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20 CULINARY ADVENTURES
YOU MUST TAKE NOW

BY ALEXANDRA HALL

JONLESTER

CANCER SURVIVOR. YANKEE SLAYER.
LEADER OF THE SOX T0 THE PROMISED LAND.

E - WITH Cb—ACE CLAY BUCHHOLZ, HE’'S READY TO DELIVER ANOTHER WORLD SERIES

BOUGHT WHAT!

i;ff- 7 JOHN HENRY GOT HIMSELF A NEW SOCCER TEAM.
7" IASON SCHWARTZ INVADES LIVERPOOL DEMANDING ANSWERS.
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EFORTING BY MICHAEL BLANDING, BRITTANY JASNOFF, ERIN BYERS MURRAY, AMY. TRAVERSO, AND CHIN WANG
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have, no question,become acity of
restaurant landmarks. Looking for
the State House? Why, it’s right there
on Beacon, next to No. 9 Park and par-
allel to Mooo. Where to renew your
passport in the Back Bay? Walk up St.
James and it'simmediately after Post
390. Harvard? Just past Mr. Bartley’s
Burgers on Mass. Ave. (If youruninto
Chez Henri, you've gone toofar.)

Soit’slittle wonder that when
wanderlust sets in, we look to
restaurants for travel inspiration.
But towarrant the schlep, these
places have to offer up more than just
exemplary food and service; they've
got to provide a palpable shift in vibe, e
pace, and atmosphere—something
very different from what we can get
athome. Meaning whetheryouland
inaseaside city’sromanticinn,a
tiny town’s regionally loved bistro,
oraresort’slocavore lodge, when
youstep out of your carand up to
the host’s station, this much should
be clear: You're nolonger anywhere
near Boston...and youre about to
experience ameal you'll remember
long after you've returned.

‘What follows are the restaurants
that have made themselves bonafide
regional landmarks. Our staffjour-
neyed toalonglistof contenders to
gauge justhowworth the trek every
last oneis. And after countless miles
logged and state borders crossed, we
narrowed the list down tojust 20.

Theyare the stuff that culinary
pilgrimages are made on.
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AL FORNO

MILES FROM | AVERAGE MEAL | MEALONA

B8OSTON PRICE PER SCALE OF

COMMON PERSON* 1TO10
B 1 €
51 S .5

Back in the dark ages of New England dining (read: the
’80s), Providence’s Johanne Killeen and George Germon
were among the few gastro-pioneers to preach that food
could be transcendent just by being ultrafresh, meticu
lously cooked, and pretense-free. Al Forno, their now-
legendary restaurant, continues to serve simple dishes
that are full of bright flavors. An urbane, Prada-heeled
crew files nightly into the glowing dining room, which
crackles with the crowd’s enthusiasm for braised pork-
shank ravioli and a thin-crust pizza (pictured above) that
rivals any in Boston—or Naples, for that matter.

577 S. MAIN ST,, 401-273-9760, ALFORNO.COM.

*MEAL PRICE ESTIMATES DO NOT INCLUDE WINE OR GRATUITY
$ = UNDER $75; $% = $75-$150; $$% = $150-%$250; $$$% = MORE THAN $250



AMERICAN SEASONS

| iﬂ l ™ | Theline out the door is your first hint that meals at

99 |S$ 8.5 this hlllnl.Jl(‘,-S('(‘lllln_L‘: nook can be :‘jpcct:wul;.u'. It’salso

your reminder to make areservation weeks inadvance

next time. When you finally do get inside, settle in with lovelies such as
seared day-boat scallops with dollops of braised oxtail and truffled pump-
kin purée—memorable enough even if it weren’t served among the dining
room’s hurricane candle-lit collection of Americana. And don’t neglect the
wine list: 500-plus of the owners’ favorites from their travels to American
wineries. Most certainly worth waiting—and veering off the dunes—for.
80 CENTER ST., 508-228-7111, AMERICANSEASONS.COM.

