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The Alfiere 
at the 

Westin 
Hotel

Italian cuisine 
perfect for 
dinner date 
in uptown

By Jeri Young
THE CHARLOTTE POST

Barry Hogan’s mother told 
him there were three things he 
had to know.

How to cook.
How to clean.
And how to sew.
“I could bake a cake almost as 

good as hers at 13,” Hogan said. 
T guess Fm a pretty good learn
er.”

Hogan, 41 and a 12-year food 
service veteran, has been 
tapped to manage The Alfiere, 
one of Charlotte’s newest fine 
dining experiences.

Located in the plaza of the 
Westin Hotel, The Alfiere is a 
treat for the senses.

Featuring a diverse menu of 
Mediterranean and Italian cui
sine, I found 'The Alfiere to be on 
par with many of Charlotte’s 
finest eateries. Entrees are rea
sonably-priced and service is 
excellent.

Diners can expect to pay about 
$50 for dinner for two, without 
wine.

“Anytime you eat in a fine 
restaurant, you can expect to 
pay more,” Hogan said. Wou 
pay for excellent service.”

And service you get.
The restaurant features, an 

open kitchen and chef Rpbert 
Magee often came out to check 
on diners.

My waitress, Jackie, was 
attentive, friendly and at the 
same time non-obtrusive.

She knew the menu as well as 
the ingredients, which was,a 
definite must for any new 
eatery.

“We put our people through a 
month-long training course,” 
Hogan said. “We taught them 
what was in each dish and how 
it was prepared.”

The restaurant features a 
rotisserie and griU where chick
en and duck are prepared 
throughout the day.

For an appetizer, I had the 
antipasti platter, a cold platter 
served with a roasted garlic 
vinaigrette.

Enough for two, the platter 
featrmed marinated mushrooms, 
artichoke hearts, two cheeses, 
pepperoni and persciutto. I also 
sampled the lobster risotto, a 
cake made finm risotto steamed 
in lobster and served with but- 
terflied grilled shrimp. Both 
were well prepared and beauti
fully presented.

For an entree, I had the lemon 
rosemary chicken, a rotisserie 
dish served with grilled vegeta
bles and risotto, a starchy 
ItaUan rice. The vegetable/risot
to combination was perfectly 
seasoned and beautifully pre
sented. The chicken was tender, 
juicy and tangy.

For dessert, Jackie recom
mended the tiramisu with 
Kahlua, mascarpone cheese lay
ered with lady fingers in a 
chocolate crust. Light and 
creamy, the dessert was perfect.

The Alfiere restaurant also 
features a fine wine list, -with 
several good white wines avail
able by the glass. One blush is 
available by the glass and six 
reds.

According to Hogan, The 
Alfiere will soon feature all 
wines by the glass dining lunch.

The restaurant also features,a 
fine lists of ports and, in an 
effort to please everyone, a cigar 
list including one of only, four 
vintage cigars, a Macanudo 
Vintage 1988 No. 3 for $19.50.

Another attraction is the pasta 
bar, which features, pasta 
cooked to order with toss-ins 
that range from oysters and 
shrimp to an astounding variety 
of vegetables.

Definitely the perfect place to 
take a date.
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Barry Hogan in front of The Alfiere restaurant. He’s one of few 
African Americans managing fine dining establishments.

Let Us Mom-o-gram Your 
Gifts For This Mother’s Day...

