Restaurant For Sale

Restaurant including Real Estate

Decades of Successful Operations
2270 Culver Road is a proven location with decades of successful operations.

“Small villa full of Sicilian Flavor” |

Denitco’s has been serving Sicilian-
style Italian at an unassuming loca-
tion at the corner of Culver and Nor-
ton Street for more than 11 years.

See D&C article below

3120 sf
Seating for 90+
Fully equipped bar
Fully equipped kitchen
Newer AC and Stoves

44 acres
Parking for 30

Offered at $390,000 Includes business and 3120 sf building at 2270 Culver Rd.
5 br home located at 2268 Culver and four lots

Contact: Tim Golan 585-224-0100 x 205 Tim@RochComRealEstate.com
Jerry Curre 585-224-0100 x 202 Jerry@RochComRealEstate.com
Lucian Curre Gerard Curre
President Vice president
Appraiser Broker

Rochester Commercial Real Estate Co., Inc. Jerry Curre 1-585-224-0100 x 202
40 Humboldt Street 1-800-584-0699 toll free
Rochester. NY 14609 1-585-224-0136 fax
www.rochcomrealestate.com

Information is believed reliable, but must not be relied upon. Buyers must verify all information and not rely upon any information contained herein.
Buyers must retain their own legal and financial consultants to verify all legal and financial information.



Small villa full of Sicilian flavor

THE PLACE Democrat & Chronicle  MNovember &, 2007

I love reader sugpestions. -
Sometimes they alert me to 3ome-
thing new, but once in a while,
they lead me to a place that has
totally escaped my notice. That
was the case with Dentico’s [tal-
ian Villa. Dentico’s has been serv-
img Sicilian-style Italian at an
unassuming location at the corner
of Culver Road and Morton Street
in Irondequeit for more than 10
vears, It bas no Web site, does
little: advertising, but has a loyal
following, and now I kmow why.

THE FOOD -

Tt was small touches along the
way that made the food shine,
The olive oil for bread dipping is
seasoned with fresh herbs mf
garlic. The garlic in the dishes is
oot crushed, pressed or pre-
minced; we found Ia?e hand-cut
dices that gave bold flavor to each

bite, The black olives in sauces
were nol your canned table vari-
ety, but 4 briny Italian olive.

We started our dinner with a lemon. It would bave been perfect At a nearby table, a family had
shared order of greens and beans with espressa, but the machine brought Fronch and talian besi-
with sau ($6.50%. The grea was out of commission. Another mess guests, The woman, orlgi-

sAge - Breens time perhaps. We'll be back for nally from an area near Venice,
bt e e ol told the waiter she had never had
spice and fennel. The broth, THE DRINKS et o
thickened by the beans and abit | nereis s Al ban wellsepa  yyp gppyic
of cheese was quickly dipped up seine Tt o eee] heabn s welt i Our server has been with the
with a bit of Ttalian bread. some lesser known, but wall- rﬁﬁuﬁm:_ﬂhmétmlm

My partner ordered the veal chogen, Italian offerings, Wi or- | o0 SHEONYE and o gradt
i:gma (Gypsy stylel ($17), sau- dered a Montepulcians DiAkruzzi :fﬁﬂﬂ““-"*d"& e U‘d‘"j!“f"-

with fresh mushrooms, pep- k3w v fh ooy wiﬁuvfﬁf Shoni Ital;cq.ﬁ;;::nd
pexs, ’-‘f'fm“kl; olives and served with  THE ATMOSPHERE world-traveled, be was equal

EFTLE ladling . The dining area has a wing pmtaphﬂmplm p-ul:n:a! pundit
The meat was tender and the cellar esthetic. It's lined with and eultural travel
vepetables well cooked and Ba- maps of Ttaly, watereolors of i
vaorful. Thé olives provided an ;&-:d.m:'m.sm coastline and wine MNOTEWORTHY

tic Mediterranean essence. ottles and labels. This is & place A sign at the entrance and a
E“ﬁ:lesed ﬂ:;ll?’agl.ia. %nm where families and groups gather.  reminder on the meny sske dinars

(814}, (meaning straw and hay),
two portions of fettuccine, one
golden and one spinach, were to be considerate and take cell
sautéed with prosciutto and peas phone calls outside the dining -
and tossed in Alfredo sauce. The area. What a welcome respite

sauce was rich and creamy and s posing -importan

infused with a hint of smokiness ﬁm a i :

from the prosciutbo. Itwas deli-

cious, but not quite silky, with a -

touch of graininess perhaps from Freelancer Karen Deyle of

::h%':ee?g not mmglett}gfmﬂitzi. Rochester is our restourant critic.
inquired if any 5= E-mail deyledines@a

serts were homemade, and were . i

told that all the cakes were made -

by the é5-year-cld busperson.

How could we refuse? We chose a

slice of lamon caka (§5), light and
delicate with a filling and frosting
that added a brighter tangy hit of



