
There’s a local shortcut you don’t know about, but it doesn’t lead through an alley and open 
next to the newsstand. It guides those who unwittingly tread its path toward something better. 
 
Considered a hidden gem in the area’s restaurant scene, Lìolà Ristorante Italiano bestows 
diners with more than a meal. The eatery strives to provide a slice of Italian life, weaving 
cultural accents into the décor, the select menu and the sincere Italian-style hospitality 
imparted by its tight-knit staff. 
 
Though still in its infancy as a brick-and-mortar business, the story of Lìolà began long ago, 
nestled deep within the dreams of a 15-year-old boy meant for something bigger than his 
hometown. Lìolà chef and owner Angelo Alaimo began as an apprentice in his native Sicily but 
soon took off in search of larger lessons at the age of 15 that would propel his keenness for 
cooking into fine art. After years of working his way through England, Switzerland and finally 
Denmark before returning to his homeland, Angelo eventually found himself on vacation in the 
U.S. and bought a restaurant, cementing his roots and his dream in one swift move. He named 
it Lìolà, inspired by the 19th century stage play written by Luigi Pirandello that centers on an 
atypical story of self-chosen single fatherhood. 
 
A handsome wood and white marble bar greets patrons at first glance inside Lìolà, along with 
accents like a fire pit, rustic, exposed beams in the dining room, gleaming wood floors and an 
uncluttered layout. The menu is similarly streamlined and boasts traditionally prepared as well 
as eclectic cuisine from all parts of Italy. It features a variety of select appetizers, antipasti, 
entrées and desserts, as well as daily specials that draw from the freshest ingredients available. 
Populating the list of must-have creations are the Seared Scallops starter with avocado and 
asparagus cream, the Caponata Siciliana antipasto and entrées such as Veal Chops with polenta 
and olives, Risotto with shiitake mushrooms and truffle oil, and Filet Mignon served with 
lobster tail. Diners with a sweet tooth are also sure to appreciate the restaurant’s traditional, 
scratch-made Tiramisu, as rich and flavorful as it is light and delicate. 
 
Toes can be found tapping here every Thursday evening to the sounds of live music provided by 
Frank Sinatra, and other perks include a three-course prix fixe lunch menu offered daily (call for 
reservations), and Ladies’ Night every Wednesday featuring discounted drinks and appetizers at 
the bar. If you’re planning a special occasion, Lìolà’s on- and off-premises catering services 
might be just the solution you’re searching for.  
 
Celebrate true passion for Italian cuisine imparted by the plate; visit Lìolà Ristorante Italiano, 
where the uncommon is elevated to everyday occurrence. 
 
 
 
 
 
 
 


