
our 30 years together and about our two 
children, who are grown and on their own 
but still need our advice. A lot of advice.

We also talked about the usual subjects 
-- work, home improvement, our extended 
families.

After running out of things to talk about 
-- just kidding, Dear! -- our appetizers were 
delivered by Dustin.

My shrimp was served with a New 
Orleans-style cocktail sauce and was succu-
lent, flavorful and the perfect introduction 
to the main-course dining experience that 
lay ahead.

My wife’s salad was delicious and a 
generous serving. Wanting to save room 
for dinner, she slid over what she couldn’t 
eat and I finished it. I wished I had ordered 

my own.
Then came the 11-ounce Filet Mignon, the 

star of the show. It was a perfect medium rare 
-- melt-in-your-mouth tender and bursting with 
flavor. I use A.1. sauce with steaks that need 
help, but this one didn’t come close to getting 
that consideration. It was sauce-unadorned all 
the way, with salt and pepper proving to be the 
perfect spices and the 500-degree plate keep-
ing the filet in perfectly edible condition until I 
finished it.

This filet lived up to its billing and ranks as 
one of the best I’ve ever had. And the spinach 
was the perfect accompaniment -- tender, fresh 
and served at just the right temperature.

Of course I sampled my wife’s chicken, 
which was a huge -- nearly 16 ounces, Dustin 
said -- serving that was unlike any chicken 
either one of us had eaten before. It was ten-
der and covered in a delicious sauce. My wife 
couldn’t eat it all, and it was a delightful left-
over dinner the next night.

There wasn’t much room left in my belly, but 
I knew I would regret it if we didn’t order des-
sert, so we split a tasty Apple Galette, which 
was served with vanilla ice cream and caramel 
creme anglaise.

We capped the evening with two drinks, a 
perfectly mixed Captain and Coke -- courtesy 
of my boss -- for me, and a glass of White 
Zinfandel for my wife. She finally had decided 
which wine she wanted and enjoyed sipping it 
as we talked about the great meal we had just 
eaten. (We determined that in our 30 years of 
marriage, this definitely was in our top five.)  

As we got up to leave, we thanked Mark, 
Dustin and the rest of the Ruth’s Chris crew 
for our magical night, and we left the friendly 
confines of the restaurant and strolled into the 
casino.

After playing a little video poker, we headed 
home, the experience embedded in our minds 
for the celebration of our next anniversary. 

looking at the appetizer and dinner menu.
I knew from the start that I wanted a Filet as 

my entrée, but my wife struggled a little with 
her choice, just as she had with the wine. Just 
soooo many mouth-watering options. She finally 
decided on the Stuffed Chicken Breast.

It was then that we were greeted by Mark 
Massetti, the restaurant’s general manager.

He talked a little about the history of Ruth’s 
Chris Steak Houses (it goes back to 1965) and 
informed us there are more than 100 of the five-
star restaurants worldwide. More importantly, 
he got us even more excited about the experi-
ence we were about to have.

After Mark left and before Dustin came back 
to take our orders, we took note of our sur-
roundings:
•	 A beautiful dining area with a growing 

crowd and a crew of waiters and wait-
resses lined up near the wall,  ready  to assist 
diners and answer  any ques- tions they might 
have.

•	 Customers  actually focusing on each other 
and enjoying their dinners without being a 
slave to their cellphones.

•	 Hundreds of wine bottles lined up. There 
were so many, in fact, that they created a 
wall between the main dining room and an 
area for private parties.

With a smile on our faces about the pleasant 
dining atmosphere, it was time to return to the 
main event: the celebration of our 30th anniver-
sary at the best steakhouse in town.

My wife ordered first: Steak House Salad, 
with fresh iceberg, baby Arugula and baby 
lettuces tossed with grape tomatoes, garlic 
croutons and red onions. For the main course, 
Stuffed Chicken Breast, Green Beans and a one-
pound baked potato that we would split.

Then came my turn: Jumbo Shrimp Cocktail, 
11-ounce Filet Mignon (medium rare), Spinach.  

As the anticipation grew for our appetizers, 
we talked about the most memorable times of 
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Ruth’s Chris Steak House is sizzling in its spot inside the Mohegan Sun Pocono.
PLAINS TWP. -- On more than one of 

my thankful-to-break-even trips to the Mo-
hegan Sun Pocono, I had yearned to order 
from the menu posted outside the restau-
rant’s entrance.

Ruth’s Chris Steak House, the inside-
the-casino eatery with an unparalleled 
reputation, a tongue-twisting name, and an 
offering for every steak lover.

Steak is my favorite food, dating back to 
my teens, when I started ranking the best 
cuts I’d ever had.

Nick Anthe’s in Akron, Ohio, where I 
grew up. Chart House in Southern Cali-
fornia, where I lived for five years. Shula’s 
Steak House in South Florida, a region I’ve 
visited several times.

And now Ruth’s Chris in the Wilkes-
Barre area. I have a fascination with upscale 
steakhouses, so I’d always wanted to try Ruth’s 
Chris, which specializes in USDA Prime Mid-
western beef.

When I received my assignment to write 
about the restaurant for Distinctive Palate, I was 
excited. My 30th wedding anniversary was com-
ing up, so what better way to celebrate than an 
evening at Ruth’s Chris?

When my wife and I arrived at the casino at 
5:30 on a Thursday evening earlier this month, 
I glanced at the slot machines, but I really had 
only two things on my mind: Ruth’s Chris and 
Filet Mignon, my favorite cut of beef.

Standing outside the entrance, I looked quickly 
at the menu I’d reviewed so many times previ-
ously to increase my already-high inspiration.

We were greeted warmly by Sarah, one of 
several hostesses working at the establishment. 
She showed us to our table, gave us menus and 
took part in some casual conversation.

Our next visitor was Dustin, our waiter, who 
was very friendly and engaging. He said he 
started working at the casino nine years ago, be-
fore Ruth’s Chris opened. After the restaurant’s 
launch, he joined the staff there.

Dustin explained the Ruth’s Chris way, telling 
us their steaks stand out because they are sea-
soned with only salt and pepper, cooked in an 
1,800-degree broiler, and served on a 500-degree 
plate, keeping them the perfect temperature dur-
ing the entire dining process.

We knew we wanted wine, so we immediately 
looked at that menu, which was displayed on a 
tablet that showed the number of bottles re-
maining in real time. My wife couldn’t make up 
her mind and decided to study the menu. In the 
meantime, I selected a Rosé.

Dustin quickly brought the wine and deli-
cious bread. I’m not a wine connoisseur, but the 
aroma and taste of my wine were robust and 
pleasant.

Next up, one of the best times of the evening: 

258 Charles St. | Luzerne, PA 18709
570-288-5337 | www.Andyperuginos.com

Andy Perugino’s Restaurant 

Lunch  Monday-Friday      11:00am - 2:00pm
Dinner Monday-Saturday 4:00pm - 9:00pm
            Closed On Sunday

HOURS

Dinner reservations 
suggested on weekends

Now Booking 
Holiday Parties

80865453

RUTH’S CHRIS HISTORY
Ruth’s Chris Steak House got its start in 1965 when 

Ruth Fertel saw a classified ad for a steak restaurant 
for sale. A single mom seeking a business opportunity, 
she mortgaged her home and bought the Chris Steak 
House in New Orleans. Through hard work, Ruth 
turned the restaurant into a big success.

When a kitchen fire destroyed the restaurant in 
1976, Ruth had to relocate the restaurant -- but the 
Chris Steak House name couldn’t go with it. So she 
added her name before it, giving birth to the Ruth’s 
Chris Steak House we know today. In 1977, she grant-
ed her first franchise.

Aimee Dilger | Times Leader
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Our Menu Features

| Appetizers

| sAlAds

| soups

| entrees

| Burgers

| sides

| extensive Wine Menu

| FABulous BAr

Welcome to
Vault Grill and Bar

24 West MarKet street WilKes-Barre, Pa  18701

WWW.vaultgrillandBar.cOM

Bringing Style
To The Table

Welcome to
in Historic doWntoWn Wilkes-BArre

Vault Grill and Bar

FOr reservatiOns, Please call 570-371-3900
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The Vault Grill & Bar
WILKES-BARRE - You step 

back into a grandeur time when 
you enter The Vault Grill & Bar. 
The upscale restaurant features 
some of the original décor from 
the historic Wyoming National 
Bank Building located on 24 W. 
Market St. (the corner of Frank-
lin and Market Street) in Wilkes-
Barre. Most notably, the original 
bank vault from which they take 
their name. A perfect balance 
between classic and classy.

Entering the restaurant, we 
were greeted by Dan and the 
friendly wait staff. The table 
was beautifully laid out with the 
finest china and linens. As we 
learned throughout the evening, 
attention to detail is a focus at 
The Vault. Head chef Benito 
Albanesi came to our table and 
described some of our menu op-
tions in vivid detail. It was obvi-
ous that Chef Benito was equally 
passionate and knowledgeable 
about his craft. He told us about 
his career, earning his Master’s 
in Italy before embarking on a 
37- year trek as a chef. Most re-
cently, he was the Executive Chef 
at the Blackstone in New York.

Time finally came to order. I was looking 
forward to the seafood while my dining com-
panion had decided on the steak. He compli-
mented our dining choice with a wide array 
of seafood delights. The first appetizer was 
shrimp, crab cakes and scallops, which includ-
ed avocado. This was the best crab cake that 
I have ever tasted. The shrimp and scallops, 

lightly drizzled with a raspberry glaze, would 
be fine entrees on their own. The second 
appetizer was Beets Napoleon with smoked 
salmon and shrimp with roasted red pepper, 
Mozzarella cheese and a balsamic reduction. 
Beautifully laid out, the mozzarella was out of 
this world.

For the entree, I had chosen baked Nor-
wegian salmon. The fish was cooked to the 

utmost perfection, and it melted in 
my mouth. My dinner companion 
had chosen the strip steak, and the 
portions were extremely generous. 
The entire plate was filled! No mat-
ter what entrée you choose, you’ll 
be getting every penny’s worth. 
The strip steak was cooked ideally, 
seared on top and bottom with a 
seasoning that sealed in the succu-
lent flavor.

For dessert, Chef Benito came 
out with some homemade cheese-
cake decorated with dark chocolate 
and a lovely strawberry that was in 
the shape of a rose. Very impres-
sive. My dining companion enjoyed 
the creme brulee, which was deli-
cious. Finishing with a macchiato, 
it was the perfect end to a perfect 
meal.

It was a delightful evening, and 
I am excited to dine in this res-
taurant again in the near future. 
This makes a great place to have a 
special event or just a night out on 
the town.

Lunch is served Monday through 
Friday and dinner is served Monday 
through Saturday. The Vault Grill 
& Bar features a variety of menu 
selections, but the restaurant is 

known for its upscale steakhouse.
The menu includes appetizers, salads, and a 

variety of entrees and burgers. The restaurant 
features an impressive wine list and a full bar.

Also, this is a wonderful venue for a holi-
day corporate gathering, family event or any 
special occasion.

History and Excellent Dining Meet in Downtown Wilkes-Barre

Appetizer of shrimp, crabcakes, and 
scallops

Vault’s strip steak

The ‘Bank Vault’ Dining Room
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A True Pearl in The City of Wilkes-Barre
WILKES-BARRE - Each city has its hidden 

gem that gives you a whole new sense of ap-
preciation and outlook on that city once you 
discover it. For me...the gem I have discovered 
is the Oyster Restaurant, located in the Genetti 
Hotel in downtown Wilkes-Barre.

Ever since I was a child, I was always under 
the impression that the Genetti Hotel had a 
sense of class and elegance to it, but I truly had 
no idea how true that really was until my wife 
and I stepped into its doors on a recent Friday 
night.

Before you enter the restaurant itself, there 
is a lobby where you wait to be seated...I must 
say that this is one restaurant that you certainly 
will not mind waiting in line for! The whole 
room was ornately decorated to resemble an 
era from years ago. From the vintage leather 
chairs, stocked bar, and the nostalgic neon 
oyster sign...you’d swear that you were instantly 
transported to the days of Madmen or 
Goodfellas. What further helped simu-
late this trip back in time was when 
the classic tunes of Frank Sinatra 
filled the air. Just the wait for a seat 
made my wife and I feel like we were 
in for an experience that was truly 
“unforgettable” (You Nat King Cole 
fans get the reference).

A well-dressed usher showed us 
to our table, and the atmosphere was 
absolutely beautiful. We appeared 
to be in what resembled an indoor 
gazebo. We were surrounded by beau-
tiful white curtains, and above was a 
gorgeous chandelier surrounded by a 
soft red neon ring that further helped 
push the belief that we were in the era 
when formal wear and jazz were the 
gold standard in America.

We were quickly approached by a 
friendly waitress who asked what our 
orders would be. I ordered a New York Strip 
Steak and my wife ordered Spicy Eggplant 
Pasta. From the description in the menu, both 
courses sounded absolutely delicious, and we 
highly anticipated our food...little did we know 
that we had much more than just those courses 
coming our way.

One of the first appetizers presented to us 
was a sautéed sausage with sweet sauce. Typi-
cally, I am not a fan of sausage...but this looked 
so good that I decided to try it, and I am so 
happy I did! The dish blended the saltiness, 
tanginess and sweetness into one fantastic 
course that had us both wanting more! That 
was just the beginning of our wonderful night 
at the Oyster!

Next, we were presented with lightly fried 
pork chops served with caramelized apples, 
potatoes and topped with a sweet caramel 
glaze. It is only October, but I was instantly 
transported to the holidays when I tasted this. 
It tasted like dinner and desert combined into 
one decadent treat, and it was somehow even 
better than the sausage before it. “I don’t think 
we’re going to have room for dinner” I said to 
my wife. However, we had to force ourselves for 
the food that came next!

Thirdly, the gracious restaurant owner 

brought us out the best crab cake I have ever 
eaten! As with sausage, I’m not a usual fan of 
crab cake...but this sure proved me wrong. As 
soon as my wife and I tried this, we could not 
stop! We hadn’t even finished our other ap-
petizers yet but we made it our top priority to 
devour that crab cake, and we accomplished 
our mission!

At this point we were positively stuffed...
there was no way for more food...but then the 
smell of steak and eggplant entered the room 
and we knew we had to find some way within 
ourselves to make way for what followed! My 
steak was served with mashed potatoes and 
grilled zucchini and my wife was served
a giant dish of eggplant topped with a spicy 
pasta sauce and served with a side of pasta. We 
both could not believe how huge the portions 
were...but this was certainly a great problem to 
have!

The steak was absolutely perfect. It was juicy 
and cooked to medium rare, which is just how 
I like it! What really brought out the explosive 

flavor of this was eating a bite of the zucchini, 
steak and potato at the same time! My wife said 
her eggplant was some of the best she had ever 
tasted!

As we struggled the eat the remainder of our 
incredible meal...the waitress approached us and 
asked if we had room for dinner. At this point 
my wife and I looked at each other and then the 
waitress and we all laughed! At this point we 
didn’t care how full we were...it was time for 
dessert and we were ready!

The waitress brought out crème brûlée for 
myself and mini chocolate cake for my wife. I 
have never had crème brûlée, but I have to say 
I’m glad I did! It almost tasted like a high-class 
candied version of flan. It had a sweet, crunchy 
exterior with a hint of cinnamon and a soft 
warm interior that was absolutely decadent! The 
dessert was also served with whipped cream on 
the side, which really helped bring out its true 

flavor potential! Me being a chocoholic, 
I could not help myself from trying some 
of my wife’s chocolate cake...which was 
phenomenal! I actually had to stop myself 
from eating the cake before I ate all of it!