ARROWS

Longbefore the rest of
the world jumped onto
the trend, Mark Gaier
and Clark Frasier were
growing their own veg-
etables and curing their
own prosciutto to supply
their farmhouse restau-
rant. And Arrows con-
tinues to draw a stream
of diseriminating diners
up I-95. They come for
the romance: the pre-
dinner stroll through the
orchard, the dining room
swathed in flowers, and
the coddling service. And
they come for the food:
thoughtful, ingredient-
driven fare. Exhibits A,
B, and C: Maine lobster
served three ways—a
grilled tail with lemon-
grass, claws poached in
butter, and knuckles in
red curry, all accompa-
nied by a vegetable crépe
and grilled Thai corn.
BERWICK ROAD, 207-361-1100,

ARROWSRESTAURANT.COM.
Bl &
75 1SS 9.0

Really, who cares if the likes of
ATRIA Sharon Stone and Bill Clinton

have been rumored to sup at

this, Martha’s Vineyard’s hottest
i'] I éfa | dinner-meets-nightlife spot?

Real folk like yourself'wiil have
89S 10 Just as momentous an outing,
thanks to specialties like poached lobster with mascar-
pone gnocchi, washed down with an astutely recom-
mended Jordan chardonnay—or the cioppino, crammed
with plump oysters and cod. You’ll remember its straight-
off-the-boat freshness for years. Or at least till tomor-
row, as inspiration while out on your fishing excursion,
137 MAIN ST., 508-627-5850, ATRIAMV.COM.

N

128 |[$$5 | 8.0
Dinner at Blantyre is an undeniably fancy affair—
Jackets and ties required for men, meals ordered in
the ornate main hall over cocktails—but not in a stuffy
way. Rather, diners are treated like treasured guests
in a good friend’s home—if said friend just happened
to own a stunning Gilded Age mansion. The menu
showcases elegant ereations: Lobster arrivesona
Just-warm buckwheat blini beneath a silky cloud
of eréme fraiche; exquisite La Belle Farm foie gras
comes pressed to perfection. Follow it all up by heading
to the Music Room for coffee, dessert, and conversation.
16 BLANTYRE RD., 413-637-3556, BLANTYRE.COM.
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BLACK FOUR COLUMNS INN
TRUMPET .
BEQR coentaewnanidining

like with the promise of a memorable meal.

1LO-1C¢ otage fort aw 21 WEST 5T., 800-787-6633, FOURCOLUMNSINN.COM.

(1.29 CERES 5T,

ot '??l - HEN OF THE WOOD

1 aul¥

92 STOWE 5T.,802-244-7300, HENOFTHEWOOD.COM.

L.A. BURDICK

Yl LJESS 3 COLl

2 1’1l haunt ur dreams. 47 MAIN ST., 603-756-9058,
BURDICKCHOCOLATE.COM.
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CASTLE HILL INN

e no prettier view in Newport than the one from
r of turreted chalets and cottages overlooking

ay. But the real attraction is in the kitchen,

resented dishes such as pan-roasted scallops (pictured below),
and a chestnut velouté that naps a slow-cooked rabbit. And
sure, after all that, you could head home. But having dipped into
the top-notch wine selection, plus desserts that include pot de
creme with s’Tmores and adivine hazelnut tart, it’s fairly certain
you'll be more inclined to explore those soaring turrets.

590 OCEAN DR., 888-466-1355, CASTLEHILLINN.COM.

Bl &

75 |SS 6.5

THE
PITCHER
INN

Bl &

1835 S

Tuckedintoa
Rockwellian village,
thischarmerisa
paragon of rustic
refinement. Visi
tors may be drawn to
its stately elegance
and wildly themed
rooms (alibrary
motif pervades the
“School” suite), but
they’re otherwise
distracted once they
settle into the dining

room. Sue Schickler

changes her menu
regularly, which
means shredded
Brussels sprouts and
Parmesan tossed into
asalad one day, and
flounder served dra-
matically en papillote
(baked in paper) the
next. All the while

serviceis impecca H_\

timed, bu
sonal—so your meal
will wind up feeling
aswelcomingasa
visit to your grand
mother’s pastoral
retreat. 27s MAIN ST.,
802-496-6350,
PITCHERINN.COM.
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he nexus of Portland’s
woed gastro-scene, and

