
  
 

 

Confrerie de la Chaine des 
Rotisseurs 

Greater Washington, DC Chapter 
Paul S. Haar, Bailli

WEDNESDAY, NOVEMBER 19, 2008 DINNER 
 

SPEZIE RISTORANTE 
1736 L STREET, N.W. 

WASHINGTON, D.C.  20036 
TEL.:  202/467-0777 
WWW.SPEZIE.COM  

 
EXQUISITE NORTHERN ITALIAN CUSINE BY CRITICALLY-

ACCLAIMED EXECUTIVE CHEF/OWNER CESARE LANFRANCONI 
 

Cesare Lanfranconi, born in Lecco, Italy in the magnificent Lake Como region, has 
served as Executive Chef for Café Milano, Roberto Donna's Galileo restaurant, and his 

own Ristorante Tosca (named after one of Cesare’s lovely three daughters). 

 Cesare was named "Chef of the Year" by DC Central Kitchen and his Tosca restaurant 
was awarded "Best New Restaurant" and "Fine Dining Restaurant of the Year" by the 

Restaurant Association Metropolitan Washington.  Cesare was a finalist for the RAMMY 
"Chef of the Year" and a finalist to represent DC in Food Network's "Iron Chef." 

 
7:00 p.m. – Cocktails; 7:30 p.m. - Dinner 

Business Attire with Decorations 
 

RSVP BY NOVEMBER 12, 2008 - LIMITED AVAILABILITY 
____________________________  Cut Here ____________________________ 
Reserve and pay online at http://lachainedc.com/event-registration.asp 
or send this portion with check payable to “Chaine des Rotisseurs” to David 
Burka, 2301 Connecticut Ave., N.W., Apt. GC, Washington, D.C. 20008. 
 
Member’s name   ______________________________ $150.00 
 
Member’s first guest ______________________________ $150.00 
 
Additional guest(s)  ______________________________ $175.00 


