Dewvra Flrst: The old Great Bay space
is getting a new tenant: [sland Creek
Crester Bar.

GoodCookDoris: Hope they dowell! |
wonder what will move into the [ mow
closed] Foundation Lounge Space. |
think the [Hotel Commormwealth] is
looking for a different crowd., They did
great drinks there, The food chodoes
were a little sparse, |

D.F: | mentioned on our food blog,
Dishing, that the oyster bar would be a
great addition to our oddly backing
seafood restaurant seene. Someons
replied: “What the heck are you talking
about, lacking™ | think that for a city
knowm fior seafood, we have relatively
few great, specifically seafood-focused
pestaiirants. What do vou think?

Guest: [ totally agree about the lack-
ing seafood scene! [ feel like the only
“nice” seafood restaurant s Atlantic
Fish! We need some more around here!

DLE: You might want to check out
Neptune Ovster Bar in the North End
It’s casmal bat very mood

Everymoms: [ agres, [ ean tsay that
there are oo many places to get a really

GREAT seafood meal. The places people

know about by name, specifically " tour-
ist traps,” have the worst food, in my
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D.F: Yes, though 1 was surprised by
Legal © Bar. The food didn't blow me
away, but it was solid, and the place was
guite fun, polished, even . .
Mayie it was the cocktails talking, Good
oocktails there.

Guest: [t also pretty expensive, $27
for & lobster roll? (Though deliciows!)

B We're talking abowut Neptune
again, I believe. Yes, it’s not cheap.

Guest: [ do enjov Mare in the North
Emil for seatood, thangh. It's very good.

Everymoms: | read vour review and
wias surprised as weall. | have heard
mixed on Legal C.

DR | ws mixed on it, too, but less
mixed than I'd expected.

Evarymorns: | guess U oy it for
myself. [ worked for Legal way back
when!

D.F: You'll probably recognize all the
sume service tips they drilled into you
{If you were & server, that is.)) The high
potits were the cocktalfls. And the con-
Ears

Jasom: [ like Neptune and B&EG, but
again, they definitely are not cheap. The
price you have to pay for geod seafood.

Ginger: | went to the Skipjack's in
Mewtan for a business lunch meeting

- kind of hip?
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Fishing for new spot

Are there enough top-quality seafood restaurants in Boston?

last week and was pleasantly surprised,
The food was delicions, and the staff
was very attentive, They have sushi as
well az a well-rounded menu that was
pretty inexpensive (it was tunch, bt
they alzo have happy hour specials).
Meawos No seafood ? Ooeanaire, At-
lamtic Fish, Skipjack’s, Meptune Oyster,
Mare, East Coast Grill, even Legal. Lot's
faee it, most popular Boston restaurants
are touristy. They live and die by bour-
ists. It doesn't make themn bad places,

Hungry: Does it surprise vou o see
hourlong waits at some places even
though the economy is at a standstll?

DF: From P.F. Chang’s to the Frank-
lin Cafe, some places are jusi poplar,
whether because of geography, price
povint, fosd. - . . There are always going
to be those places. When I've talked
with chiefs and restaurateurs about this,
some say the economy serves as a chaff-
sorting process, The less successful
testanrants will feel the brunt, while the
maore suecessful ones wAill thrive. Inthe
scheme of things you can do to cheer
vaurself ina bum economy, eating o nice
dinner out can be a small investment
Mavbe cheaper than the movies. Are
vou all surprised when vou see a busy

restaurant these days?

Everymoms: ['m not surprised if the
food is consistently good.

GoodCookDoris: | agree — o great
mbsil with great servioe cin be a fantas-
tie might out!

Cheerful Hamster: [{ vou want 1o see
BLUSY, try the Fat Cat in Quincy. Great
food ut reasonable prices will keep the
place full, Fat Cat is always consistent,
which i another key to thelr suooess

GoodCookDeris: In this economy, [
findd myself checking out reviews and
recommendations on new places. 1
want to make sure that I'm not golng to
waste my dining out budget on a sub-
par experience. We tend to stick with
our favorites,

Everymams: [ agree with Doris, 1
tend to go back to the same places for
certain types of food because of their
consistency,

Excerpted from Devra Firsts weekly
chicit. Go te Bostorcom fodoy af 11 e
o chat toe about your favorite dishes,
recipes, and restaurants. Food editor
Sheryl Froleoen weild foice powr quesions
foderyy, Devrer First weill return next
week. She can be reached @t
dfirst@giobe.com,
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