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* BASTONE BREWERY
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Brewpub’s new menu offers fresh European cuisine

f you're in the mood for a

taste of Europe, look no fur-

ther than cozy Bastone

Brewery, which recently

revamped its menu.

On a recent Friday night, after
abwm\enewmu.m

largely

more on the casual brewpub feel
and less on the French-inspired
cuisine on which some of
Bastone's entrées had been hased.

And while the media continues
coverage of the recession, there
was no sign of it, as the restau-
rant didn’t seem effected. Several
families with youngsters, couples,
friends and boomers all
toasted the chilly evening away

As we slid into a wooden booth,
the waitress shared the new selec-
tions at the five-year-old eatery,
including and coq au vin
(chicken in a red wine sauce).
Wood floors, walls, benches and

more create an atmosphere of

* Incidentall th name Bastone

cmmﬂundnnamedaﬁownin
southeast Belgium. It was of stra-
tegic | to Allied defenses
during the Battle of the

To get inspired in the
mood, diners can attack an order
of pomme frites ($5.96), which
are Belgian much
like French It is said that
Mmtkpanmetritamtwk»
fried and served in cone- shaped
containers with a variety of
dips. Here, the potatoes quickly
arrived in a cylindrical container
along with a chosen bleu cheese
mayonnaise accompaniment. The
friendly waitress brought garlic
mayo as well, thinking we'd want
to try that, too. The bleu cheese
concoction was lacking its main-
stay — bleu cheese — and tasted
more like thick mayonnaise. The
gariic sauce was not very power-
ful, either Unfortunately, the
potatoes were barely warm and
not the least bit crispy, so it was
easy to save room for dinner. On

not-so-busy nights, perhaps they

($9.96) — fresh black mussels with
a variety of sauces, from tomato-
to white wine-based.

The complimentary bread
(herbed, hot and yummy) would
be great with the mussels, but
we opted to save room for other

The new warm with
whitedcoh saflwm}gt;ﬁ%
were
alsommononedsixthln-
crust pizza options. I will never

veer from the sweet pepper and
amd)okeoombinaﬂon(saxut
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sauce, all beneath a crusty top.
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Brewery in Royal Oak.

fish perfectly It's nice to be able to
actually taste herbs in a dish — in
this one, the cook truly allowed it
to play a starring role, and it came

—a dinner special ($20)
that was cooked en papillote (a
French cooking method, baked
within paper). Alttumhtbensh

wasmesizeofaha!fmgweof
pizza. As for accompaniments to

3 (again staying true to

theme). It's a nice combination, but
be sure to order dressing on the

ol side, or it will be drenched.
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to the herbed Belgian waffle ($12.56
and smothered with wild mush-
rooms and leeks) to the fish and
chips with artichoke tartar sauce
(doesn't that sound interesting?
£13.95) come with beer recommen-
dations, and that's what takes this
restaurant to a unique level — it's

an award-winning brewery Pi
itchers and petite samplers

The restaurant truly scores
with dessert. Try a vanilla bean
créme caramel number ($4.95)
and a fantastic slice of lemon
cheesecake with raspberry sauce
($6.95). Both of the desserts
— and most of our fare — helped

Toprevefnrestawam;itcm
special service, The Oak-
di reviewer is
anonymous. Each review is

generally based on a sngle vist.