As we sat with our stomachs full...the 
only thing my wife and I thought about 
was how beautiful the evening was. We 
have two children at home, and just get-
ting a chance to be on a date is amazing 
let alone getting to go to such a place as 
Oyster. The whole experience was remi-
niscent of the kinds of restaurants we 
went to together at the resort we spent 
our honeymoon at in Mexico. The nos-
talgia of it all caused us to fall in love all 
over again and created a memory that we 
would never forget. The Oyster Restau-
rant is something I’d recommend to all 
couples who are looking for a romantic 
night of high class and happiness. 
My wife and I plan to attend again 

around the holidays to see what they do for 
Christmas, and I highly suggest you do too!

Oyster Restaurant

Creme brulee

Mini chocolate cakeInside Oyster Restaurant

Steak and zucchini



“BEST FRENCH RESTAURANT
IN NEPA”

LEMANHATTANBISTRO.COM
TEL: 570-706-9588

MONDAY - THURDAY 4:30 PM - 10 PM

FRIDAY - SATURDAY 4:30 PM - 11 PM

SUNDAY BRUNCH 10 AM - 2 PM

268 SOUTH MAIN ST
(AT THE CORNER OF ROSS ST)

WILKES BARRE, PA 18701
Owners, Chef Gwenaël Le Pape & Jean-Baptiste Moreau

80865258
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Celebrating 3rd Anniversary in downtown Wilkes-Barre!
WILKES-BARRE -- For 

those who have been to 
Le Manhattan Bistro, you 
already know the food is phe-
nomenal and prepared and 
served by restaurant own-
ers Chef Gwenaël Le Pape 
(“Chef Gwen”), Jean-Baptiste 
Moreau and their team. 

The two met over 17 years 
ago at L’Orange Bleue in New 
York City, and they merged 
their chef and front-end 
restaurant talents to bring Le 
Manhattan Bistro to Wilkes-
Barre as a one-of-a-kind 
eatery in the area.

This review is written to 
inspire those who have not 
been a guest at this unique 
bistro. It’s a beautifully 
designed restaurant, but if 
you think it’s a “fancy French 
restaurant,” it really doesn’t 
have that stigma.

You don’t have to wear a suit or sport coat or 
think that you need to dress up. You can, but it 
isn’t a requirement or what you normally see.
You also may think, “I’m not sure I like French 
food.” 

Don’t worry about that. The menu is so 
varied that even the pickiest eater (me) found 
plenty of choices I adored, and yes, they are 
prepared with a French technique and style.

Le Manhattan Bistro is on South Main 
Street at the corner of Ross Street, a site 
that includes off-street parking. Le Pape and 
Moureau opened the restaurant on Oct. 14, 
2014. Happy third anniversary! The exquisite 
bank building is over 100 years old and offers 
the charm of the old bank vault: beautiful wood 
features and extremely high ceilings. The décor 
is elegantly restored in the spirit of a French 
bistro. And it’s the only French restaurant 
within a 60-mile radius.

Upon arrival, we were greeted directly by 
Chef Gwen. Regular guests can expect to see 
him often during dinner. He might even sit 
down and talk about your experience, which is 
the best local customer service I’ve ever seen. 
(Check out the Chef’s profile below.) His edu-
cation and experience are astounding, and he’ll 
also tell you about some celebrities he’s met 
and cooked for.

Ask him about John McEnroe and the US 
Open or working with Anthony Bourdain! Chef 
Gwen also won the episode called “Make No 
Mistake” on the Food Network’s Chopped in 
2013. That’s a great story!

First, we reviewed an outstanding wine list. 
Whether you enjoy a crisp white or a bold red, 
there are many to choose from. Chef Gwen 
personally tastes all the varietals he serves to 
ensure only the best for his customers. My 
friend let Chef select his cabernet, 10 Span 
from California. It was very smooth with just a 
hint of fruit mix at the end.

The menu has a lot to offer. Soups, appetiz-

ers, a specialty raw bar that includes fresh oys-
ters on the half shell, little neck clams, jumbo 
shrimp cocktail and whole Maine lobsters. 
They have great charcuterie platters to share as 
well.

The entrées list several favorites, such as 
Sole Filet, Filet Mignon, Salmon, Sea Scallops, 
Herb Roasted Chicken and delicious pasta 
dishes. And traditional French classics like Le 
Coq Au Vin, Duck Confit and Beef Bourgui-
gnon. If you like burgers, they also have a great 
one with steak fries. Truly a great offering for 
everyone.

My friend and I tried two appetizers -- the 
escargot and stuffed mushrooms. My friend 
often is hesitant to order escargot in many 
restaurants because they tend to be overcooked 
and chewy. 

This was not the case at all. The light garlic 
and butter made this dish fabulous. In fact, my 
friend said, the escargot literally melted in his 
mouth. With some warm bread served, this 
could have been a meal by itself. Definitely an 
A+.

The stuffed mushrooms were superb; they 
were made with the creamiest goat cheese, 
basil pesto and Arcadian mixed lettuce. The 
blend of cheese with a hint of pesto was deli-
cious. On other visits I’ve had the Caesar salad 
-- a great start to the meal. 
Chef Gwen also brought out 
a tuna tartare, which is made 
with Yuzu-ginger olive oil, 
avocado and waffle crisps. A 
must for next visit.

We also were served won-
derful bread and butter plus 
cheese puffs infused with 
eggplant mousse for “amuse-
bouche” to cleanse the palate 
between courses.

I’m a chicken and steak 
girl, so I’ve had almost every 
chicken dish imaginable at a 
lot of restaurants near and far.  
I selected the Chicken Bo-

lognese pasta dish, something 
I haven’t seen locally. Glad I 
chose it. The pasta is blended 
with roasted peppers, olives 
and smoked gouda cheese 
tossed with a tomato cream 
sauce.

For a girl who is picky about 
cheese and tomatoes, it’s one 
of the best chicken plates I’ve 
had at a restaurant. The creamy 
smokiness made it different 
than other traditional chicken 
dishes, and the creamy sauce 
was great. I will have this 
again, and probably again after 
that. 
I also want to try the Herb 
Roasted Chicken and the 
4-ounce Filet Mignon. My 
friend had the Seared Diver 
Jumbo Sea Scallops with Cham-

pagne Sauce. 
First let’s start with the presen-

tation. It was so colorful you almost felt guilty 
disturbing the plate, but my friend got over 
that guilt at first bite. The scallops were tender 
and moist, and the flavor was delightful. The 
champagne sauce added a subtle sweetness to 
the meal.

For dessert, Chef Gwen brought out an 
awesome crème bruleé that you can share with 
your guest. It wasn’t the usual mushy, pudding 
type of faux crème bruleéyou find in many loca-
tions. This truly was worth tasting, even if you 
normally aren’t a fan. The thin, hard layer on 
top added an even more exciting taste to this 
already delectable dessert, which is made with 
Bourbon vanilla and real vanilla beans. My 
friend hadn’t had crème bruleé in years, and he 
thought it was remarkable.  

A wonderful setting. Superb help. An unbe-
lievable food selection. All this and Chef Gwen, 
a gentleman and a personality all his own. 
We’re sold. We’ll be back sooner than you can 
say, ‘Bon Appétit.’

Notable: While we were dining, we learned 
that Le Manhattan Bistro offers a Sunday 
Brunch from 10 a.m. to 2 p.m. They offer a 
full menu, plus such great brunch favorites as 
French toast, crepês and multiple Eggs Bene-
dict choices.  

Chef Spotlight
Chef Gwenaël Le Pape or Chef Gwen’s culinary background, experience, 
and world travels have led to the wonderful restaurant and menu you will 
find at the authentic French restaurant Le Manhattan Bistro in Wilkes-
Barre.  He studied in France at College Rene Guy Cadou and the Culinary 
Institute Sainte-Anne. 

Some of Chef Gwen’s accomplishments include (but are not limited to) 
write-ups and accolades in New York Times, Daily News, New York Post, 
Washington Post, Time Magazine, New Yorker, Conde Nast, and many 
more. Le Manhattan Bistro was awarded for Best New Restaurant by local 
newspapers. He won “Chopped” episode named “Make No Mistake,” Food 
Network 2013. 

Chef Gwen spent some time working in New York City restaurants such 
as Les Deux Gamins, Jean-Georges, L’Orange Bleue, Django, Les Halles 
Group, The Fortier Group, Le Bilboquet, La Goulue, and The Kimberly. He 
also spent time in France at Lapostolle Besancon, L’Hermitage, La Baule, 
and in England at St. Quentin, London. 

Chef Gwen also has two boys, Yotam, 11 and Emile, 15.

Le Manhattan Bistro

Stuffed mushrooms

Chicken bolognese



“Specializing in Italian Food”

Catering on and off premises 
for all events.

Serving you for over 50 years!
Hours: Mon - Sat 11am - 10pm Closed Sunday

www.MarianaccisRestaurant.com
252 W. 8th St. West Wyoming, PA

570-693-1778

 WINE TASTING OCT. 26 RESERVATIONS A MUST

Monthly Wine Tastings
Presented by Alissa & Gina Marianacci with wines personally 

selected by certified Sommelier Dominic Marianacci
• Chilean • Argentinean • New Zealand • Californian 

• Italian • Australian • More

Festa Dinner 
Thursday, Nov. 9, 6pm

3 times a year!
Family Style

Menu from Old World Italy
Early Registration Required

All Homemade
Soups, Oils, Breads, Pasta Sauces, 

includes Meat and Fish
All Homemade Desserts

“Specializing 
in  Italian Food”

In Business since 1972
80862582
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WEST WYOMING - On a recent evening, I 
became really hungry for good, homemade Ital-
ian Food, and therefore decided to go to Mari-
anacci’s in West Wyoming. This was not only a 
good choice – It was a great one!

A mainstay in West Wyoming  (just over the 
tracks) for over 45 years, Marianacci’s is a fam-
ily run and a neighborhood comfort spot with 
some incredible Italian food. Upon exiting my 
car, the aroma engulfed my senses and I was 
ready to be fed. My dinner guest and I were 
pleasantly greeted and seated by Gina, daugh-
ter of co-owner Fred Marianacci. Fred and his 
brother Nick are the foundation of what their 
parents Dominick and Blodwyn Marianacci 
began to build years ago.

Soon after being seated, we were promptly 
asked our drink preference. Though the variety 
and selection of drinks is vast, we both chose 
simplicity. I had a glass of water while my guest 
drank iced tea.  The iced tea was one of the best 
we have ever tasted! It was obvious that it was 
freshly brewed and very good! 

As we were studying the mouth-watering, 
very inviting and easy to maneuver menu, Gina 
brought out some bread to begin our evening.  
By this time, our palates were ready for some 
Italian fare. We had a fabulous choice of appetiz-
ers and settled on clams bianco, consisting of 
a dozen clams drenched in a white wine, olive 
oil, Romano cheese and garlic sauce. The clams 
were tasty and tender, and the sauce enhanced 
them immensely.

The other appetizer we chose was fried cala-
mari, which was, by far, the best we have ever 
eaten. A generous portion of perfectly fried cala-
mari melted in our mouths, served with a side of 
homemade marinara sauce that was delicious!

Picking an entree was again a difficult deci-
sion. As I was studying the menu, I also noted 
that Marianacci’s offers midweek specials from 
Monday through Thursday. I finally decided 
upon the Italian sampler, one of the Wednesday 
specials. This sampler included a selection of 
Italy’s best, which included lasagna, spinach 
gnocchi, two meat and two cheese ravioli, all 
served with some of the best homemade sauce I 
have tasted.  Soup or salad is offered with each 
entree, and I chose the salad with a wonderful 
homemade house Italian dressing. The salad 
greens were crisp and fresh and served with 
homemade croutons!

My partner chose to select a dinner from 
the regular menu – and chose veal parmigiana. 
The dinner was served with tasty and gener-
ous portions of lightly breaded veal, a side of 
homemade angel hair pasta and topped with an 
incredibly moist meatball, all smothered in their 
signature homemade marinara sauce. The veal 
was tender and the pasta was delicious!

Rather than a salad, French Onion Soup was 
the choice by my partner.  The onion soup came 
out in a crock, served with a generous amount 
of onions, homemade croutons, wonderful broth 

and topped with melted cheese. Marianacci’s 
French Onion Soup was incredibly delicious and 
superior to any we have ever tasted.

Did someone say dessert? When we were 
finished with our dinner, Gina asked if we were 
interested in dessert.  All desserts are home-
made by Fred’s wife, 
Patty – and the selec-
tion was great!  Pies 
of all types were of-
fered, which included 
blueberry or cherry 
pie, banana cream pie 
and peanut butter pie! 
What really got our 
attention though was 
a piece of Cannoli Pie.  
The Cannoli Pie is 
exactly what it sounds 
like, consisting of  a 
flaky shortbread crust, 
creamy and light filling, 
sprinkled with chopped 
walnuts and topped 
with fresh homemade 
whipped cream. My 
dreams of the perfect 
pie had finally come 
true! It was delectable!

The evening was 
wonderful! Marianacci’s 
Restaurant certainly 
has an atmosphere 
that embraces a homey 
warmth with a very 
inviting and comfort-
able atmosphere. They 
treat you as though 
you are part of their 
family and you feel 
as though you have 
been invited into their 
home for dinner. Every 
structure has a founda-
tion, and it is obvious 
that the foundation 
and structure of this 
business is family, built 
many years ago and has 
remained intact! Along 
with brothers Fred and 
Nick, Fred’s wife Patty 
makes all the desserts 
and Gina and Alissa 
(Nick’s daughter) work 
in the restaurant. Nick’s 
son, Dominic, is a Certified Sommelier, and 
schedules monthly wine pairing events. Domi-
nic personally hand-picks the wines, which may 
consist of Chilean, Argentinean, New Zealand, 
Californian, Italian and more, paired with the 
food offerings for their Wine Tastings.

Marianacci’s also serves lunch Monday 
through Saturday, and also sells their home-

made pasta and sauces to take home with you.  
Their pasta and gnocchi are homemade, hand-
made and delicious! Their beautiful bar area is 
adorned with a variety of sports memorabilia 
and is welcoming to both the sports enthusiast 
and those who just want to enjoy a night out.

Reservations are suggested for this restau-
rant since it gets very busy. They also cater all 
type of events – both on and off premises. They 
also service many distribution centers in the 
industrial parks. Visit their website or facebook 
page to see their upcoming events or additional 
photos.
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Marianacci’s Restaurant

Fried calamari

Veal parmesan

Cannoli pie

Chefs Sal Bernal and Kevin O’Donnell



Bettelli’s
A Fourth Generation 

Family Owned and Operated
 Restaurant And Bar!

Serving Pizza Casa Pizza And Italian Family 
Recipes For Over 75 years!

Classic Traditions 
Meet Newest Trends.

Hours Of Operation:

Dinner 
Tuesday-Saturday 4:00 PM - 9:30 PM

Lunch 
Wednesday, Friday and Saturday 

11:00 AM - 3:30 PM

Fresh Daily Features. 
All Desserts Made In House From Scratch. 

Homemade Pastas.
Quality Casual Dining For Everyday Enjoyment. 

Family Friendly Atmosphere.

Like Us On Facebook. Call Us At 570-824-3367. Eat In or Take Out.

Co-owners Donna Bettelli and Jessica Sheehan      
Head Chef Jeff Kochanski
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Tradition Ripe at Longtime Italian Eatery
WILKES-BARRE - Watching 

Jessica Sheehan make her rounds 
around the restaurant that’s been 
in her family for 75 years, it was 
apparent to my dining pal and I 
why the restaurant is still around, 
as we stopped in on a recent Sat-
urday.

