st seafood = Tst ploes
blue point grille

People who love seafood Jove Blue
Point Grlle, The Warchouse Diatrice
restaurand has received vop homon
MNorhern Ohie Lives Deix Seafood
eafegory for three contecutive years,
and placed second 9% and 20000,
Its secres?

“The freabser the fsh, the betber the
taste.” sy rovnge Schindler, owner of
Hospitality Restsurants {parent
comparty of Blue Poine, Salmon Thave's
Pacific Grille and Caban Club), Fair
enough. But adhering o sach 3 simple
ereed i difficule: Beang in the Midwest
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BEST SEAFOOD - 1ST PLACE

= albeit by a Grear Lake — presents s
share of logistical challenges, Perch
might be plentiful, bue Blue Point's
ocean=tresh specialties = hive Maine
lobster, Alaskan king crab and, of
courie, oyiters = ane a little harder 1o
come by, Luckily, the restaurant’s geam
1 pesourceful,

“We're always doing our own
research,” Schindler wve, "'We don'y
Just call wp a seatood company and
sy, “What've you got?’ We take trips
to Florids, Alaska and California,
among other places, and we're
constantly talking o locals and
finding the best purveyors, That
ensures we get seafood tha's in
season, at the heighe of the seavon,
when ir's the freihest”

Some of the restaurant’s most
uiportant relaionships are wich those
companics that supply ovsters, Blue

Points signature duh. Served on the
halishell, Asian atyle, Rockefeller,
imperial or “erispy fried,” among
other wariations, the ovsters are what
keep customers coming back. “'When
we nprnﬂl in 199KR, 5t was rare po find
good, fresh ovseers in Cleveland,”
Schindler says. That quickly changed
- Blue Foine oW SCrves
JI'I!!'IITIJ.'HIHII:("'!.' T5,00H) of the shellfizh
cach wear. It would teem patrons
agree: Fresher is beerer, = Sally Lawe

TOO Wear S, Clivr Avewie, Clevvlond, 2 16
E7E-TE2T. Liwh Moy Py 17230 am-4
prr; dinmer Alpaday-Thenday 5- 00010 per,
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AT S5E-5558. Reserpdrivas
rrovvmmended, Handivapped sorifie,



