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The hughest prase that can be oflered for the
Castle Sireet Cate m Cireal Bammingion, Mase, |
and perhups for any restaurant, is i i gracetully
allows guests e fulnl! ther sarving fantasis ol
what ol resns Do dine oul <Cyiishiy amd wee D O
rers and mizsse s and Frencluwhite wine as o back
drap o hnistereus Cenversalon Lhe bar’ Mo
provhlem, A formal. elegant dinnee tec teur! Riah
Ehbs wigy

Castte Strect s chet propoweter, Mhichael Ballin,
cversees 0ne ol those rume establishmems thae are
ambelessrous Theweels al AUTY Y 1‘.-Lll.'g-;:ﬁ and beer,
ineluding an excellent Tecaliy brewed India pale
ale, or meticulowsly prepared entrees sichas hreast
af duck  with potane galette and apple-and-pear
compaete, What cinches the desl i« that the wide
range of ¢uisine 15t dishe delicious and the
staft s charming and agtle.

That impressive range wis forged many years
ape, when the cate across (ton the wvwn hall was
considerably smaller, contamed in a single store
fromt with the massive, curved wooden bar in the
rear. Since taking vver an wljoining space and di-
viding iself imo twe disvrele arenas, the formal
dinning reom and the funky Celestial Bar, Castle
Street has only goren betler.

Citrests enter thriush the celestial realm, which
inciudes a sunny section near the front windows,
and must then make a choice. For many, the el
egance of Castle Street’s appeticers and main
courses demands the tastetully decorsed dining
room through an open doorway o the right, bur
for others the bar s the place vy be, nomatter the
cutsine. And on summer evenings, lingenng light
that appears diffuse, as if seen through lace. lures
stil]l others (o choose the nook near the windimw s

Codoriul Blown-glass chandeliers hang over the
cool dark wood of the actual bar, which holds

AUG

Fowls and ums heaped with mixed nuts, vintage
phitowraphs of jazz anists adomn the walls, and
the ~mall tables in the rest of the space are move-
bl Tor feasts, in the best bistro tradition. High
wvle wnd energy are palpable and, with candle-
lrsht emanating trom the bar and from each table,
the aitractive staff members following a ceascless
chereography create aneffect that feels like an Im-
pressionist painbng in mofion.

Against that canvas, the food provides the fi-
nal masterful brushstrokes, along with the deep
and impressive wine list, which offers a dozen or
5o reds and whites by the glass, while containing
bottles o drink and others (o dream about, nola
hly Bordeaux from the legendary 1982 vintage. A
glass 15 %5 10 57, and the pnces for bottles, and
ior everything clse at Castle Streel. are quite rea-
sonable,

The menu changes to some degree every
month, and cach gucst in the Celestial Bar receives
both the bar menu and the more extensive listing
given 1o those chiksing the dining room. Among
the appetirers listed on both menus are steamed
mussels with tamato, garlic and white wine, Mary
land crah cukes with a lenwn and dill sauce, and
cepplant Mapaleon with goat cheese and tomato
sance. An elive sampler with tocaccia continues
the cross-pollination, along with Shittake mush-
rooms with garlie and herbs, A goal-cheese sam-
pler is included on the bar meny, while fried shnmp
dumplings join the appetizers on the dining-room
menu. Malpegue ovsters were available in July-
four for S% in the dining room and, more casuially,
52 each for any number in the bar. Appetizers ath-
erwise range i price from 85, for a chilled canta:
lowpe soup, or split pea. o S8 for the mussels.

Moving toward heartier fare, the bar meou in
cludes a Caesar salad or arilled chicken salad, the
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“biggest and besl burger in lown™ and Scottish
smaked salmon-39 each-along with a black -bean
and-shrimp burrite or a grilled, open-face steak
sandwich, at S10 each, and a Castle Street presa
for 511

The pizza is on the dining-room menu, which
amplifies that it featwres fresh mozzarells and
roasted red and yellow peppers, and a tew pasta
dishes are available, in the 513.t0-515 range, in
cluding fettuccini with chicken, broceolt and ned
peppers with a pesto sauce, and Linguimi
Provencale.

Among the main courses, the first three or four
listed represent the specials for the month and the
remainder make up the core favontes. In May, Tor
example, sea scallops were served with soba
noodles and Oriental vegetables in a Tha broth,
whilc in July the scallops were sauiecd with ginger
and coconut milk and served with summer veg-
etahles, Striped bass with Vermont chamterelles and
North Dakota organic bison nibs were the ather
July specials,

Maunstays include fillet of salman with a mango
sauce, sauteed shrimp with sugar snap peas and
garlic sauce, the duck with the potate galette, and
i prilled breast of chicken with baby spanach, gin
rer vinaigretle and roasted barley salud. There are
also erilled Comish hen, sauteed medaibons of veal
with a wiid mushroom sauce and o polato cake,
e muagnon with roveded shallots inoa port wine
satce and steak au poivre with straw potaiogs,
Cali s hve s avalable, as s a gnlled vegeahle plate,
Entrees pange from 516 100522,

(In o recent Saturday evenng, when devoted
[ocals began streaming 1 as soon as (Castle Street
opengd at 5 oTcliekl the <1l was put o the (o
by g prowp ol foue i eaddle reaches ol the bar.

Each guest, as it happened, focused on a different
style of dining-one opted to make a meal of crab
cakes and mussels, another decided on the bar
menu's grlled chicken sandwich. the third wem
with an entrze that puncivates the bar menu but
doesn 't quite make the dimng-room hist, meatloal
with mashed potatoes. and the last ordered rack
of lamb with garlie and fresh rosemary, senved with
mashed potatoes and summer vegetables.

Our waitress wisely knew 1o ask 1t the salad
that comes with the rack of lamb should be served
immediatzly so that all of the plates would anive
together. Even better, though we dallied a bit in
deciding, she kept a close watch o make sure our
order was taken betore that of 2 much larger group
that arrived shonly after we did. Beverages and
Castle Street’s excellent bread armived without any
delay and the meal proceeded delightfully-as seems
always o he the case here.

Having those guests was a bonus, as | got a
glimpse, for the first ume, of Castle Street’s des-
serts. The listis tantalizingly long, extending from
a cannelized banana tart with banana ice cream to
profitereles with vamila ice cream and chocolate
satce. with 10 other choices in beween, including
bread pudding, blucherry cobbler, warm apple
crisp. i sorbet sampler and a frozen lemon souffle
wilh raspberry sauce. Judging by the rave reviews
for the creme brulee and the chocolate mousse
cake, dubbed “world's best” by Newsday, any
choice would be a good one, Desserts are 36 cach,
and port and dessert wines are available, along
with coflee oF Leu, espresso O Cappuccing,

Castle Street Cafe is closed Tues. and other-
wise serves dinper only, from 3 1o 9:30 p.m. Sun.
through Thoars,, and wo 10030 pome on Frand Sar
urday. The telephone nomber 15 (4139 528-5244