Despite some location and 
name changes over time, the for-
mer Bettelli’s Café and Pizza Casa 
is still serving that famous pizza 
– homemade by Sheehan’s family 
for four generations – in the Kid-
der Street, Wilkes-Barre, location 
it’s called home since 1975, when 
it relocated from Public Square, 
Wilkes-Barre.

She designed it “as something 
out of a book,” Sheehan said of 
her grandmother’s vision for the 
location Pauline Bettelli and her 
husband purchased after the 1972 
Agnes Flood.  She wanted to 
take customers to a special place, 
Sheehan said, which for her grand-
mother was Italy.

My dining companion and I 
learned all this – and more – as 
we finished a special night at the 
eatery.  From fresh salad and 
thin, light pizza to our massive 
entrees and dessert, we couldn’t 
have been more pleased.  Be-
sides the owner making a fuss 
over the more than one dozen 
filled tables of patrons, Sheehan’s 
mom, Donna Postupak, also was 
busy moving around – getting a 
high chair for a toddler, sharing 
a laugh with a longtime regular 
and delivering drinks from the 
bar to tables with a smile.

“It’s a labor of love,” said 
34-year-old Sheehan, who admits 
she’s always working.  Whether 
watching fresh fish prices to 
bring customers the best sea-
bass and wild-caught salmon to 
expanding her hours to include 
extra lunch times (most recently 
the restaurant is open Saturdays 
during the day), she keeps her 
pulse on what’s happening in 
the market and on how she can 
best serve her customers.  “I do 
my research for you so you don’t 
have to.”

As we sat down, I ordered a 
Barefoot Cabernet, and my din-
ing pal choose a Tanqueray and Tonic.  While 
saying “Cheers” to what we knew would be a 
delectable night of dining, waitress Amanda – 
an 8-year-veteran of the restaurant and part of 
a staff Sheehan and Postupak consider family 
– brought over the thin, hand-baked, light and 
crispy pizza that’s so in demand that when 

the restaurant’s focus briefly shifted to only 
fine dining in the late 1970s, “people went 
berserk,” Sheehan said.  

“Demand was just too strong.”
My dining pal and I could tell why.  It 

wasn’t five minutes before half of the square 
tray was gone and we made the decision to 
box up the remaining slices in order to save 
room for the rest of the night.  It was so easy 
to devour that had we not stopped midway, 
the entire tray would have been gone.

Two salads were next on our list: one was 
the homemade Caesar salad that regulars 
have come to love, and the other was a simple 
house salad with the house Italian dressing.  
Both were just the right amount of greens 
and were finished easily.

Now, bring on the main events: the en-
trees.
While the photos of these two grand dishes, 
prepared by head chef and Sheehan’s partner, 
Jeff Kochanski, tell the story better than any 
writer could, I’ll do my best.

I was lucky enough to have the chicken 
cacciatore – a chicken breast sautéed with 
bell peppers, onions and mushrooms in a 
succulent herb and spiced tomato sauce.  It 
was, to say the least, spectacular and took my 
taste buds to a whole new world.

My companion was in luck, too, because 
the fresh fish special was all that she expected 
and more.

The wild-caught salmon over 
tri-color quinoa was served with 
a tasty maple bacon reduction, 
fresh-shaved celery and apple, with 
Allumettes sweet potatoes.

The portions were generous 
enough that we were able to take 
two boxes home, which were 
finished for lunch the following 
Sunday. 

My dining pal and I were espe-
cially pleased to know that most 
of the foods are purchased locally 
at places such as City-Mager and 
the Wilkes-Barre farmer’s market, 
since Sheehan is a big proponent 
of supporting local business over 
chains when possible.

Just when we thought we’d had 
enough.  Between the pizza, en-
trees and large glasses of wine (my 
dining pal eventually switched 
from gin to a sweet Riesling), we 
were full.  Not so fast, however, 
as waitress Amanda and Sheehan 
energetically wanted to show us a 
dessert favorite.  Out came a tiny 
pumpkin mascarpone in a graham-
cracker crust with whip cream that 
was nothing short of delightful. 

As we finished up and at-
tempted to walk to the front of the 

restaurant from our intimate, corner 
booth, we saw many familiar Wyo-
ming Valley faces with whom we 
exchanged pleasantries.

Some of the folks there, Sheehan 
explained, were coming to dine 
when Sheehan was a young girl bus-
sing tables, and now the next gen-
eration of their families are coming 
in as well.

They, like Sheehan’s family, have 
embraced the Bettelli’s tradition.

Sheehan describes herself these 
days as a member of the fourth gen-
eration taking over the helm “under 
mom’s watchful eye,” she said smil-
ing, adding that mom Donna will 
always be a presence. 

And while both Sheenan and 
Postupak miss the magic that en-
compassed Postupak’s mother, 
Pauline Bettelli, they said her spirit 
is always felt.

Sheehan says they honor the 
traditions of her grandmother and 
where she came from, while also 

remembering her adventurous ways 
and love of travel and food.

“We love the industry, and we just want to 
share what we do well and work so hard for,” 
said the humble and energetic Sheehan as the 
evening came to a close.
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Bettelli’s Cafe

Wild caught salmon over tri-color quinoa

Thin crust, square cut pizza

Pumpkin mascarponeHomemade Caesar salad



We’ll meet you tonight at

Mohegan Sun Pocono, 1280 Highway 315, Wilkes-Barre, PA 18702 , 570-208-2266

Lunch:  Open Daily at 12:00 pm

Dinner Hours: Mon - Wed 12 - 10 pm Thu 12 - 11 pm Fri - Sat 12 pm - 12:30 am 

Sun 12 - 10 pm

Locally Owned by Metz Culinary Management, Dallas, Pa
80864859

Ruthschris.com

Lunch- open 7 days a week!

Happy Hour Sunday through Friday 4:30 pm – 6:30 pm, 

Saturday 9:30 – 11:30 pm

Bistro Menu Available all week in our bar & lounge

Live music – 6 days a week!

Private Dining Rooms available

Prime Cut Steaks – Chops – Seafood – Sides – Desserts 

We have a large and unique wine list for every palate!
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Grico’s Restaurant 

EXETER - I hadn’t been to Grico’s for many 
years because I live a little outside the Wyo-
ming Valley cities, but on a recent Monday 
night my friend and I drove 10 minutes from 
downtown Wilkes-Barre to enjoy the unique 
dining experience that the restaurant offers.  

Grico’s is situated in a beautiful older 
home on Wyoming Avenue, Exeter. It’s been a 
restaurant for over 80 years, originally owned 
by the Grico family. Rob Friedman bought the 
business in 2016 and is the current owner. 
He also owns other local restaurants Cork in 
Wilkes-Barre and the Beaumont Inn in Dallas.

The beautiful bar-room area is home to a 
vintage 1930s bar salvaged from Brooklyn, 
N.Y. The woodwork is exquisite. The bar 
room boasts a lot of bar seats and tables. We 
were surprised to find quite the regular crowd 
on a Monday evening. It certainly was a plea-
sure to see many local friends enjoying their 
drinks, meals and talking with the friendly 
staff.

Grico’s has a full dining area in the restau-
rant as well as private dining booths toward 
the back that are perfect for a special date 
night, occasion or even a business meeting. 
The booths can seat two to eight people. Just 
call ahead to reserve one so you aren’t disap-
pointed if it isn’t available on short notice.  

We were fortunate to be able to sit in a 
private booth. The table was set beautifully, 

complete with wine glasses, water 
glasses and candles. The booth in-
cluded a buzzer to alert the staff, but 
in our case, it wasn’t necessary. AJ, 
Olivia and Bruce, who waited on us 
throughout the evening, were on top 
of their game, making sure our experi-
ence was pleasant. And it was!

Of course, on a Monday after a 
“typical work Monday,” my friend and 
I wanted to enjoy a cocktail. Grico’s 
offered a great variety of Martini’s, 
Dessert Martini’s, Specialty Cocktails, 

and a great selection of wines and beers. 
I chose a St. Michelle Riesling, and my friend 
chose a Paso Creek Cabernet. Both wines hit 
the spot. On to the appetizer menu. 

Grico’s offers a unique assortment of choic-
es, and we ordered two recommended favor-
ites: Eggplant Fritti and Fresh Clams.

The Eggplant Fritti was delicious and a 
surprise delight. It had two larger pieces of 
crispy panko-crusted eggplant piled high with 
mozzarella and tomatoes. I had to take some 
home because I wanted to enjoy my entrée.

The dozen little neck clams were done to 
perfection, served with plenty of white wine 
and garlic sauce. Not only were they tasty, but 
they almost melted in your mouth. Far from 
the usual fare where you spend more time 
chewing than enjoying.

The entrée menu boasted several special 
choices. From pastas and fabulous grill items 
to special sautés and seasonal dishes, we had 
a hard time deciding. We chose the Blackened 
Filet of Salmon with lime raspberry sauce and 
The Prince, a 16-ounce boneless Delmonico 
steak.

It’s important to note that we were served 
nicely made salads with a delicious home-
made parmesan peppercorn dressing that was 
a perfect mild blend. So many restaurants of-
fer a bold flavor dressing that is unappealing 
upon first taste. But not Grico’s.  

The entrees arrived, and we were taken 

aback by the amount of food and the wonder-
ful presentation. The salmon was cooked per-
fectly; it came apart with the slightest touch 
of the fork. The lime raspberry sauce was 
sweet but not overpowering. My friend waved 
his fork and said “excellent.”

The Prince Delmonico was served covering 
the plate with a Pepe sauce made of mush-
rooms, brandy and cream. I was delighted 
because I don’t believe I’ve had a similar sauce 
anywhere locally. It was a perfect comple-
ment to the large steak, which was prepared 
to my perfect temperature of medium well. It 
was tender, with a black pepper crust. It was 
simply a joy to eat.  

Although Grico’s offered a variety of deca-
dent desserts, my friend and I both chose the 
Apple Crisp with caramel, cinnamon and va-
nilla ice cream. This time of year, what more 
could you ask for? We typically don’t order 
dessert at dinner, but this apple treat was a 
great ending to the special meal we had. It 
was superb, and I can’t stop thinking about it.

Thank you Grico’s for a special evening. 
Your courteous, attentive staff were warm and 
inviting.  Your signature dishes were outstand-
ing and your atmosphere unbeatable. We will 
see you again soon.

A Perfect Fall Dinner, Fireside
DALLAS -- We chose The Beaumont Inn at 

the end of a long work week. It was a beauti-
ful fall evening, and we were ready to enjoy a 
great meal in a scenic setting.

We knew we were in for a treat from the 
reviews we read in our Distinctive Palate edi-
tion last spring. The unique part of The Beau-
mont is that they design entrees consistent 
with the season, and it was perfect timing for 
our fall visit.  

We were seated right away, fireside. 
Dimmed lights and fire light made it enjoy-
able for us to review the extensive wine list 
and menu. The Beaumont folks are very 
knowledgeable about wine, and their  restau-
rant will be one to watch as they build their 
wine cellar. 

The wine list includes varietals from hid-
den regions. The recently acquired Black Stal-
lion cabernet was our server’s choice based 
on my friend’s cabernet must-have. It proved 
to be a very bold cabernet with an outstand-
ingly smooth finish.

I chose a Riesling by 14 Hands. We enjoyed 
both wines and plan to shop for them locally 
for our home cellars. Our server was Tracey, 
and she was a delight to talk with. She also 
was very knowledgeable about the wine list 
and all of the dishes we were about to try. 
(Hope you had a great anniversary, Tracey!)

Appetizers. My friend and I chose the Veni-
son Loin Chop knowing that a lot of our read-
ers enjoy fresh game. We’d both had venison 
before in various ways, but never like this. 
The meat was tender and flavorful; it melted 
in our mouths. If you aren’t a fan of venison, 
we recommend you try this dish. You receive 
two chops on the plate, and there certainly is 
enough to share.

Fresh Fall Harvest Salad. One of the great 
things about The Beaumont is that Chef Jeff 
Huntzinger maintains a half-acre organ heir-
loom garden on site, which we certainly see 
the benefit of. The fresh bib lettuce was crisp 
and delicious. It had the perfect mix of beets, 
almonds and goat cheese, with a fresh Apple 
Cider Vinaigrette. Just wonderful.

Entrees. Wow!  I ordered the Duck with a 

port pomegranate sauce served with a gor-
gonzola risotto. Anyone who has made risotto 
at home knows it’s a lengthy task, so having 
it prepared certainly was a treat. Honestly, 
I don’t know that I’d had duck before. It is a 
darker meat that usually is served with the 
breast meat or legs. My dish was a circle of 
duck breast medallions with the port pome-
granate reduction sauce drizzled over it and 
served next to the risotto. A beautiful pre-
sentation, and it tasted great – tender, with 
a perfect mix of meat and glaze. Those of 
you who order duck regularly would love this 
dish. The risotto also was cooked just right. 
I can’t tell you how long it had been since I’d 
had risotto, and it wasn’t disappointing.

My friend ordered the grilled 12-ounce 
prime pork chop as his main course. The dish 
consisted of an extremely large pork chop 
complimented by perfectly mashed potatoes 
-- no lumps! -- and a bed of Brussels Sprouts 
with a light crust. Superb taste all the way 
around. In addition, the pork chop was ac-
companied by a bacon and white bean puree 
with a lemon- and thyme-flavored demi-glaze. 
The bacon puree and glaze made for a deli-
cious taste, especially if mixed with a piece 
of the chop. The mixture of all these com-
ponents added so much flavor to an already 
excellent meal. 

Dessert. Chocolate Cake and a Raspberry 
Tarte. Delicious! The Beaumont has a pastry 
chef on staff, so you don’t want to skip des-
sert. Chocolate cake is always delectable, and 
you can’t miss with this choice.  The rasp-
berry mouse tarte for dessert officially put 
us over the edge. The tarte easily could have 
served two. The graham cracker crust was de-
lightful, with a hint of nuts. The mousse itself 
was light, with just enough raspberry flavor 
to make you want more.

Thank you, Beaumont Inn, for another suc-
cessful visit. Your hospitality, special atmo-
sphere and delicious food make your restau-
rant a special experience upon each visit. 
Remember, Dallas is only a short ride from 
the Valley cities, and you would not regret the 
trip.

The Beaumont also has 10 rooms upstairs 
to accommodate overnight guests. The Inn 
also hosts wine-pairing events and wild-game-
night events every month.

Check their website for the upcoming sched-
ule.  
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 A Unique Dining Experience and So Close!

The Beaumont Inn

Boneless Delmonico steak

Little neck clams

Pork chop

Raspberry tarte
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Cork Bar & Restaurant
WILKES-BARRE – A recent Thursday night 

was made special by a visit to Cork Bar & Res-
taurant, which is nestled into a home on the 
north side of Wilkes-Barre.

The waitress Louanne, gave my dinner guest 
and me the choice to either eat upstairs or in 
the bar area, and we chose the latter.

The waitress took our drink orders and told 
us the specials. She brought us fresh bread 
with a sweet honey butter. It was delicious.

She then took our orders again, and for 
the appetizers I selected the special Eggplant 
Rollantini stuffed with prosciutto, ricotta and 
spinach. The dish was bathed in a marinara 
sauce that was out of this world.

I ordered seafood salmon on top of mashed 
potatoes with green beans and carrots. The 
entrée was preceded by a salad with the house 
dressing, which was a roasted red pepper.

The seafood salmon came with shrimp and 
lump crab in a creamy butter sauce. I asked for 
my salmon rare, and it was cooked perfectly. 
It was delicious, and so was the salad. The 
roasted red peppers on top gave it a whole new 
taste.

For an appetizer, my date ordered Nana’s 
meatballs, He got two huge meatballs in 

marinara sauce that definitely 
deserve the name Nana’s. So 
moist and flavorful.