Bouquet 
Vase or 
Pedestal

^ ^ Candyjar
Mon.-Sat. 10-6 * Sun. 1-6 
Open Thurs. until 8 pm Highway 74 at Indian Trail

111 =

Happy Mother’s Day
Oastisyĥaik

Northpark Mall
101 East way Dr. 
Suite E-9

704-599-6181

Manicures • Pedicures 
Acrylic & Gel 

Nail Art

C fussy ^pcciufs
FuUSet. $23.00 
fdlln $13.00 

Manicure $9.00 
Free airbrushing 

w/ specials

Salon/Day Spa
welcximcs you to a different salon experience

The Jacuzzi Seaiveeti PediciireH!
tie miiit.r.ili/.i and Ki iil.di/e 

tired aching feet.
Let the Jacuzzi sweep you awa>'"
Dili inosi popular D:i\ spa sniicc 

It s .s.indal liinc' It's pampeiing liiiic'
Vie offer:

'tuv <un'
• bi/fty tu‘utnu'nts • niuinn 
itijt Co Ufitulps Ai tiiluh/c

2125 N Sharon .\mit\ Rd

Mother’s.Day 
Brunch at:

The Westin
Make her special Day truly 

memorable by treating your 
mother to^tbe finest

The Westin
hasto.offe’r . 

Adults: $23.95 
Child^n: $^fL.95 

(Under 12 eat free) 
11:00 A.M.40 3:00 PM.

" Can . - ■̂
tfiE Wfe-nKmorti,, Camurni

Thursday, May 8,1997

May GOD Bless You! 
And Keep You!

'fashions

10% Off every
thing in store

Designer Hats, Suits, Dresses 
& Costume Jewelry
704-535-0092

East Town Market 
3116-F Milton Rd. 
Charlotte, NC 28215

Monday - Thursday: 10am - 7pm 
Friday: 10am - 9pm 

Saturday: 10am - 7pm

A-Wall SEWING CENTER
Treat Mom to the

'otiitt'0 9ayFinest
With Professional Dress Making

597-8756 & Alterations
1217 Kirt Ct. • Rosa Wall, Manager

lues - S.it 7-'I 
Ajppts. a.m^ble 
un Mt'jidnw

Hair Salon
' ! ''ftmuring the latest .///^ 

styles and cuts ’ f-
I .is.:s * Senior Citi-, /■ Ihvrmnts N;Tryon St.

Owner^tyliSt Ctoploae.NC 28213

*704-597-6202 •70.1-62.1 1696 (pager) V

NAILS BY JOYCE
If Your Nails Aren't 

Becoming To You, You 
Should Be Coming To 

Joyce and Faith.

Since 1985 
4801 N. Tryon St. #F

596-5031
Remember Mom on Mother's Dav

MAJOR CREDIT CARDS ACCEPTED 
• Shop By Phone 

Treat Mom to one of our 
specialties. Includes a dbzm
silk roses (choice of colors) 
for a lasting memory

Acrylic Nails
Hot oil manicure and hand massage, 
(Includes treatment for cuticles) 

facjiai-waxing

Tired, aching feef? 
Relax and enjoy a Nothing 

pedicure. (IncludcsTopt and leg 
massage,)‘ •* ■ ^

PROMS; 20% Off all’servlces 
WEDDING PARTIES: 20%Off5orracse

- 12 years experience
* licensed technicians
* ^oper sterilization and 

Sanitation'^
* Wallc-his wclconie
‘ Gift Certificate available 
•No-Drills ^

‘Retaking jattnesphere-

TOE RINGS . ANKLETS . UNIQUE NAIL DESIGNS
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Restaurant
&

Catering Co.
New Southern 

Cuisine
A Taste Of Georgia in 

North Carolma

Q

On Tryon 334-1108
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Mother’s Day Special
All Mothers 1/2 Off Buffet Price

Saturday and Sunday

Over 12 Items for B r e a k f a s t 
Over 14 Items f o r L u n c h

□ u -

i Relaxed Dining In A Casual Atmophere^

i
Friendly and Attentive Service Specializing in

“New Southern cuisine” at a Resonable Price.

s
Located at 9th and Tryon Next to Days Inn

M-S: Breakfast 7am-11am • Lunch 11am-2:30pm • Dinner 
5pm-9pm/ Sunday Dinner 11-3pm □ ra -

Meeting Space Available and Private Parties
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