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OSTON - Despite

the economic chal-

lenges, four new

independent restau-
rants opened recently across
the greater Boston area, from
the city itself down to Patriot
Place, with a diverse variety
of cuisines.

Times are not easy for
foodservice operators
this year, but since late
last year, several new
independently owned
operdtions have sprung
up befiteen Boston and
ox§l 1s restaurateurs

In Boston’s South End, Joe
“Thailand,” a pioneer who
opened an early Thai restau-
rant here, House of Siam, on
Columbus Ave. in 1998, un-
veiled the 34-seat Tremont
House of Siam with the fare
of Chef Watana Phanit who
worked at the original estab-
lishment.

The menu includes Mas-
man Curry, Shrimp Golden
Bags, Siam Rolls and Garlic
Shrimp among other dishes.

The new location, designed
by Anthony Catalfano, fea-

tures an ambience of warm
neutral tones, natural woods,
bamboo and stone plus im-
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Left, Rainbow Soup, Bon Savor;
right, waitress, Bon Savor.
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ported Thai bronze statues.
In Malden Center, Chef-

restaurateur Douglas Tran

opened All .Seasons Table,

with modern Asian cuisine

reflective of the ingredients

and techniques he discovered |

and learned during his global
travels.

Tran came to the US at age
13 from Vietnam and subse-
quently earned an engineer-
ing degree before starting a
career in foodservice, work-
ing in many local operations
including Lotus Blossom in
Sudbury, MA, Amarin of Thai-
land in Newton and Wellesley,
and others.

At All Seasons Table, his
first solo venture, appetizers
include Grilled Asian Egg-
plant with sweet miso and
Malaysian style Taro Shrimp,
among others. Entrees in-
clude Chinese and Pan-Asian
dishes such as Sake Shrimp
and Scallops in sake wine
with ginger and vegetables,

Agedashi Tofu Stir-fry with |

Japanese vegetables, and su-
shi and specialty Maki rolls.

The ambience, created by
designer Meichi Peng, empha-
sizes dramatic high ceilings
and displays wood-carved fig-
ures and six one-of-a-kind an-
cient bronze pots with special
motif carvings.

Jamaica Plain’s Bon Savor
is not a new restaurant but
a re-concépting of an exiting
unit. Owners Ibonne Zabala,
a native of Colombia and her

This year will also see several small chains
moving into the Northeast, including a stylish
European-style restaurant, Vapiano,
and The Greene Turtle, focused on sports fans
(see stories, page 3).

Caminmre faciic on “aaina areen’’

husband, Oleg Konalovov
from Russia, met in business
school, combined their inter-

est in business and love of |

food and opened Bon Savor, a
French bistro in Boston’s Ja-
maica Plain neighborhood.
Today, with a new chef,
Alba Aranda, who's spent sev-
en years at Colombia’s Ameri-
can Embassy, they've recon-
figured the operation to meld
French and South American
cuisine into a unique and

cilantro linguini, calamari,
shrimp, mussels and sole, and
the Veggie Explosion Crepe
topped with parmesan sauce.

Farther south, at Patriot
Place in Foxboro, Tastings
Wine Bar & Bistro owned by
Patti and Bill Martin opened
late last year with a menu of
small plates. They comple-
ment the restaurant’s wine
list of 170 bottles and 65-plus
by the glass, compiled by Gen-
eral Manager and Sommelier

healthy foods pum , David  Cicei-
concept with a arelli.

wide variety of | Ethnic cuisir Chef Rich-
vegetarian and Effnic cuisines! ard Garcia,

vegan options.
With an inno-
vative ~ menu
that offers high
quality cuisine
with  creative
presentations
at  affordable |

price points |

and an average W8

ing wine, the couple is serv-
ing Rainbow Soup, a toma-
to-based soup with smokey
tortilla accents and avocado,
Colombian Style Shrimp Cev-
iche, Provencal Tart with car-
amelized onions, tapenade,
dried fruit cream cheese and
tomato confit, as well as the
Warm Goat Cheese Salad
with creamy warm polenta
and vanilla balsamic reduc-
tion. Entrées include Steak
Argentina with Argentinean
parsley and garlic chimi-
churi, Port Chicken with a
grape and port wine sauce,
Peruvian Seafood Pasta made
with homemade red chili and

andiwine bar
meef desire for
affordable fare

who will cook
at the James
Beard House
in New York
this spring,
has designed
| a menu that
seeks to be af-
fordable and
approachable

dishes

check in the 5 with
| range of $25 to $30 includ- | suchas Berkshire Pork Shank

with house-cured pancetta,
butter beans and orange gre-
molata; Sous Vide Beets &
Greens salad with Vermont
goat cheese feta, shaved fen-
nel and grated horseradish;
Winter Root Vegetable Hash
with a poached cage free farm
egg; Local Hook & Line Cod
with garbanzo bean stew,
whipped yogurt and dill oil;
and American Kobe Beef in a
Rioja wine reduction, all de-
signed as hearty appetizers
that can be shared.

The ambience offers wood
millwork and flooring, ex-
posed brick, wine-inspired
artwork and colorful fabrics.