For dinner he ordered the 
Sole stuffed with Crab and 
then a salad with French 
dressing. His sole was flaky 
and moist, and the crab stuff-
ing was perfect -- not filled 
with breadcrumbs – and was 
served with grilled shrimp 
and a delicious butter sauce 
with mashed potatoes and 
green beans and carrots.

Everyone is very friendly at 
Cork, which is located at 463 
Madison Street. Our waitress 
chatted with us, as did the 
manager, Carolyn, who also 
was the bartender.

If you’re looking for a place 
with great food and great 
service, you definitely need 
to visit Cork. You won’t be 
disappointed.

BYOB restaurants expand customer possibilities
Dining out is a luxury that many people 

enjoy one or more times a week. In addition to 
enjoying the cuisine, many patrons are lifting 
their glasses in a cost-saving trend. 

The BYOB movement, which can refer to 
“bring your own bottle,” “bring your own 
booze,” “bring your own beer,” or “bring your 
own beverage,” used to be limited to dining 
establishments without permits to sell liquor. 
Nowadays, many restaurants promote BYOB 
so their customers can feel more comfortable 
and customize their experiences even further.

BYOB traces its origins to strict liquor 
laws and high taxation that can make 
acquiring liquor licences prohibitive for some 
establishments. In New Jersey, for example, 
municipalities generally are allotted one 
liquor license per every 3,000 restaurants, 
although loosening those restrictions is under 
consideration. Liquor licenses in New Jersey 
can be expensive. In the town of Montclair, NJ, 
for example, such licenses may cost business 

owners more than $1 million. Price tags can 
be similar elsewhere, like nearby Philadelphia. 
In the mid-1990s, BYOB operations were 
few and far between in the City of Brotherly 
Love. Now, according to a report from the 
Independent Hotel, BYOB restaurants are 
far more common. Restaurants in cities that 
are close to areas with vineyards, such as 
San Francisco, which is a stone’s throw from 
the famed Napa Valley region, have long 
encouraged diners to bring their own bottles 
of wine. 

BYOB stipulations also vary from restaurant 
to restaurant. While toting in a favorite 
bottle or cocktail may be free at various 
establishments, Food & Wine notes that 
some restaurants have corkage policies. This 
breaks down to a charge per check or even 
per bottle to allow patrons to enjoy their 
own wines. Corkage can run anywhere from 
a few dollars to several hundred, depending 
on the restaurant and its existing wine list. 

Corkage fees may be high to discourage the 
consumption of less expensive bottles of 
wine, which can affect restaurants’ profits and 
create potentially uncomfortable situations for 
customers.

Since the markup of wine and other 
spirited beverages can be as high as 400 
percent, BYOB is cost-effective, even when 
corkage fees are considered. Plus, in an ever-
changing economy, BYOB offers restaurateurs 
yet another way to entice budget-conscious 
customers. 

And the BYOB phenomenon has served 
as a catalyst for innovation. There are web-
based guides to finding BYOB restaurants 
nearby. Plus, wine purse and bag designers 
are increasingly creating stylish ways to tote 
beverages to tables.

Bring your own beverages remains a 
popular trend in dining out, helping diners 
save money and helping restaurant owners 
drum up business.

Seafood salmon

Chocolate peanut butter pieEggplant Rollatini

Nana’s meatballs
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WILKES-BARRE -- As we walked into 
Mirakuya Japanese Restaurant on a recent 
Tuesday evening, one of the first things I 
noticed was the amount of Readers’ Choice 
awards on the walls in the entryway. 

It was evident to me immediately that this 
was going to be a wonderful experience.  
We were greeted by Steve, the manager, who 
asked if we were looking for a hibachi or a 
regular table. Looking for a fun experience 
and food freshly prepared in front of us, we 
chose the hibachi.

We immediately were seated at one of the 
six hibachi grills (one is in the 
“private party room”) and then 
greeted by Misty, our server. 
We both were given the drink 
and food menus which we 
looked at while Misty poured 
us water, served with extra 
lemon, of course.
Misty was attentive to us in all 
areas – from refilling our water 
glasses, to bringing us extra 
napkins, to removing our used 
plates promptly.

It was a warm evening, and 
the thought of a Margarita 
sounded great; therefore, we 
both chose one – but we each 
selected something different.  
Mine was a 24K Gold Rita, 
which consisted of Premium 
Tequila, Cointreau, Grand 
Marnier and Margarita Mix; 
while my dinner guest chose 
a Peach Rita, comprised of 
Tequila, Peachtree Schnapps, 
Orange Juice and Margarita 
Mix. They both came out 
quickly and were served in a 
very large glass. Delightful and 
so refreshing.!

Misty asked if we had any 
questions about the menu, 
then inquired if we were inter-
ested in appetizers and if we 
were ready to order dinner. She informed us 
that appetizers are free on Tuesdays with the 
purchase of two dinners. (I was beginning to 
understand why Mirakuya has won so many 
awards.)

We then placed our order for our ap-
petizers and dinner.For the first round, I 
ordered Chicken Maki, a delectable deep-
fried chicken with crabmeat, cream cheese, 
asparagus and carrots wrapped within. This 
was served with a dipping sauce that was 
wonderful. 

I could have made a meal on these deli-
cious choices alone. I ate slowly so I could 
savor the flavor of this incredible appetizer. 
My guest chose Edamame for her appetizer. 

The steamed soybeans came out on a plate 
and were done to perfection and topped 
with sea salt. 

We also tried Vegetable Harumaki, which 
are fried, Japanese-style mini spring rolls 
served with a Japanese dipping sauce. An 
absolute delight to the palate.(Those awards 
definitely were won for a reason.)

As we were eating our appetizers, Misty 
brought out Miso Soup and salad. The soup 
was smooth and tasted perfect. The salad 
was crisp and had just the right amount of 
ginger dressing. Absolutely delicious.

We then saw our chef coming out with 
our food – ready to prepare it in front of us. 
My guest had chosen the Chicken and Filet 
Mignon combination with noodles, while I 
had selected the Shrimp and Scallops com-
bination with rice. We found out our chef’s 
name was Chris, and he had been a chef for 
approximately15 years, spending time in 
Washington D.C., Maryland and Connecticut 
before coming to Northeastern Pennsylva-
nia.Chris made this experience fun, and the 
food was amaz-
ing.

Our dinner 
began with 
Sake -- “More 

Sake, More Happy!” is what Chris stated 
throughout his display and perfection of 
cooking while also squirting the sake into 
our open mouths. As he continued to put 
on his unique and entertaining performance 
of chopping vegetables, lighting an onion 
“volcano” and flipping vegetables toward 
our open mouths, we were being teased for 
our main course.

The noodles and rice were done first, fol-
lowed by vegetables consisting of broccoli, 
zucchini, onions and mushrooms, and then 
the meats and seafood. The vegetables were 

tasty and fresh. and the rice and 
noodles were great.

The Filet Mignon melted in 
your mouth, the chicken was phe-
nomenal, and the shrimp and scal-
lops were scrumptious. Chris also 
gave each of us two small bowls, 
each filled with sauces for dipping 
both the seafood and meats. He 
explained to us that the darker 
dipping sauce usually is used for 
steaks, while the lighter one is a 
sweeter, ginger-based sauce meant 
for seafood. He also had stated 
that people refer to that sauce as 
“yum-yum sauce” and sometimes 
buy it separately to take home.
(Did I mention that there were 11 
well-deserved, Readers’ Choice 
Awards on that wall?)

Once Chris was finished, we 
ate slowly and took our time. We 
never felt rushed, and Misty was 
nearby at all times if we needed 
anything. We also learned that 
Sake isn’t just for drinking -- it’s 
one of the key ingredients in 
almost all the foods made as well.  
The amount of food prepared al-
lowed us to take left-overs home 
and enjoy them the next day.

While there, many others were 
enjoying their dinners too, both at 
hibachis and regular tables. Peo-

ple were seated at the sushi bar and through-
out the restaurant.

The experience at Mirakuya was one 
to be remembered for a long time. It is a 
restaurant that I would suggest to anyone 
who wants an incredible meal, entertaining 
evening, and wonderfully attentive staff.

They were truly amazing. The restaurant 
is open daily for lunch and dinner, and res-
ervations usually are suggested because they 
get so busy.

Mirakuya Japanese Restaurant

Mirakuya Chef Chris

Chicken and filet hibachi Shrimp and scallops hibachi



We have the best food around and 
an atmosphere to match. Our recipes 
are authentic and time-tested. The 
ingredients are always fresh. The 
result is a menu that bursts with 

flavor and a certain je ne sais quoi.

What makes the best Italian restaurant in the Back Mountain? To find out what makes the best Italian restaurant 

in the area you need to get to the heart of it.  Joe Tomasino, along with his father, is not only the co-owner of 

Tomasino’s Restaurant but he is the heart of one of the great restaurants in the area. A resident of Shavertown 

and a dedicated father of four beautiful Children, he does not come short to his work. He moved to the United 

States from Italy in 1987 at just eleven years old and he jumped right into what has become his passion, cooking.  

Joe Tomasino has 30 years in the field and somehow, he never developed an anarchical ego, this has made him a 

rounded leader to all his employees who are his friends. “Quality is never compromised,” says Chef Joe Tomasino. 

Chef Joe Tomasino explains he never geared his business toward saving a dollar, but aimed for consistent quality 

through the years. “We deal with the top food purveyors in the area. All the products get checked for quality 

before we accept them.” That includes the fresh salmon that they bring in twice a week to keep it as fresh as 

possible. Chef Joe Tomasino believes that everyone has the ability to cook you just have to be open to it. On 

top of a great menu that has something for everyone, he creates different features based on what is in season. 

“We never get bored, we always go outside of our comfort zone. We definitely are not just an Italian restaurant. 

We concentrate on seafood, veal, chicken, and a weekly fresh pasta but let’s not forget pizza. It’s amazing!” This 

Holiday season Tomasino’s is a one-stop-shop, making mini and jumbo cannolis or call ahead and he will make 

you a homemade tray of tiramisu. Most of the catering items can be picked up within two hours. From a half tray 

to a full party catering, They are the place to go. Don’t forget the gift cards. Take advantage of their pre-season 

deal! We believe that Tomasino’s is the best Italian restaurant in the Back Mountain.   

54 Dallas Shopping Center
Dallas, PA 18612

570-675-4343
www.oipdallaspa.com
Monday - Saturday 

11am - 10 pm

BYOB

Pre-Christmas Gift Cards
Purchase a $30 gift card for $25 or a $50 gift card for $40

Deal expires:  November 25, 2017
80861334
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Tomasino’s Pizzeria & Restaurant
DALLAS -- We had reservations for 8:30 at 

Tomasino’s and were greeted by our waitress, who 
seated us. She brought us a pitcher of water and 
the soup of the day.  

Our menu had come with the special features; 
everything looked so good it was hard to decide. 
We started with risotto balls, mozzarella sticks, 
loaded potato skins and beet salad with goat 
cheese.  

The risotto balls are always a hit; risotto with 
broccoli and cheese in a creamy alfredo sauce. The 
loaded potato skins were filled with bacon mozza-
rella and cheddar cheese, and they were heavenly.  

The mozzarella sticks were triangles that were 
breaded and fried and then served with a marinara 
sauce so delicious you could eat out of the dish. 
The beets-and-goat-cheese salad was out of this 
world. The cheese was very creamy and went 
perfectly with the harvest blend of greens with 
cucumber, tomatoes, balsamic glaze and croutons.  

Our waitress brought us rolls that were moist 
and fresh. I ordered the special of stuffed cala-
mari: two huge calamari filled with toasted bread 
crumbs, herbs and Romano cheese. I had it with 
penne pasta and fra diavolo sauce. The sauce was 
fantastic -- just the right amount of heat and full of 
flavor.  The calamari was cooked to perfection.

My guest ordered the crab pic pac, which is crab 
and risotto with tomatoes in a garlic butter sauce.  
The risotto was cooked perfectly and was full of 
crab.  

Another one of my guests had the salad 
with French dressing and the land and sea 
scampi, shrimp, scallops and chicken in 
a garlic butter wine sauce and chose the 
risotto as a starch. The scallops and shrimp 
were cooked perfectly, as was the chicken. A 
perfect combination, and the sauce was full 
of flavor; the salad was topped with Italian 
dressing. The other dish was chicken broc-
coli alfredo; she chose angel hair pasta.  

The chicken was cut and tender, with 
fresh broccoli in a creamy cheese sauce. In-
stead of a salad, she had the Italian wedding 
soup -- tiny pearl pasta in a delicious broth 
with sausage meatballs.  

The last dish was the special filet mignon 
skewers with zucchini peppers, onions and 
butternut squash on top of a creamy risotto. 
The filet was tender and delicious. The 
vegetables were grilled and fresh. The risotto 
was creamy and delicious. The salad had 
balsamic vinaigrette.  

All the dishes were generous portions and 
reasonably priced. Our waitress was very 
friendly and got to know us. We felt like fam-
ily. I’m looking forward to going back to try 
more specials.   

The owner, Joe Tomasino, came from 
Italy and definitely knows his food.  

Make the most of ‘dinner and a movie’ night

The “perfect date night” differs 
depending on the couple. Some couples 
might prefer a night on the town dur-
ing which they get dolled up and visit a 
five-star restaurant, while others might 
find a laid back night at home makes 
for the ideal night for two.

Dinner and a movie has long been a 
go-to for couples who prefer something 
short of a fancy night out but more 
extravagant than a relaxing night at 
home. While making plans to dine out 
and catch a movie is not complicated, 
there are some things couples can do to 
make sure such nights go off without a 
hitch.

•	Make	a	dinner	reservation.	If	
you’re going out on a Friday or Satur-
day night, be sure to make a dinner 
reservation in advance. Chances are 

strong other couples have similar plans, 
and you don’t want to miss the movie 
because you were stuck waiting for a 
table at the restaurant. 

Dinner and a movie nights tend to 
be impromptu, but make a reservation a 
few nights in advance if you’re planning 
on going out on a popular date night.

•	Leave	ample	time	between	din-
ner and the start of the movie. No one 
wants to rush through a meal, especially 
couples who may not get too many 
chances to dine out and enjoy each oth-
er’s conversation. If your movie begins 
at 9 p.m., make a dinner reservation 
for 6 or 6:30 so you have ample time 
to eat, enjoy each other’s company and 
make it to the theater on time. If you’re 
planning on seeing a highly anticipated 
movie on its opening weekend, be sure 

to leave enough time between dinner 
and the start time of the movie so you 
can get to the theater early enough to 
get good seats.

•	Buy	your	movie	tickets	in	advance.	
Much like you want to make a dinner 
reservation so you can get a table, you 
also want to buy your tickets in advance 
so you aren’t shut out if the theater 
sells out. If you’re worried about com-
mitting to the movie too far in advance 
and want to wait to buy tickets, choose 
a fallback movie to see just in case the 
film you were hoping to see sells out 
before you can buy tickets.

•	Know	the	addresses	of	nearby	the-
aters and show times. Many a couple 
has arrived at a movie theater, only to 
find the movie they planned to see is 
sold out. Oftentimes, such letdowns 
can be remedied by driving to another 
theater nearby that is showing the 
movie at a slightly later time than the 
initial theater the couple visited. 

Know your movie schedules and 
theater addresses so you have options 
should your movie be sold out. Down-
load an app like Fandango on your 
phone so you don’t waste precious time 
trying to find show times and addresses 
on the Internet.

Dinner and a movie is a staple for 
couples’ date nights, and there are 
some tricks of the trade couples can 
employ to ensure their next date night 
is memorable for all the right reasons.

