Salmon Dave’s still does it best

When it's time to go fish, stay in familiar, flavorful waters

.";1.|I|_|.- IMOEHE aga when | start-
el wriking this column, one of the
first reviews 1 did swas on a then
L esRar [T

catery in Hocky Dfﬂfﬂ_ljl
River [hai went Out
b the preco-
cious name o

Salmon Dhawve's,
Housed at  the
site once home
4] Dmeros
grumge bars andd
Jusl across e
rosktl  Trom the
landmark  Big
Pink Hotel, this
new kid on the
then  minimal
Mortheast Ohio
restauranl soene made a name for
itself right out of the bax for sery-
ing some of the best salmon dish-
a5 in bown.

Fast iorward a hall«lozen years
by Ehe present. The question aris
es: Uan the tried-and-true lish
dishes of this now old favorite
ke up to the plethora of trendy
new eclectic dining spots sprout-
g like mushrooims about town?

Woup et

Although Fshois s1Ell the main-
stay of the menu, chel Matt Gam-
batese has made some subtle
changes to mix things up a bit and
keepr things deliciously lnterest
i, Specialty menus featuring var-
ious culimary themses pop s e a
rsfular basis, Last apring il was a
Mardi Gras-Cajun thing. Ower the
sumimer  lhings took on a
Caribbean flavor, and in a few
short weeks the annual lobstes
fest will return.

S, since things al Salmon
Dave's are the same bat different,
M've Been urged by foodie rends
Lo do a re-review. | am pleased Lo
report that Things are as thumbs
up as they ever were

Tor begin with, the decor re
maing pretty much the same as on
the day the place opened. Cap-
turing the leel of a Pacifle Narth-
wesl Tavern, this place has large,
whimsical prints from a bygone
era, Stulled heads of various
beasts create a rustic lodge ap-
peal without going overlsoard
Dark wod, comiortable tapestry-
padded booths and brass Lamp.-
lights add the linishing touches to
delizhtful surroundings, About
thee only new addition is the Db
ster tank that grects guests in the
lohby. Peer inside, and you'll find
mud bugs of assorted sizes —
from puny one-pounders right on
up tor the bigr guys with claws the
size of hambocks, At 51995 5
;Iwuutl thal's something ta pon-
ey
.
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On the appetizer side, old {a-
variles such as raspberry barle-
cue shrimp and baked brie have
been joined with more contem
porary offerings such as a delec-
talde lohster and crab sushi roll,
rare, paper thin slices of tender-
loin carpachio enhanced by a
drizzle of truffle ofl and a sprin-
kling of parmigianc-reggiano
cheese and Ahi sashimi, which
translates to hand trimmed grade-
A Welbow(in tuna seared rare, thin-
Iy sliced and accompanied the tra-
ditiomal fiery wasabi, soy sauce
and pickled ginger. Pick any of the
alxove and youw can’l po wrong.

Salwils are extra, but there's no
denying a puck of tangy goat
Chesse breaded and deep fried il
just vozy that's joined with a mix
of fresh seasonal greens, crisp
proscuillo,  crunchy  loccacia
crautons and a zippy basil vinai-
drelhe,

Eudos again for the “upside
down”  portobella  mushroom
melange, which leatures & lig

meaty grilled cap topped with
miesculin mix toasted pecans pro-
vodone and balsamic vinaigrette.

Those who prefer soup to sal-
ad won't be disappointed by the
velvely lobster bisgue chocked
{ull of sweet lobster meal in a rich
cream stock. “Heaven in a bow!!”
professed my thoughtlul dinner
COMPanion,

Catching the tall end of the
Caribbean phase, one companion
opted for the Ja'makin Me Crazy
short-ribs braised until fall of the
bone tender and glazed with a
wonderful pineapple honey bar-
becus sauce. Go-alongs of sphey
slaw and Macadamia-nut rice
weren't to shabby, either

Sautéed - Carolina  grouper
sheathed In a smoked salmon
crust and complimented by a
VUMY &5 MIragus cream sauce
wis another instant hit, as was
the pan roasted tlapia paired with
rock shirimp and mussels In a
spicy tomato based tasso ham
birath.

Standing the test ol time how-
everr is the salmon. Top-ol-the-line
certified-quality Bay of Fundy fil-
fets are lowmn in daily and can be
had blackened or chargrilled.

But in this case, simple is best,
and the baked version deserved-
Iv earns the distinetion of being
the best in town, hamds down.

For dessert, if there's still room,
opt for the creamy cremse brulee.
Oie campanion said it best: "The
perfect finish for a perlect dinner.”

aervice is on par with the gual-
ity of the fomd: Young, informed
andl prodessional in every way

apirits of all natwre are olfened
as well as a nice variety of wines
by the bottle and glass Ta help,
suggested wines are paired with
entrees o make decislong less
complicated,

With even maore commnpelition for
dining dollars on the horizon,
Salmon Dave's proves once Sgain
that vou can keep improving on a
gowd thing to stay ahead of the
ik,




