Restaurant Review

JustEat by BrownGold

E'VE all had to make tough choices when diming
out — especially when everything on Lhe menu |

ilr.lmilllﬂg. No matter what decision you make, o maticd
how dehcious 1t s, your eyes still widen when the grilled
hronzino or braised lamb shank makes tis way (o ot hed
diner's wble. You make a mental note o come D k an
other time, and then it dawns on you the menu
changes almost monthly, s0 you d better do it soon And

don't fill up on the hot Dafly Toccucia just padled Trom the
wood oven and dimh.‘d in golden, horbed alive ol of yin
won' t have room for desser

So goes dinner at JustEa a restairant where i
be hard o Jo us the name suggests | s 1 owant o
]“"HTW gvervihing Owned and opwera i Mare Hovw

l_-liﬂl.t and his wite, 1heresa the restaurant will cal

four years in business this Chrstmas, having kept o
tomers cottous and well-sated with a seasonal memo tha
changes 10 tmes a yew (only February/March and Jul
August stay the same)

In November, the menu reflected the saturaied colos
and Navors of the season, olfenng up pumpkin. oran|
and onion soup with sage croutons (84.50 cup /%6 )
bowl), wood-oven roastod Berkshire pork doin (508
glazed with a peach stout made by a brewer Inend, and
an acom squash pmeetle wilh gout cheese and nutmey
(8K)

Several wempting fish preparations, inclsding a whow
bronzino (S27), wild salmon (526), yellowtin tuna (524)
and bass (521), all found a place on the gl the evoning
WC were there Lll'|j1h linished with a dnezie of obive onld
lemon jumice or pickled ginger. Creative, yot elemental
cach 18 dehicatedy |'*-T'l..’["J1'L‘l| andd h.du]-t-llitl} PrC SC T i
And where vegetarian oplions can be himued and predacl
ahle. Chel BrownGold mamtains his inspiration, olfenng
4 Ined polenta with Paint Reyes blue cheese (55.25) and
4 hearty black bean, seitan and spinach pe wilh spreed
yogurt sauce (S18), as well as several soups, salads and
the alorementioned pizetie

For our first course we were both committed to the
grilled lamb sausage with white beans and roasted garlic
(58.50), though | was tom between the lobster and crab
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By Amy Brummer
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TRMECFF PY0TC

A cozy and casual bistro in Buckingham keeps
customers sated with seasonal menus, down-to-
earth creativity and a welcoming atmosphere.

cake ($11) and the gnoechi with crab and tomato sauce
($9). The was spicy and succulent, though |
would have pn::ﬂmd the finn beans to be as sofl and
creamy as the romsted garlic, Having chosen the lobster
and crab cake, we were rewarded with a plump, sweet
morsel brightened with fresh dill and a creamy mustard
sauce. It made me think that the gnocchi was probably re-
ally good oo,

But there was little room for longing once our main
courses amved A Piedmontese strip steak ($28) and
tleshy, tender bass were grilled to juiey perfection by the
chef, whose open kitchen gives diners an eyeful of the
pleasures that await them, as well as everything they are
missing out on. It also adds to the ambience and aroma,
imparting a casual liveliness Lo the cozy bistro. I especial-
ly liked the paper-thin pickled carrots, zucchini and on-
1ons that accompanied the steak, while the escarole and
lemon had a nice, sharp bite to complement the mild, fla-
Ky bass.

Our meal was leisurely without any significant lags,
and the vibe of the restaurant accommodates the pace.
The lighting is golden and flattering, and the earthy (ones
ol the room provide a warm backdrop for the vintage cu-
nos and o1l paintings, which are the work of Theresa
BrownGold
_ For déssert, we decided on a lemon almond tart with
g 1ce cream ($8) and Theresa' s apple pie with a scoop
n[ vanilla ($8). While we were impresssed with the quﬂ:llly
of the pastries and two well-brewed cups of coffee ($3
cach), the ice cream was curiously bland by contrast. But

it was a minor downbeat in contrast o the olal meal and
it served 1o reinforce one of the chel™s strongest rmls —
a commitment (0 innovaton and dJdown-lo-canh
crealivily. @

JustEat by BrownGold

Buckingham Green Shopping Centes
Route 202
Huckingham
(215) 794-1818
www. justeatbybrowngold.com

Food Very good
Service Warm and professional
Culsine "Contemporary seasonal American”

Vegetarian and Vegan Options Soups. salads, and

at least one appetizer and one entrée
Atmosphere Cozy European histro

Prices Expensive

Hours Mon.-Sat. 5:30-10 p.m., Sun. 5:9:30 p.m

Essentials Mcnu changes scasonally; wheelchair acces.
sible; BYO; no smoking, aceepts MasterCard and Visa:
reservations suggested,