Chicken broccoli alfredo

Beet salad

Filet skewers

Penne pasta and fra diavolo sauce



1120 Highway 315, Plains Township
570-821-5900  |  info@cafe315.com

Cafe315.com
80865433

The Café, An American Bistro

Two private dining rooms 
with seating for 18 or 80.  
We Handle Audio and Visual 
Needs.
Corporate and
Family Occasions. 
Warm-Weather
Outdoor Patio.
On-Site and Off-Site 
Catering.
Full Lunch and Dinner Menus
Lunch: Monday – Saturday
Dinner: Tuesday - Saturday

A Casual, Fine-Dining Restaurant
with the Highest Quality Foods, 

Service and Atmosphere

Stone Crabs Flown in
Fresh Twice a Week!

CeLeBRATiNg

25 YeARS
THe CAFé, 

AN AMeRiCAN BiSTRO
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The Café: An American Bistro
WILKES-BARRE - Step 

into The Café and you 
know you’ve entered a spe-
cial kind of setting. 
Quaint and intimate, din-
ner for two can be roman-
tic or casual.  It’s truly up 
to you. 

Last week, a gal pal and 
I decided to spend Tuesday 
evening at this modern, 
family-owned restaurant 
that’s been satisfying locals’ 
palates for more than two 
decades.  On this par-
ticular night, owner Jeff 
Woytowich made his way 
between two private par-
ties, the full-service bar and 
the dimly lit dining room 
to ensure all facets of the 
operation were running 
smoothly. 
Indeed they were. 

Decorated in vibrant 
white and black lacquer 
photos with dangling 
pendant lighting and fun 
splashes of color throughout, 
the dining room atmosphere 
was ideal and waitress April, a 
long-time fixture at The Café, 
was about to become our new 
best friend.   

For drinks, we were in the 
mood for something potent so 
the beer list (made up of craft 
and domestics) and specialty 
cocktail offerings (everything 
from the Café Cosmo and 
Lemon Drop Martini to the 
Café Signature Long Island 
and Margarita Martini) are 
where our eyes wandered first 
as we began mulling our many 
options of the night. 

My friend was immediately 
enthralled by the thought of a 
Margarita Martini, made of Pa-
tron, Absolut Citron, a splash 
of lime juice and fresh orange 
juice.  For me, it’s not often I 
have any type of crafty beer, so 
a bottle of Golden Monkey, a 
9.5% Belgian-style served with 
a pint glass, was an attractive 
choice. 

A smiley servers’ assistant 
brought focaccia-style bread to 
our table, which we smeared with honey but-
ter and devoured quite quickly, and it wasn’t 
long before we ordered the fondue appetizer 
for bread-dipping as we chatted. 

As for the dinner selections, my friend 
and I both agreed it was going to be a tough 
choice.  The menu features various sections: 
beef and veal, poultry and seafood, pasta, 

risotto and so much more.  All 
displayed meticulous, mouth-wa-
tering descriptions that proved 
so enticing it took us more than 
20 minutes to make a decision.  
Thankfully April was more than 
patient, subtly giving us her 
opinion on our considerations as 
we zoomed in on various dishes. 

Finally, I settled upon the 
Glazed Duck, a dish that sound-
ed different and unique, and 
surely not something I eat on the 
regular.  This boneless breast of 
duckling was served Asian style 
in a spiced Thai glaze and gar-
nished with deep-fried vegetable 
spring rolls, cashews and green 
onion.  As if the entrée size 
wasn’t generous enough, it came 
with a tasty side of potato garlic 
mashed potatoes, green beans, 
carrots and zucchini.  I couldn’t 
have been more pleased. 

My friend, a self-proclaimed 
foodie, who at one time managed 
one of the area’s finest dining 
establishments, set her sights 

on the Pork Osso Bucco, a tender 
braised pork shank served with 
tomato and garlic mirepoix, demi-
glace and crispy fried potatoes.  

“This is something special,” she 
said, as she finished everything 
short of the bone, which April 
cheerfully offered to put in a box 
to take home for the dog.  Since 
Pork Osso Bucco isn’t often seen on 
menus, she considered it a special 
treat. 

Next up was dessert, a portion of 
the meal my friend and I never like 
to skip out on, and good thing we 
didn’t. 

We thought the layered crème 
brulee neapolitan and banana 
fritter, deep-fried in a pastry with 
bananas and fresh cream, sounded 
delightful.  They arrived beautifully 
prepared and made for the perfect 
ending to an already charming 
evening. 

As we were leaving, roughly 
around 8, we noticed owner Woy-
towich still there – talking with a 
table of two while saying goodbye 
to other patrons near the front.  We 
promised to be back, enticed by the 

promise of another hard-to-find dish com-
ing soon: stone crabs.  Ever a favorite of my 
foodie friend, we know where we’ll be dining 
again soon.  

Pork Osso Bucco

Glazed duck, Asian style

Banana FritterPotato cauliflower soup Garlic mashed potatoes and vegetables



Family Owned and Operated ~ Casual Family Dining

WE CATER TO ALL OCCASIONS
Weddings

Private Parties
Showers

Family Celebrations
Graduations

Holiday Dinners
Golf Tournaments

Christenings
Cocktail parties

We also accommodates 
medium-size private parties 

and has on- or
off-site catering services.

The off-site
catering may include a 
personal attendant to 

guarantee smooth
success for the event.

Reservations accepted. 
A Gift Certificate Makes the Perfect Gift!

HouRS:
Monday & Tuesday - 11am-10pm
Wednesday & Friday - 8am-10pm

Thursday-Saturday-Sunday - 9am-10pm
Full Bar

64 E. Center Hill Road
Dallas

 570-675-4511

1092 Rt 315, 
Plains Twp.

570-822-0861

80860120
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Leggio’s Italian Ristorante

DALLAS - Not having many nights out, we 
were ecstatic to have a date for two at Leggio’s 
Italian Ristorante, an eatery known as much 
for fine Italian dining as for its jovial atmo-
sphere.

When we arrived, the hostess seated us 
immediately at a nice, cozy booth held with a 
reserved sign. Our waitress, Mary, greeted us 
and asked for our drink orders. Shortly after-
ward, she brought a bowl of Leggio’s famous, 
fresh, warm garlic knots.

If you haven’t tried them, you need to! 
Looking around, we observed several families 
as well as couples enjoying their meals and 
their company in a friendly atmosphere.
We were served a bowl of Chicken Pastina 
soup, and it was delicious. A nice tomato-base 
soup filled with orzo noodles, chicken, carrots 
and more.

Our entrees did not disappoint us. We had 
Chicken Francaise – delicious tender chicken 
with a butter, egg and lemon sauce and a side 
of pasta with light, semi-sweet marinara sauce. 

We also had Lori’s famous Chicken Salad – a 
great combination of fresh greens, craisins, 
mandarin oranges, walnuts and grilled chicken 
topped with mozzarella cheese and served with 
a side of creamy balsamic vinaigrette dressing. 
It was light and refreshing.

Mary returned to see if we were interested 
in dessert or coffee. How could we not want to 
see what they had to offer? She brought a tray 
of delicious-looking pies and cakes, and we de-
cided on homemade Peanut Butter pie, which 
was light, creamy and absolutely delightful. 

The service was great, the portions were 
large, and the atmosphere was fun and relax-
ing. This is an excellent restaurant for deli-

cious, authentic Italian food, and we certainly 
will be back for more.

Most popular ethnic cuisines across the country

What constitutes “ethnic” food differs 
from person to person. Someone of Ital-
ian descent may dine regularly on garlic-
infused pasta dishes, while a person 
from another area of the world may find 
such foods exotic. 

In the cultural melting pot of North 
America, various cuisines representing 
countries that span the globe are within 
arm’s length for many people. Accord-
ing to Technomic, a Chicago-based 
research firm, 77 percent of Americans 
enjoy ethnic foods while dining out 
once a month. 

Around 38 percent order ethnic food 
weekly. In addition, many more people 
prepare ethnic cuisine at home.

A growing interest in ethnic foods 
is fueled by young people. Technomic 

notes that millennials are more apt to 
want to try various cuisines and then 
incorporate them into their regular din-
ing experiences. The National Restau-
rant Association found that 60 percent 
of people are likely to “tie their favorite 
ethnic food to their family history.” In-
terest in ethnic foods tends to be high-
est in urban areas where restaurants 
and ingredients may be more readily 
available.

When it comes to the top ethnic 
cuisines enjoyed throughout the states 
or provinces and territories, Chinese, 
Mexican and Italian rally for the top 
spots on diners’ plates. While the NRA 
has Italian cuisine as earning top-bill-
ing, Technomic’s list says that Chinese 
food, at 76 percent, followed by Mexi-

can food (74 percent) and Italian (71 
percent) comprise the biggest ethnic 
draws. Japanese or sushi comes in a dis-
tant fourth at 32 percent in the United 
States. 

The statistics portal Statista indi-
cates that, as of January 2015, Chinese, 
American and Italian foods are quite 
popular in Canada. However, the per-
centage of people who cook these foods 
as opposed to eating them out at a 
restaurant varies. 

Chinese food is most widely enjoyed 
in a restaurant setting, while Italian 
food is frequently whipped up at home.

As immigration tides change, ethnic 
cuisine may change with them. How-
ever, interest in experiencing ethnic 
dining is likely to remain consistent.

Lori’s famous chicken salad Chicken Francaise

Peanut butter pie



harvestseasonalgrill.com
THE SHOPPES AT MONTAGE
7011 SHOPPES BOULEVARD
MOOSIC, PA // 570.342.3330

seasonally-changing // local farm-to-table menu 

under 500 calorie options

wood-fired steak, poultry, & seafood 

50+ wines by the glass // seasonal cocktails 

private dining available

make your reservation today
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Harvest Seasonal Grill and Wine Bar
MOOSIC - Harvest Grill is located atop Mon-

tage Mountain near the Shoppes at Montage. 
They offer seasonally changing, local, farm-to-ta-
ble menu items – most of which are 500 calories 
or less! Harvest Grill works with over 75 local 
farmers to source the freshest and highest qual-
ity products available. 

It was a beautiful autumn night in mid-Octo-
ber when we dined at the Harvest Grill. I invited 
my boyfriend to accompany me on this dining 
adventure!  

Upon arriving, the hostess greeted us with a 
cheery smile before guiding us into the dining 
area. We were seated in a cozy corner booth, 
where we were able to soak in the rather invit-
ing and warm atmosphere.

Our knowledgeable server, Eryn, offered 
suggestions from Harvest Grill’s extensive list of 
seasonally inspired cocktails and local craft beer. 
My eyes immediately fell on the Pear Martini 
-- which she also mentioned was a restaurant 
favorite. It was comprised of Prairie Organic 
Vodka, Dr. Loosen Riesling, and a fresh slice of 
a fresh pear. He decided on the Barritt’s Ginger 
Beer, a refreshing non-alcoholic beverage with a 
pleasant ginger flavor along with notes of citrus.  

Much to our delight, we learned that their 
unique and delectable menu changes every three 
months to reflect the changing of the seasons. It 
was also refreshing to learn about Harvest Grill’s 
progressive approach to their cuisine: their 
abundant use of sustainable and organic food 
products – many of which were grown right 
here in NEPA -- was impressive. It also seemed 
like the majority of their items were under 500 
calories, which was a welcome surprise consid-
ering how full our bellies were about to become. 

As we reviewed the menu, soft ambient 
music filled the modern yet comfortable space. 
Harvest Grill felt like the perfect place to spend 
this crisp fall evening. Our conscientious server 
checked on us a few times to see if we had de-
cided. We couldn’t make up our minds! 

As an appetizer, we chose the Thai Seasame 
Beef Lettuce wraps. The perfectly grilled beef 
paired well with the colorful pickled carrots, 
daikon radishes, edamame, and sriracha salted 
peanuts. As we drizzled the sweet & sour dip-
ping sauce across our wraps, we remarked how 
fun and delicious this particular appetizer was 
– and how much we wanted to try the others! It 
was absolutely heavenly and very tasteful. 

As an entree, I chose the Cedar Roasted 
Organic Salmon. The salmon was exquisitely 
prepared, served on a cedar plank alongside 
a wonderful array of roasted fingerling pota-
toes, asado grilled carrots, and crispy brussels 
sprouts with roasted garlic-lemon yogurt along 
with a grilled lemon. The entire dish was both 
luxurious and scrumptious. My boyfriend, who 
isn’t a huge seafood eater, remarked how he 
would be ordering the salmon next time we 
came to Harvest Grill! 

After much back-and-forth, he decided upon 
the Grilled PA Grass-fed Filet Mignon. Its pre-
sentation – like the salmon – was photo-worthy. 
It was served sitting atop a savory potato & 
pear gratin with a host of crispy beet straws 
adorning the steak. The bourbon balsamic 
mushrooms, pickled cipollini onions, and hari-

cots verts rounded out the dish perfectly. The 
steak was grilled to a perfect medium pink and 
was succulent and delicious. He said it “melted 
in his mouth.”  

After a very taxing Monday, I decided to 
round out my dinner with an additional cocktail. 
This gave me the opportunity to further peruse 
their selection of festive, seasonal drinks. I again 
could not make up my mind -- they all sounded 
so heavenly! The Rosé, Candied Ginger & Apple 
Sangria was my final decision. I had no regrets, 
as it was every bit as delicious as the descrip-
tion. This drink featured Rose Wine, RiJuice 
Red Rose Cold-pressed Juice, Applejack Brandy, 
Jacquin’s Ginger Brandy, and hints of cinnamon 
and apples. 

Throughout the evening, we both noticed the 
dessert tray that had been floating from table 
to table. We made the decision to get a pair of 

to-go containers and save room for something 
indulgent and sweet. 

Our evening ended with two fresh cups of 
coffee and two lush desserts -- it was impossible 
to pick just one! We shared a creamy pumpkin 
whoopie pie as well as the rich peanut butter 
and chocolate whipped creation.  

As our dinner adventure was coming to an 
end, we promised to return again very soon. 
Our experience was unforgettable. The food 
was delicious and fresh, and the portions were 
just right. The preparation and presentation 
was superb! Everyone was quite knowledgeable 
and very pleasant. Harvest Grill takes dining in 
NEPA to a new level. 

This was the first of many wonderful expe-
riences we hope to have at the Harvest Grill. 
Thank you Harvest Grill for a great evening and 
an exceptional five-star dining experience! 

Know Your Farmer, Know Your Food! A Marvelous Dining Experience!

Grilled PA grass fed filet mignon

Cedar roasted organic salmnon

Barritt’s ginger beer Pear martini Whoopie Pie and chocolate mousse



80865574
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Red Robin, Wilkes-Barre

WILKES-BARRE - Being the carnivo-
rous American male that I am, I can never 
pass up on a good burger. After work 
on Monday I was completely famished 
and was in need of some good food. Boy 
was I in for a treat when my family and I 
stopped in for dinner at the Wilkes-Barre 
Red Robin!

The delicious aroma of fresh burg-
ers and fries filled the air as soon as we 
stepped out of our car and approached the 
entrance to the restaurant. Upon enter-
ing, we were greeted by a friendly hostess 
who immediately saw us to our seat. We 
come to this location on rare occasions, 
but I am astounded by the décor every 
time I walk in. Whether it be the cool 
light fixtures, movie posters or pop cul-
ture paintings, there are certainly a lot of 
fun and interesting things to gaze at while 
you wait for your food!

When it came time to order, I chose the 
A.1. Peppercorn Burger, my wife chose 
the Grilled Chicken and Avocado Salad, 
and my son ordered the Mac and Cheese 
(a classic choice)!