1 11
al, vou'll
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Havors
ur palate could
288 FORE ST.,207-775-2717,
FORESTREET.BIZ
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THE RED ROOSTER

You don’t come to the ridiculously quaint town of’

Woodstock expecting to break the cuisine sound

barrier; you come torevel in the place’s ambient cute-

ness. So brace yourselffor dinner at the Woodstock

Inn’s improbably daring dining room. Ask for a table
close to the bubbling water sculpture, and then dive
in—to thoughtfully executed plates such as pear with
blue cheese and short ribs; a black-trufHe risotto so
delectable it tastes like dessert; and a velvety duck
zapped with mustard spaetzle, tweaked by the bitter
ness of grilled radicchio, and calmed by the sweetness
of stone fruits. 14 THE GREEN, 802-457-1100, WOODSTOCKINN.COM.

Bl D

207 6.0

SOLSTICE

Housed in Stowe Moun-
tain Lodge, Solstice
restaurantisatrue
gastronomic stage,
thanks to grand tables
and soaring ceilings
that mimic the towering
peaks of nearby Mount
Mansfield. Chef Cody
Vasek’s upscale com-
fort menu more than
holds its own against
the surroundings, with
crowd-pleasers that
are perfect for warm-
ing you up after a run
on the slopes—under-
stated but flavorful
masterpieces such as
Misty Knoll coqau vin
and arich-as-can-be
lamb and duck confit
cassoulet. 7412 MOUNTAIN
RD.,802-760-4735, STOWE
MOUNTAINLODGE.COM.

STREET
&CO.

One of the very

first great Portland
restaurants was
Street & Co., which
has been serving
just-caught,
Mediterranean-rustic
seafood since 1989,
And you can’timprove
on the setting: a cozy
string of brick-walled
eating spacesinacon-
verted warchousein
the Old Port. Stick with
the classics here—
stuffed dates to start;
grilled lobster that
comes direct from

the city’s harbor; and
scallopsin Pernod and
cream. 33 WHARF ST,
207-775-0887,. STREET

ANDCOMPANY.NET.
Bl &
107 1S 7.0

L U— e

Eﬁl €':3 There’s an upstairs-
downstairs thrill in

29 15 %3 sitting at the open
kitchen’s counter seats in the Ocean
House inn’s restaurant. Hearing the
sous yell “Pig!” just before a team of
waiters arrives to collect pork ten-
derloin only enhances the flavor when
your portion gets to the table. The
same intimacy pervades everything
here. These guys do “farm-to-table”
right, with a staff “food forager” who
sources the freshest meats—like the
grass-fed beef (pictured above)—daily
from local farms. Entrée choices
always include day-boat seafood from
the Watch Hill docks; meanwhile, the
seaside village boasts a carousel and
boutiques that make for lovely brows-
ing before dinner or after dessert
(which often includes honeycombs

from the inn’s own hives). ONE BLUFF AVE.,

401-584-7000, OCEANHOUSERI.COM.
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Wheat |
1n ral ) stan (
) yston nu hotel’s room
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tti ] he scenice sha i ngle
eserva I wood. Look fo erth
ms are unavailable prepared dishes on the four
ure not aguest at 1 course menu (there’s a chef”
the inn—and room rates tasting available, too), including
In licht-as-air Parmesan gnocchi

“e 1 » I 11 i
WIth root \i”‘,“\"\?l‘.?:l‘."-ZI‘HI NninLs O}

mailtake mushroom; moist guinea

hen bolstered by rich black trum

pets; and a« agedrib-eye so

| a knife.

[ tender, vou hardly ne«
The surprise kicker, though
isn’t so much the roster of

| desserts, but the epic

| delight

. vorld’s best. HAWTHORNE ROAD,
| 413-637-0610, WHEATLEIGH.COM.

Lyoure wol
452 ROYALTON TPKE.,
800-894-6327,
TWINFARMS.COM.

FROM THEARCHIVES

155 ALAIN WHITE RD., 860-567-9600, WINVIAN.COM.
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THE WHITE
BARN INN

mind half

1CI. 37 BEACH AVE.,
207-967-2321, WHITEBARNINN.COM
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