also will
offer full dinners with things like
chorizo meatloaf with sweetcorn mashed potatoes.
“We also will have some
changes in the bar and the wine
list. It will be a whole new atmosphere.”
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Buy 1 Entree
Get 1 Entree

MEXICAN
RESTAURANT

941 N. Elm Pl. Broken Arrow
(NE Corner of 71st & Elm) 918-259-0275

Buy 1 Dinner
& 2 Drinks
Receive 2nd Dinner

FREE
Up to 8.99 value

Not to be combined with any other
offer. Valid thru August 22nd.

1F /2T OFF!
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1424 W Kenosha, B.A.
(918) 258-9521

CLOSED SUNDAYS • ACROSS FROM RHEMA
One coupon per couple. With purchase
of 2 beverages. Excludes All You Can Eat
Catfish & Steak Dinners. Expires 08/30/2012