To sustain us while we waited, the 
restaurant staff brought out baskets of the 
highly addictive Red Robin Steak Fries! 
As soon as those delectable golden treats 

were presented to us, we couldn’t eat 
them fast enough! What made the fries 
even more irresistible is the coveted Red 
Robin Campfire Sauce. This honestly has 
to be the Krabby Patty Secret Recipe or 
something because it can make anything 
taste incredible! I honestly think we ate 
the fries faster than Usain Bolt can run... 
(someone bring my Olympic medal)!

After nearly filling up on fries alone, 
our food arrived at what appeared to be 
lightning speed. We said grace and pro-
ceeded to try our wonderful meal. As 
soon as I bit into my burger I knew my 
hunger pains were about to be satisfied. 
My taste buds were in-
stantly greeted with a deli-
cious blend of patty meat, 
bacon, cheese and tangy 
caramelized onions, all 
between two freshly baked 
buns. I savored every bite 
of my sandwich and felt 
completely satisfied after I 
devoured it.

Even though I decided to 
take the greasy path for my 
meal, my wife’s healthy 
chicken salad looked abso-

lutely incredible, and according to her, it 
was truly nothing but incredible! While 
my son may have just gotten the mac and 
cheese, he seemed like he was the happi-
est kid in the world while he ate.

Normally we eat home-cooked meals 
for dinner, but getting a chance to go out 
to a family friendly location like Red 
Robin allowed us to escape the stress of 
cooking and gave us a chance to bond as 
a family. The environment was laid back, 
the food was delicious, and the overall 
experience was fantastic. I would recom-
mend going to the Red Robin in Wilkes-
Barre any day and at any time!

The healt h benefits of avocados
Food trends come and go. But one 

such trend that has seemingly en-
joyed more staying power than other 
flavors of the month is avocado toast, 
a popular dish that might trace some 
of that admiration to how easy it is to 
prepare.

The popularity of avocado toast 
has exploded in recent years, but it 
has actually been around for decades. 
Many trace the origins of avocado 
toast to Australia, though it’s hard for 
food historians to say with utmost 
certainty where the dish was first 
served.

Avocado toast might be as healthy 
as it is popular. Avocados boast a 
host of health benefits, some of which 
might surprise even the most ardent 
devotee of avocado toast.

•	Avocados	are	loaded	with	vi-
tamins. According to the U.S. De-
partment of Agriculture’s National 
Nutrient Database, avocados are a 
great source of numerous vitamins, 
including C, E, K, and B-6. Avocados 
also contain beta-carotene, which the 
human body converts into vitamin 
A that promotes healthy skin and a 
strong immune system.

•	Avocados	can	benefit	vision.	Av-
ocados contain lutein and zeaxanthin, 
a pair phytochemicals concentrated 
in the tissues in the eyes. Lutein and 
zeaxanthin are believed to block blue 
light from reaching structures in the 

retina, thereby reducing a person’s 
risk of developing macular degenera-
tion. In fact, studies published in the 
American Journal of Epidemiology, 
the American Journal of Ophthalmol-
ogy and The 

Archives of Ophthalmology found 
that diets high in lutein and zeaxan-
thin are associated with a lower risk 
of macular degeneration, which the 
American Macular Degeneration 
Foundation notes is the leading cause 
of vision loss in the United States.

•	Avocados	can	promote	healthier	
bones. Because they’re high in vita-
min K, a nutrient that is crucial for 
bone health, avocados may help re-
duce a person’s risk of developing os-
teoporosis, a condition characterized 
by bones 
becom-
ing fragile 
and brittle 
due to loss 
of tissue. 
Vitamin 
K may 
help im-
prove the 
intestinal 
absorption 
of calcium. 
That’s a 
significant 
benefit, as 
calcium 

deficiency has long been associated 
with a greater risk for osteoporosis.

•	Avocados	may	help	fight	de-
pression. Avocados are loaded with 
omega-3 fatty acids, which benefit the 
body in myriad ways. One of those 
ways is by helping to reduce the 
symptoms of depression. Polyunsatu-
rated fats such as omega-3 fatty acids 
are thought to antagonize inflamma-
tory cytokines that can contribute to 
feelings of depression.

Trendy foods come and go, of-
tentimes falling off the radar when 
their health benefits are overstated 
or proven dubious. However, the 
documented benefits of avocados may 
ensure the staying power of avocado 
toast.

Food That Truly Makes You Say “Yummm”

A.1. peppercorn burger Grilled chicken and avocado salad

Children’s mac and cheese



C u s u m a n o
ItalIan  Comfort  food

Enjoy traditional Italian dishes made with modern creativity 
in a comfortable dining room.

Artichoke Antipasto Beet Carpaccio

Open on 
Thanksgiving

Expires November 24, 2017
Holidays excluded

Expires November 24, 2017
Holidays excluded

Now taking reservations 

Open 1pm - 6pm

We can accommodate 

large groups.

Featuring a traditional 

Holiday menu

Open for Lunch: Thursday - Sunday at 11:00am
Open for Dinner: Wednesday - Sunday at 5:00pm

(570) 457-4166

FREE 
Appetizer

Old Forge 
Style Pizza 

$10 99

80
85

77
26

$50 or more
Red Pizza Only!

Expires November 24, 2017

FREE 
Dessert
w/purchase of 

two entrees
with Purchase of

432 South Main Street Old Forge, PA 18518   •   Like us on facebook
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DistinctivePalate

A Relaxed Atmosphere. Casual or Dress-Up Attire.  And Oh, Yeah, the Food.

OLD FORGE - We visited Cusumano 
Italian Restaurant in Old Forge on a recent 
Saturday night and were greeted at the door 
by the hostess. 

We sat at the bar and ordered a cocktail 
while our table was being prepared. When we 
sat at our table, our waitress, Nina, brought 
a carafe of water. She explained the specials, 
which all sounded delicious.

She gave us a few minutes, then returned 
to take our order. Fresh bread with olive oil 
and a tomato and garbanzo paste was brought 
over. It was so fresh I could have eaten the 
whole thing. The tomato garbanzo paste was 
so delicious I was eating it with a fork.

I ordered the Stuffed Artichoke and the 
Scallops Fra Diavolo. The Stuffed Artichoke 
was huge, and the breading was seasoned 
with just the right amount of garlic (you can’t 
eat Italian without garlic). 

Our waitress checked on us and mentioned 

that you can eat the stem. I didn’t know that, 
so I sampled it, and it was as delicious as she 
had said.

The scallops were cooked perfectly. The 
sauce had a bite to it -- just the right amount 
-- and the pasta was homemade. 

My dinner took me back to my childhood. 
My date ordered the Cappelletti Soup and the 
Sea Bass with rosemary potatoes and green 
beans. The soup was outstanding, and the sea 
bass was topped with potato pancake batter -- 
moist and delicious. 

The potato was thin-sliced and was sea-
soned with rosemary. The green beans were 
fresh and cooked perfectly. Unfortunately, we 
had no room for desert. 

I am definitely going back and ordering 
the pasta; it’s all homemade. Definitely worth 
the trip for great Italian food prepared by the 
owner, Chef T.J. Cusumano. 

Cusumano’s Italian Restaurant

How to host a successful business dinner

Scallops Fra Diavolo Stuffed artichoke

House salad

Throughout the history of commerce, 
many a deal has been made at the dinner 
table. Business dinners are a great opportu-
nity to lay a foundation for long, potentially 
lucrative professional relationships.

Etiquette is important when hosting 
business dinners, as a breach of decorum can 
derail a relationship before it even begins. 
Professionals tasked with hosting business 
dinners can take the following tips to heart 
before sitting down to break bread with their 
colleagues.

· Choose a restaurant that can cater to 
various diets. Hosting a business dinner 
can be similar to hosting family during the 
holiday season, when hosts must cater to 
guests with various food allergies and dietary 
restrictions. Asking for such information 
in advance of a business dinner may seem 
intrusive to guests, so try to find a restaurant 
that offers a flexible menu capable of accom-
modating vegetarians, vegans and guests 
who might be gluten-free. Avoid restaurants 
that specialize in styles of cuisine that might 
be unhealthy or so extraordinary that guests 
might be hesitant to order anything from the 
menu.

· Confirm the reservation. Make the 
reservation well in advance of the date of 
the dinner, and don’t forget to confirm the 
reservation a week beforehand. Confirming 
a week beforehand gives hosts time to book 
another reservation should theirs have been 
canceled by mistake.

· Arrive at the restaurant before your 
guests. Hosts should arrive at the restaurant 
before their guests so they can address any 

potential issues in advance of the beginning 
of the dinner. Arriving early gives hosts 
time to ensure the table set aside for their 
party is not in a heavily trafficked area of the 
restaurant, such as adjacent to the kitchen or 
restroom. Hosts who arrive later than their 
guests may also give guests the mistaken 
impression that they are unimportant.

· Let guests order first. Once everyone 
has sat down at the table, hosts 
should allow guests to order first. 
Doing so saves guests who don’t 
want to eat that much the potential 
discomfort of sitting there while 
their hosts eat an appetizer and/
or large entrée. If guests choose to 
abstain from alcohol, follow suit. If 
guests want to have a drink, hosts 
can limit their consumption to a 
single beverage.

· Don’t eat too quickly or too 
slowly. Hosts should try to keep 
pace with their guests in regard 
to how quickly or slowly they eat. 
Guests might feel uncomfortable if 
they finish first or feel pressured to 
eat quickly if their hosts finish first.

· Pay in advance. Business din-
ner guests do not expect to pay 
for their meals. While it’s widely 
accepted that hosts will pay, it 
can feel awkward to have the bill 
brought to the table. Upon arriving 
early, hosts can give their credit 
cards to the wait staff and ask that 
they be charged without having the 
bill brought to the table. If neces-

sary, step away from the table during the 
meal to sign the bill and address any discrep-
ancies.

Business dinners have sparked many suc-
cessful professional relationships, oftentimes 
thanks to hosts who took the time to ensure 
the dinners went off without a hitch.



Monday - Friday
Bar Opens at 2pm / Full Menu 4-10pm

Saturday & Sunday
Bar Opens at Noon / Full Menu Noon-10pm

Bar Menu
Friday & Saturday Night 10pm - 11pm/close

3159 Demunds Road
570-675-6692

TAKE OUT AVAILABLE

BOTTLED BEER
Domestic Bottles 3.00

Import Bottles 4.00 - 4.25
Craft 4.25 to 6.00

*Ask your server for selections

DRAFT BEER
9 DRAFT BEER 

AVAILABLE

French Quarter’s 
Famous

Attitude Adjustment
12oz Small 5.00
20oz Large 7.00

Specialty Drinks
Authentic New 

Orleans Hurricane
Peyton’s Blue Chip Cocktail

Crabby’s Bloody Mary
Marilyn Monroe Cocktail

Mint Julep
Orange Crush

Coffee 1.95
Root Beer 2.00

Fountain Soda 2.00
(Free Refills on Fountain Drinks)

Juices and Milk Available

CRABBY’s APPIES
Clams Ponchartrain 10.99

Steamed Clams 8.99
Lemon Pepper Calamari 9.99

Stuffed Mushrooms 9.99
Oven Baked Crab Dip 13.99

Seafood Nachos 13.99
Shrimp Kisses 7.99

Bubba Bills Old Bay Butter Shrimp
7 for 7.99 (you’ll think you’re at the shore)

Mozzarella Sticks 5.99
Crabby Pretzel 8.99

Bang-Bang Shrimp 9.99
Onion Rings 5.99

Fresh Cut Fries 2.99 
Gator Bites 9.99

Pretzel Bites w/cheese 3.25
Side Salad 2.99

Nachos Grande 11.99

80860117

SALADS
Caesar Salad 7.99 
Wedge Salad 8.99

Cranberry Field Salad10.99
Dressings: French, Thousand Island, 

Italian, Blue Cheese, 
Ranch, House,

Oil and Vinegar, Caesar,
Parmesan Peppercorn, 

and balsamic vinaigrette

PEEL-n-EAT SHRIMP
Medium $.50 • Large $1.00 each

CRABBY WINGS
Your choice of: Mild, Hot, “Body Bag”, Butter Garlic, 

Cajun Hot Blue Cheese, Cajun Dry Rub, & Fireball BBQ
6 wings 4.75 • 12 wings 8.50 • 30 wings 18.95

Blue Cheese $1.00  or Celery $.50
12 Wings Ponchartrain 10.99
1/2 lb. Boneless Bites 7.99
Ponchartrain Style 10.99

Sautéed in our New Orleans style butter garlic sauce
(Garlic Bread on Request)

HOMEMADE SOUPS
Iggy’s New England Clam Chowder Cup 5.99 Bowl 7.99

Crock of French Onion Soup 5.99
Shrimp Bisque Cup 5.99 Bowl 7.99

Chile (seasonal) 6.99
Soup of the Day Cup 4.99  Bowl 6.99

BASKETS
*Served with fries & coleslaw

King Neptune Fried Scallops 17.99
4 Piece Honey Dipped Chicken 9.99

Battered Cajun or Regular Shrimp One Dozen 14.99
Fish & Chips 11.99

Chicken Fingers 3 /6.99 or 5 / 9.99 Served with Sauce
Sour Cream 1.00

(Ask To See Our Kids Menu)

CRABBY SANDWICHES
House Specialty 10.99

Cajun Shrimp PoBoy 11.99
or Chicken PoBoy 10.99

Crab Cake Sandwich 11.99
Breaded Fish Sandwich 9.99

Deep Dish Turkey or Beef 8.99
Crabby’s Burger 14.99

Back Mountain Burger 8.99
Black & Blue Burger 8.99

Beef or Chicken Cheese Steak 9.99
Grilled Chicken Sandwich 7.99

Crabby’s Bacon BBQ Burger 9.99

CRABBY ENTREES
Add a Snowcrab Cluster to any entree! 7.99 

Most Entrees served with your choice of Baked Potato, Decadent Mashed 
Potatoes, Fresh Cut Fries, or Jambalaya and your choice of Candied Green 
Beans, Bacon Sautéed Brussel Sprouts, Vegetable of the Day or Cole Slaw

2 Homemade Jumbo Lump Crab Cakes 24.99
1 Crab Cake 15.99

Crab Au Gratin 20.99
Crab Ponchartrain 20.99

Snow Crab Clusters 20.99
Sautéed Sea Scallops 19.99

King Neptune Fried Scallops 19.99
10/12 oz Lobster Tail (market price)

Salmon Served with Raspberry Sauce 17.99
Crabby’s Catfish 15.99

Crabby’s Catfish Mulates 18.99
Fried Seafood Combo 15.99

Broiled Haddock or Flounder Fillet 15.99
Cajun Tilapia Fillet 15.99

Chicken Scampi 13.99 Shrimp Scampi 15.99
Lobster Mac n Cheese 21.95

Buffalo Shrimp 15.99
New Orleans BBQ Shrimp 15.99

Seafood Stuffed Potato 14.99
French Quarter’s Famous Jambalaya 12.99

French Quarter’s Famous Crawfish Etouffee 13.99
Baby Back Ribs 20.99 (full rack) / 11.99 (half rack)

Grand Surf’n Turf 39.99 
RibEye 23.99

Filet Mignon 25.99
Filet Blue 27.99

Linguine with White Claim Sauce 15.99

CRABBY SIDES:
Baked Potato, Decadent Mashed Potatoes, Fresh Cut Fries,

Jambalaya, “French Quarter” Candied Green Beans, 
Vegetable of the Day, or Bacon Sautéed Brussel Sprouts 2.99

Pickle Salad 1.50 Coleslaw 1.50
Check with your server for our Dessert selection

Offering

Seafood

Steaks

Ribs

And dishes

with a

Cajun Twist

Crabbysseafoodgrill.com
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Crabby’s Seafood Grill & Pipes Bar
DALLAS -- If you’re craving seafood, 

Crabby’s Seafood Grill is the place to satisfy 
your taste buds.

