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A Go quick! Bafore word gets out! B You'll want seconds  C If there's no wait D Send it back to the kitchen
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In Pelham,
neighborhood bistro with
platters of seafood

JUDITH HALISMRY

Fer M il b

h, cube Wile crab
‘ ‘ cakes,” T murmured
al the bread-crmb
coepiedl disea onelther
gide of my glossy
.~|1:ilur|'| salad

“That would be the goat cheese,”
our wailer sabd tactiully,

0 covirse,” | fumbled, and we
chuckled together. This easy ac-
commodation ia the sirength ol
Caffe Regatta. AL 10230 p.m., when
wi were inishing dinner, an altrac-
tive couphe pecked in the dosr.

“Are we too lnte?™ they nsled

*0f course not,” responded the
kind waiter az he ushered them in,
settlimg them at the table in the big
front windows.

Caffe Hegatia has filled the con-
temporary bistro niche in Pelham
gince 2001, Shellfish towers and raow
bar items are popular here. The cool
green walls and comioriable, no-fuss
interior are soathing. The wine st
is mederately priced and aenaible,
But the restaurant has gotien a Biile
rusty since | last reviewed il in 2002,

That spenach salad —with walnuts,
;]EE?_ abiced roasted pears with a

ol imaty port vinalgrette and the
satislying goat cheese alongside —
turned out to be our best appetizer.
The real crabeakes were sadly bready
and dry, and the spill of black bean sal
& with them was salty encugh to ob-
scure all other flavar.

A special salad on the 530 three
eourse, priv-five menu combined lob-
ster and mango, Unfortunately the
friudi was not ripe enough to creabe the
balance you're looking for In a sum-
mery dizh e thes. Shrimp dumplings
were light enough, steamed and
served with an interesting garnish of
diced green beans amd mushrooms.

Birmgsesd shvort ribs were among fowr
choboes on the prix-Axe mena. The
beef was faithfully tender and decply
flrvored, and the bitter broocol rabs:
with It was clothed in garlic. An en-
tree from the regular menu didn®

. Slice of roast lamb was so
overoooked and towgh it was almost
uncuitable. Shced sweet potato was

an unimspired, unseasonal gamish. <"

Homemade raviob filled with gor-
gonzola, sundried tomatoes and
shrimp also suffered from too much
galt, especially with minced pro-
sciutto in the savce. Our most re-

A view of Lhe dining reom at Caffe Regatta
in Pellum.

fined entree was delcately simple
Kingr salmon, poised sparely, almost
Japanese-sivle, on a rectangular
plate with thin, potalo-shce scales
and a thick stick of roasted beet,

Ohir Duck Pond Finot Noir 2002,
for 526, was a lighter example of
Oregon’s fine reds with moderate
body, Bvely clerry rvars and beighi
color,

Desserts were better tuan [ ex-
pected. A tiny, buttery plum tart was
drowned in cararnel gelato. A choco-
late “soulfflé™ achually performed:
wihen we urwrapped the cylinder, il
became a scenestealing chocolale
puddle all over the plate. We stopped
just short of beking the wanoed paper
that had held it together.

| suspect we have my have missed
the pont someéwhat af Caffe Regaita
by nid sticking to raw bar and lob-
sters. Nevertheless this is, a3 ever, a
compelenl local bisine. The food was
aliractive, i not exciling, and the sery
ice was solicitous and professional.
Chefowner Anthony Labrioka wants
“cveryone 1o leave with a good feel
ing.” [ think they usually do, but a
tune-up of the details would refresh
what they have (o olfcr,

Im beded A tidy, reliable bistro, Caffe Regat:
ta peovidies with welcoma, if not with flair.

> What do you think?

T Fedll (s your experisnces ot Cafle fie-
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i ol - uoder 15 wonds, please
— 3f halneitheumainesd com. Wel chome a
oxEs-saciion and pent o campls ol them net
wii in Spocdhack.

F Mot even if somedne else pays