The restaurant, located at 3159 Lower 
Demunds Road in Dallas, offers casual 
seafood dining with a coastal-themed atmo-
sphere and décor. 

Crabby’s opened last October. The family-
run business, which is open seven days a 
week, is owned by Ron Roberts, his daugh-
ter, Kim, and her husband, Bill Gonzales. 
Ron refers to the menu and style of cooking 
as Louisiana/Americana with a Cajun twist. 
The chef proudly told us that all of the cook-
ing is homemade from scratch.

The menu includes great finger foods like 
a Cajun shrimp poboy and a crabby’s burger, 
which is their take on the traditional crab-
cake sandwich. Entrees include New Orleans 
barbecue shrimp, crawfish etouffee and 
seafood stuffed potato. 

Not only does this restaurant offer sea-
food, but also steaks, ribs and other dishes 
with a Cajun twist.

Some of Crabby’s most popular dishes 
include shrimp bisque, Crabby’s catfish, crab 
ponchartrain, crab cakes and the filet blue, 
which is an 8-ounce filet cooked to order, 
topped with seared onion straws, asiago 
cheese and drizzled with a bleu cheese 
cream sauce.

This casual, family-style restaurant has 
affordable pricing, ranging from $7.99 to 
$27.99.  

I ordered the stuffed mushrooms as an 
appetizer. These hearty portabellas were 
served with an overwhelming helping of crab 
meat and smothered in cheddar cheese with 
a hint of a garlic taste. We also tried the crab 
cake, which was a generous-portioned ap-
petizer filled with jumbo lump crab meat and 
crab claw to add sweetness and little filling.

Our dinner entrees included crab au 
gratin and lobster mac and cheese. Our side 
dishes included cole slaw, mashed potatoes 
and creamed spinach. The crab au gratin was 
prepared with jumbo lump crab meat, a deli-
cious cream sauce, and two types of cheddar 

cheese. 
The lobster mac and cheese was served 

with cavatappi pasta and a variety of creamy 
melted cheeses. The side dish of mashed po-
tatoes contained a delightful surprise of fresh 
bacon pieces.

The restaurant offers six dessert options, 
with crème brulee the most popular.

Be sure to stop at Crabby’s Seafood Grill 
to try their seafood and new menu items, 
which include linguini in a white clam sauce 
and a crabby bacon barbecue burger topped 
with onion rings. 

Dieting and dining out
Dining out is big business. A 2016 

Consumer Reports survey of more 
than 68,000 subscribers projected 
that Americans would spend $720 
billion at restaurants in 2016 alone. 
That equates to nearly half of ev-
ery food dollar spent in the United 
States.

Dining out is a great way to try 
new things, experience new cultures 
without traveling overseas and spend 
time with friends and family. But 
men and women who are dieting or 
trying to gain greater control over 
the foods they eat may be nervous 
about dining out. Many restaurants 
feature nutritious foods that won’t 
compromise dieters’ goals of eat-

ing healthy. Dieters concerned about 
veering off course when they dine out 
can take the following steps to stay on 
course.

•	Research	menus	before	choosing	
a restaurant. Apps such as Grubhub 
and Seamless make it easier than ever 
for diners to explore menus before 
booking reservations. Diners can uti-
lize such apps or their corresponding 
websites to peruse menus so they can 
rest easy knowing they will ultimately 
patronize restaurants that won’t com-
promise their commitments to eating 
healthy.

•	Order	an	appetizer	instead	of	an	
entrée. Controlling portion sizes can 
help dieters lose weight and keep the 

weight off. 
But many 
restaurants 
understand-
ably serve 
large por-
tions in an 
effort to en-
sure their 
customers 
get enough 
to eat and 
don’t feel 
cheated 
when the 
bill is pre-
sented. Di-
eters wor-
ried about 
entrée 

portions and their ability to avoid the 
temptation to eat large portions can 
order exclusively from the appetiz-
ers menu. Appetizers are meant to 
be shared, so they should be filling 
when eaten by just one person. And 
many restaurants’ appetizers menus 
are just as varied as their entrée of-
ferings.

•	Skip	or	split	dessert.	Few	people	
have the time or ability to prepare 
restaurant-style desserts at home. 
That makes desserts even more spe-
cial when dining out. However, diet-
ers may want to skip dessert if the 
dessert offerings are limited to high-
calorie, sugar-laden offerings. Dieters 
who simply must indulge in dessert 
can split desserts with fellow diners 
or opt for low-calorie fare such as 
fruit.

•	Dine	out	infrequently.	Dieters	
can indulge in favorite foods or less 
healthy fare every now and then with-
out feeling guilty. In fact, many diet-
ing experts suggest the occasional 
indulgence as a motivator or reward 
for hard work. Diners who dine out 
infrequently can use their special 
nights out as their opportunities to 
indulge. Avoid overindulging, which 
can be both unhealthy and uncom-
fortable.

Dining out is incredibly popular, 
and diets don’t have to avoid their 
favorite restaurants.

Crabby’s seafood arrangement Crab augratin

Stuffed mushroom
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Anthony’s Restaurant

OLD FORGE - Oftentimes when we 
think of Old Forge, we think of it as being 
the pizza capital of the world.  

But if you’re looking to expand your 
palate for a night out in the borough, I 
have just the spot for you.

Find your way to Anthony’s on South 
Main Street and you’ll see what I mean – 
even if it’s an off night, like a Tuesday, as 
a dining companion and I did on a recent 
night.  

Walk through the front door and see 
the long bar with regulars chatting and 
tables of four imbibing in appetizers, or 
saunter through the back into a spacious 
dining room that oozes intimacy. Either 
way, you’ll be greeted with a hello and a 
smile from the staff, and possibly a hug, 
as many regulars were on the eve in ques-
tion.  

Upon entering through the back that 
evening, the wait staff couldn’t have been 
friendlier, as they asked us which area 
we’d prefer to dine in.  We chose the back 
room for its candlelight ambiance and 
relaxed environment.

Jen, our lovely waitress, was quick to 
offer us a drink. Known for my love of 
gin, I ordered a Tanqueray and tonic and 
was pleasantly surprised to see it come 
out with perfectly bubbly tonic water and 
just the right twist of lime. My compan-
ion chose a house Cabernet, which she 
knew would complement the homemade 
pasta she was about to enjoy.

Besides the quick service upon en-
tering and the natural likability of the 
restaurant, we were impressed with the 
curly pasta waiting at our table. Sprin-
kled with broccoli and chick peas on top, 
a light and garlicy seasoning caused us 
to devour it. 

As we perused the menus, we noticed 
many choices we swooned over, because 
in addition to the regular, everyday 
menu, a special features menu also was 
available. 

Starter choices included Long Hot 
Peppers, Lobster Ravioli, Basil Clams, 
Italian Clams and Spaghetti Squash. My 
companion immediately set her sights 
on the Spaghetti Squash, which was 
much more than just some spaghetti atop 
squash. It came served among jumbo 
shrimp and fresh asparagus with marina. 
Needless to say, it was large enough to 
be a meal.  

I went with the Long Hot Peppers, 
which came covered in prosciutto and 
provolone cheese, causing my taste buds 
to sizzle. Both were hits at this table of 
two.

In between bites and sips of libations, 
we caught up on our day and relished in 
the relaxed atmosphere, where we felt 
anything but rushed – truly the perfect 
way to end a busy Tuesday.

As we finished our appetizers, a sweet 
bus girl cleared the table for dinner, and 
we were ready for more.

Next up: the dinner menu. Think pasta, 
seafood and steaks. The options were nu-
merous, and it proved 
to be a tough choice 
for us as the potato-
encrusted salmon with 
horseradish cream 
sauce, Italian-style had-
dock in a lemon and 
butter sauce, and veal 
francaise with lump 
crabmeat and asparagus 
were considered. Also 
pasta lovers, we de-
bated the gnocchi with 
meatballs and fettucini 
alfredo before making 
our final decision.

For my dining com-
panion? The chicken 
piccata with capers, 
accompanied by a 
twice-baked (or double-
baked) potato and green 

beans. And for me? One of the many din-
ner features: the pumpkin ravioli, an ideal 
selection for an October evening.

Once our order was in, the bartender 
made her rounds to the tables, asking 
how everyone was doing. As we chatted 
about our evening and choices for the 
night, she decided a pumpkin martini 
would be the perfect addition to my meal. 
And she was right. It was delivered filled 
to the brim and tasted like a glass of 
vodka-infused mocha pumpkin delight. 
Heavenly. 

Both plates – and by this time, glasses 
– were empty within minutes. Not be-
cause my companion and I are fast eaters, 
but because the meals were so savory and 
fresh it was hard not to devour quickly.

Now the biggest question of the night: 
Could we find room for dessert? As Jen 
brought the dessert tray our way, I could 
tell it would be tough to turn everything 
down.  From pumpkin cheesecake to 
mocha almond crunch, the tray was filled 
with homemade goodies. We settled on 
the peanut butter lush, a special treat 
adding whipped cream and chocolate 
pudding with a cherry on top. To say it 
was a glorious way to end our evening 
would be an understatement.

Jen thanked us graciously for coming 
in and welcomed us back if we come to 
Old Forge again. My companion and I de-
cided it will forever be marked as a stop 
on our dining destination map.

See you soon, Anthony’s.

DistinctivePalate

Taste the Homemade Scrumptiousness

Pumpkin ravioli with pumpkin martini

Spaghetti squash with shrimp and asparagus

Curly pasta with broccoli and chickpeas Peanut butter Lush



Angelo's Italian Ristorante...is a visually attractive, hand 
decorated, art deco inspired motif which captivates the senses upon 
entrance through the illuminated lounge highlighting the 105 year 
old mahogany woodwork in the bar area and dining room.

PIOoip

1120 Wheeler Ave., Dunmore, PA  18510
570-880-7173

80860757

Hours: Tuesday - Saturday  5pm to Close
Booking For Private Parties 

Off Premise Catering Available

Greek & American Cuisine

Theo’s
Metro

80863695

596 Mercer Ave., Kingston, PA
570-283-2050 

Theo’s Metro restaurant was once a well-known popcorn factory, 
which has now been converted into a historical building that offers 
outstanding flavors of Greek and American cuisine and a beautiful 
dining atmosphere.  All of our recipes originate from generations of 
home-style Greek cooking made with fresh and heathly ingredients.  
We offer entrees such as fresh chicken, seafood, and steaks as well 
as pasta and salads.  We provide our customers with a great and 
relaxing atmosphere with the background sounds of waterfalls 
and fountains. At Theo’s Metro we provide authentic Greek and 

American cuisine in a historical and personalized setting, providing 
the ultimate dining experience.  Theo’s Metro was founded by its’ 

owners, Cathy and Peter Theodoralos who immigrated from Greece 
and have been serving their loyal customers since 1997.

Look for our Coupon Specials in
the Times Leader or go to:

www.theosmetrorestaurant.com

Weekly lunch SpecialS: 
Monday – Friday

Choose from 4 different special
every week each offered at

$2.00 oFF regular Menu price

Weekly dinner SpecialS
Monday

LobSTer NighT 
12-14oz Lobster for ONLY $24.95

Tuesday 
“Two for TueSdayS”

2 Individuals Can Eat for ONLY $22
Special Menu with ONE Appetizer Choice 

and ONE Entree for EACH Individual
Wednesday 

greek NighT 
$2 OFF any Greek Speciality Entree 

Thursday 
PaSTa NighT 

Pasta Dinners Starting at $10.95

Open 7 Days A Week

Private room available for special occasions, showers, funeral 
luncheon, business meeting and more.

Monday: 1 lb. Chicken Bites $5.99 • 50¢ Wings
 $1.50 Labatt Blue • Large Boneless
 Wings $5.99 • 50 cent Wings (IHO) 
Tuesday: 12-inch pie w/ topping $5.99 ALL DAY
 Steg Octoberfest Pint $2.00 
 Buy one platter, get one 1/2 off
Wednesday: Build Your Own Burger w/French Fries
 $5.99 • Flower Power Pint $3.00
 1/2 lb. Bites and Fries $5.99
Thursday: 9 Inch Bar Pie $3.99 • 50¢ Wings
 Yueng Lager Pint $1.50
 50 cent Wings (IHO)
Friday: Blue Moon Pint $2.00
Saturday: Any Large Stromboli $9.99,
 Coors Light Pint $1.50
Sunday: Sicilian 12 cuts: Red $10.95, 
 White & Tomato Basil $13.95
 Football Pizza, any topping $10.99

80865637

Established 1972
134 Page Ave., Kingston, PA 18704

Open Daily 11 am - 11 pm
570-288-3555

7 Pool Tables • 30 TV’s
DAILY FOOD AND BEER SPECIALS:

11aM-3PM
Daily Specials : $3.00 Sierra Nevada Pints
12-Inch Small Pie with 1 Topping - $5.99 

Buy 2 Subs or Wraps, Get 1 Free 
Wed. Free Juke Box 7PM to close
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Angelo’s Italian Restaurant

DUNMORE -- What makes an ideal dining 
experience? Is it the quality of the food, the 
ambiance or the service?  

In the case of Angelo’s Italian Ristorante in 
Dunmore, it’s all three. 

Parking sometimes is a concern to those 
looking for a fine dining destination, but that 
isn’t the case at Angelo’s. We found the parking 
both spacious and accessible, located alongside 
the restaurant. 

We were greeted at the door by a very 
friendly hostess who quickly led us to our table. 
Expecting a crowded environment on a busy 
night, we instead found patrons who were 
conversing and enjoying their dinners without 
drowning out our conversation.  

As we took a quick tour before ordering, our 
hostess spoke fondly of Angelo’s long history 
in the Scranton area. A highlight was the gor-
geous (and well-stocked) bar, a restored piece 
dating back decades. 

After being seated, we gave our drink orders. 
We ordered a whiskey sour and a dirty mar-
tini, both of which were spot on. Our waitress 
allowed us time to make our dinner decision 
without hovering over us, a big plus. In fact, 
the wait staff had impeccable timing all night. 

The most difficult moment of the evening 

was deciding what to eat. With a diverse menu 
featuring countless mouth-watering options, I 
decided on the Bistecca. This 14-ounce prime 
New York Strip was seared to perfection. The 
tender steak was absolutely ideal, but the 
signature sauce took the entree to a different 
level. 

My dinner companion enjoyed the Gamberi 
Alla Romano, jumbo (and I do mean JUMBO) 
shrimp seared to perfection with white wine 
and fontina cheese. Taking an opportunity to 
steal one and sample the flavor, I was blown 
away. 

When it came time for dessert, we both felt 
there was “no room” thanks to Angelo’s plenti-
ful portions. However, our waitress made a 
compelling case -- with the aid of a full desert 
cart -- and we acquiesced. We settled on the 
rice pudding, the perfect epilog to the perfect 
dining experience. 

In summary, I couldn’t recommend Angelo’s 
more. If you’re looking for a classic upscale 
dining experience with a menu to match, yet 
not requiring a second mortgage, make your 
reservation today. 

View of Angelo’s bar

Gamberi Alla Romano

Rice pudding



Download our
Loyalty App!

Sign up for our mobile rewards app and
immediately start earning points to

redeem for FREE MEALS!

B U F F E T
HARVEST

Hours:
Sun.-Thurs.: 11am-9pm
Fri. & Sat.: 11am-10pm

26 East End Centre
Wilkes-Barre Twp., PA 18701

570-208-888

HARVESTBUFFETWB.COM @HarvestbuffetWB

ALL YOU CAN EAT!

B U F F E T
HARVEST

Linguine Primavera
Banana Foster

Mozzarella Arancini
Chicken & Broccoli

Seafood in Saffron Broth
Buffalo Bites

Honey Chicken
Mac & Cheese

And more...

$1.00OFF

Italian Sausage
Vegetable Risotto

Kimchi
Carved Black Oak Ham

Lo Mein
Stuffed Porkloin

Snow Crab
Sushi

Chicken Franchise
Garlic Smashed Potatoes

Only valid Mon.-Thurs.
Valid up to 10 people 

per group.

Can’t combine with any 
other offers.

Expires 11/30/17

Per Person
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Harvest Buffet

WILKES-BARRE TWP. — I built my day 
around the buffet. 

Soon after I woke up a few Saturdays ago, I 
was asked by a co-worker if I wanted to go to a 
buffet for dinner.  

Ummm (yum?), yes! 
You see, I have a reputation around the of-

fice as a big eater, so I couldn’t turn down the 
assignment. 

I usually have two hearty meals a day — the 
first about noon — but this day would need 
to be carefully planned since one of my meals 
would involve dining at the Harvest Buffet, 
located at East End Center in Wilkes-Barre 
Township. 

Instead of a big lunch to get me to a big din-
ner, I would need a small lunch to get me to a 
very big dinner. 

So I started with soup and a half-sandwich 
at home at 11 a.m. Then I went to work, where 
I began counting the hours until the food 
frenzy. 

At 7:45, I got into my car in downtown Wil-
kes-Barre. At 7:55, I was at the Harvest Buffet, 
housed in the building formerly occupied by 
the Old Country Buffet off of Kidder Road. 

The place was packed. I was surprised that 
at almost 8 o’clock on a Saturday night, most 
of the tables in the 10,000-square-foot restau-
rant were still taken. 

I was greeted warmly at the door and shown 
to my table, a booth near a window. A man-
ager would visit with me shortly, I was told, so 
I said to myself, “Take your time, I’ve got lots 
here to survey before I do any chatting.” 

Harvest Buffet serves Chinese, Japanese and 
American cuisines. I looked around and saw 
the vast offerings, which were amazing for the 
price. The buffet varies from $11.19 to $15.99, 
depending on the day and time. 

I zeroed in on the wonton soup. I love it and 
don’t eat it often, so I decided it would be my 
first appetizer. 

I made sure to scoop two pork-filled dump-
lings out of the cauldron and put them into my 
cup so that I could gather the perfect mixture 
of wontons and broth. 

I wasn’t disappointed. 
The dumplings and meat were tender, and 

the broth was perfect — just the right amount 
of salt so that no shaker grains would be 
needed. The temperature also was spot on; I 
don’t like soup that is too hot or barely warm. 

So, one cup down. But with at least an hour 
remaining in my assignment, and a plethora of 
choices in front of me, the soup was so flavor-
ful that I headed up for bowl No. 2. 

By the time I had finished that delicacy, the 
hostess had checked on me twice. Not in a 
pestering way, but in a very pleasant, genuine, 
“May I get you anything?” manner. 

Co-managers Bing Guo and Mark Matthews 
then came to my table, welcomed me, and told 
me that Harvest Buffet had been there since 
February and generally is packed from 5 to 8 
p.m. on weekends. Bing also said he eats there 
three times a day — and sometimes a snack — 
which is a great sign for diners, showing that 
he believes in what the restaurant serves. 

Bing and Mark were very friendly and 
helpful, but my mind was elsewhere — I was 
eyeing three food areas and plates galore, and I 
was on a mission, even though I had plenty of 
time until the restaurant closed at 10. 

It’s at this point in my story where the narra-
tive goes on hiatus and the bullet points begin, 
because when you’re at a buffet, it’s all about 
variety and quality. 
•	  Salad. For me, crisp lettuce (moisture re-

moved, thank goodness), ham bits, cherry 
tomatoes, eggs (real ones, not processed 
egg particles), purple onions, fresh mush-
rooms, ranch dressing. 

•	  Appetizers. Raw oysters, peel-and-eat 
shrimp, asparagus, egg rolls, fried dump-
lings. All were outstanding. 

•	 Main course: If there is such a thing at a 
buffet, for me it was New York strip steak 
(served every night and cooked medium 
rare, always my favorite temperature), 
lo mein noodles and fresh broccoli. The 
course was prepared by a chef who manned 
the main area, and it was served by Bing, 
who had a smile on his face the entire 
night. With the steak, I wouldn’t have been 
surprised if it were overcooked and under-
whelming, but it was as tender, flavorful 
and perfectly seared as those served at 
steakhouses. And the noodles and broc-
coli? Very pleasing to the palate. 

•	 Second main course: Mac and cheese; 
steamed broccoli; Italian sausage, pep-
pers and onions; steamed cauliflower. All 
delicious, and the broccoli and cauliflower 
were healthy choices, right mom? 

•	 Last main course:  Cantaloupe, melon, 

grapes and fried apples for my sweet tooth. 
Fresh, tasty and healthy.

•	 Dessert: Small piece of chocolate cake for 
my second sweet tooth. Nice and moist. 

Overall, I had seven plates of food. Not 
jumbo plates, but plates befitting of a buf-
fet that does it right, including presenting a 
home-style atmosphere, in which one woman 
knitted while her friend dined. 

As I was finishing my feeding frenzy — a 
few crab legs because I somehow had bypassed 
them — a patron walked by and saw I was tak-
ing notes. 

“The place is so good that he’s writing about 
it,” the man said to his dining companion. 

I replied that I was writing a review. He 
answered not with words, but by patting his 
belly. 

And so it goes at the Harvest Buffet. It’s not 
just the reviewer who was impressed by the 
place, but the patrons, as evidenced by the full 
parking lot and large crowd. 

As I was getting up to leave, the hostess, 
Sharon, asked me if I had been to Harvest Buf-
fet before. 

I answered no.
She gave a warm, genuine smile and replied: 

“You’ll be back.” 
She’s right. High-quality dishes, an abun-

dance of options, clean surroundings and 
reasonable prices. 

You can’t beat that. 

Harvest Buffet chef preparing food

Seafood bar Harvest Buffet’s selection
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Old-Fashioned Friendliness With Modern Cuisine
MOOSIC - The classic diner, with its 

chrome accents and welcoming atmo-
sphere, is as much a part of Americana 
as Mom and apple pie. When you stop 
at Big Earl’s in Moosic, you’ll find that 
and much more.

Whether you’re looking for a place 
to meet an old friend for breakfast 
or somewhere to take the whole fam-
ily for a great dinner, Earl has you 
covered. You’ll find numerous roomy 
booths, ensuring that you won’t feel 
crowded. However, Big Earl’s also 
features a full dining room with a clas-
sic décor highlighted by a gorgeous 
fireplace.

Every great diner is known for its 
breakfast. Big Earl’s is no different. 
A variety of three-egg omelettes and 
frittatas highlight the breakfast menu. 
If you’re not an egghead, try the flap-
jacks or Belgian waffles. The “Sun-
shine Connection” platter is always a 
favorite.

For lunch, Big Earl’s is well known 
for its salad selection highlighted by 
the star burst salad and Big Earl’s Sig-

nature Salad. Whether you call 
them subs, heroes or hoagies, 
you’ll love the Philly chees-
esteak and hot wing. There’s 
also a wide choice of wraps, 
clubs and iconic sandwiches to 
choose from. The charbroiled 
burgers and Texas wieners are 
phenomenal.

If it’s dinner time and the 
only thing more empty than 
your stomach is your wallet, 
take advantage of the Saturday 
prime rib special or half-pound 
lobster tail with crabmeat stuff-
ing. The portions are impres-
sive and won’t leave you want-
ing more.

For a friendly, inviting atmo-
sphere in a classic American 
setting with a wide variety of 
comfort foods done right, look 
no further than Moosic’s favor-
ite diner!

See a complete menu at: 
www.bigearlsmoosic.com

Did you know?

Big Earl’s

According to Zagat’s 2016 National Dining Trends Survey, diners love sriracha, a spicy type of sauce that is made 
from a paste of chili peppers, distiled vinegar, garlic, sugar and salt. When asked how they feel about popular food 
trends, including sriracha, quinoa and bone broth, 31 percent of respondents said they love sriracha, making it the 
most popular item listed among the trends. Quinoa was the second most popular, with 27 percent of respondents say-
ing they loved the protein-packed grain that also is high in fiber, iron and potassium. Ramen, a dish of wheat noodles 
that is traditionally served in a broth, was the third most popular trendy dish, with 26 percent of respondents saying 
they loved the dish. Respondents seemed to be losing their love for green juice, which was long touted, accurately or 
not, for its restorative properties and ability to boost consumers’ energy levels. Just 11 percent of survey participants 
said they loved green juice, while 35 percent admitted they were “over it”.

A view of Big Earl’s dining areaBig Earl’s classic chrome accents



Patrick Kern owner for past 2 years
Famous family recipes: Soups and Coleslaw
Desserts made by CUPK8’s
( 2016 Luzerne County Fair winner 2017 
Bloomsburg Fair winner)

80863985

700 Main Road, Dallas, PA 18612 
570-675-9618 | www.lumsfernbrookinn.com

PRivAte 
PARtieS 

UPon 
ReqUeSt

HoURS: 
 Monday ...................................... Closed
Breakfast - thursday-Friday  ........... 8am-11am
 Saturday-Sunday .......... 8am-12pm
Lunch -  tuesday-Friday .............. 11am-2pm
Dinner - tuesday-thursday ...5pm-8:30pm
 Friday-Saturday ........5pm-9:30pm
 Sunday .................................4pm-8pm
take outs available

80863985
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Lum’s Fernbrook Inn
DALLAS - We had a beautiful dinner at 

Lum’s Fernbrook Inn in Dallas. 
We were greeted by our waitress, Kate, 

who seated us (we had reservations). We had 
a delicious bottle of champagne, and on our 
table was a chart for lobster – what the res-
taurant is renowned for -- along with menus 
and the specials. 

I asked Kate what she recommended, and 
of course it was the Lobster Tail, along with 
the Crab and Sea 
Bass blackened 
(which was a 
special). 

We ordered 
Maryland Crab 
Soup and Lobster 
Bisque ahead of 
time. The Mary-
land Crab was 
full of crab and 
was as flavorful 
as it looked. The 
Lobster Bisque 
was filling, with 
sweet, tender lob-
ster. It also was 
delicious.

For one entrée 
we ordered the 
16-ounce Stuffed 
Lobster with 
a twice-baked 
potato and green 
beans. The lob-
ster was cooked 
to perfection, 
tender and sweet.

The stuffing 
was all crab with 
little breading. 
Simply mouth-
wateringly deli-

cious. The potato also was wonderful, and 
the presentation of the dish was beautiful. 

Our other entrée was Sea Bass Blackened 
with a twice-baked potato and coleslaw. The 
Sea Bass was amazing, seasoned perfectly 
and tender and delicious. Again, the twice-
baked potato was superb., and the coleslaw 
which has been the recipe from the original 
owner, was the best I’ve ever had.

Kate brought our deserts: Key Lime Pie 

and the Swedish Apple Cake. The Key Lime 
was a winner for being made in Pennsylva-
nia, and the Apple Cake was delicious and 
was made by Kate, who told us she won an 
award at the 2016 Luzerne County Fair. I can 
see why.

If you’re looking for a great dinner and de-
licious desserts, you need to check out Lum’s. 
And I recommend making reservations!

16-ounce stuffed lobster with baked potato Sea Bass Blackened

445 hazle aVe.
W i l k e s B a r r e
hours: open sat-thurs 4:00 pM to Midnight

F r i d a y :  1 0 : 0 0  A M  t o  M i d n i g h t

829-9728
80864224

Voted Best Pizza for 2017 
Weekender Readers Choice

Voted Best Round 
Pizza for 2017 Times 

Leader Readers 
Choice

OPEN FOR LUNCH ON 
THURSDAY AND FRIDAY

THURSDAY  11 AM- MIDNIgHT
FRIDAY 10 AM - MIDNIgHT
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80864865



80863912
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Take in the Tastes on Toby Creek

TRUCKSVILLE - Enter Fire & Ice 
on Toby Creek in Trucksville and you’re 
immediately smitten with the many dis-
tinct dining areas inside the restaurant 
known as much for its succulent seafood 
and meat entrees as its pub fare and 
hearth-baked gourmet pizzas.

Choose to sit in the bar with its high-
top tables and one coveted booth or 
select a more intimate experience in the 
main dining room, where a large table 
for any size group or a table for two by 
the window are among the choices.

My friend and I were seated at a table 
for two in the corner of the restaurant 
– an ideal setting for a private business 
discussion or more intimate dining expe-
rience.  

On this random Sunday evening, my 
friend and I had some business to dis-
cuss and life events to catch up on, so a 
quiet table with a friendly, but not over-
bearing waiter named John, was exactly 
what we wanted.

John was terrific, sharing with us 
the features of the day and immediately 
taking our drink orders.  Ever the classy 
gentleman, my friend asked for a dirty 
martini that came out filled to the brim 
and shaken to perfection by bartender 
Phil.  My Tanqueray & Tonic was a nice, 
strong pour that set the tone for what 
was to be a delicious night.

First – and perhaps something Fire & 
Ice is best known for – was the bread.  
Oh, the bread.  Fresh baked with home-
made roasted garlic humus and whipped 
honey thyme butter as sides, it was 
served warm and had a savory taste.

We nibbled on the bread as my soup 
– thick cheddar potato– came out.  To 
say I enjoyed dunking the fresh bread 
into this cheddar potato bowl of Heaven 
would be an understatement.

As that was completed, we were ready 
to move onto salads.  I went with the 
orange cognac with candied walnuts, 
gorgonzola and orange craisins, while 
my friend had the beloved Caesar.  Both 
were finished within minutes.  

We checked out the vast menu, eye-
ing up several risotto and pasta favorites 
and the hand-cut grilled steaks, as well 
as the various sandwiches (the famous 
Yesterday’s Bar Burger, the Sweet Bour-
bon Pork BBQ, and the Guinness Roast-
ed Beef Short Rib, to name a few).

After much contemplation, we made 
our final decisions.

I choose the spaghetti bake.  Built 
around fresh peppers, it was made with 
braised beef, sausage torso, red wine 
Ragu and ricotta.  It was enough to feed 
two and I thoroughly enjoyed the vari-

ous tastes I experienced as 
I made my way through the 
bowl.

My friend decided on 
the Caribbean Jerk Ahi 
Tuna with pineapple salsa, 
sautéed soba noodles and 
julienne vegetables.

Both dishes were instant 
hits from the minute we 
tasted until the minute we 
finished.  The dishes were, 
in our opinion, two of the 
best meals we had had in 
quite some time.  It made 
sense to us, considering 
head chef Gary Edwards ex-
plained he’s always looking 
for new, impressive dishes 
to satisfy his customers 
desires.  And he’s always 
building new specials 
around what’s fresh, as was 
the case with my spaghetti 
bake and its abundantly 
fresh peppers that the dish 
was built around.

Finally, the miniature 
dessert tray at the end 
was a pleasant surprise.  
Considering how full we 
were, we left just enough 
room for a tiny raspberry 
cheesecake.  Other choices 
included lemon crumb tart, 
a brownie with white and 
dark chocolate chunks and 
a small layer cake.

As if our meal and drinks 
at the table weren’t enough, 
we decided on just 
one more libation 
at the bar and 
were pleasantly 
surprised to see 
some couples tak-
ing a break out of 
their weekend to 
dine at the bar and 
the tables.  We 
were among three 
other duos opting 
to have Phil, the 
bartender, make a 
final drink before 
departing.  

As we left, we 
promised to return 
soon, for there’s 
much more on the 
menu (both food 
and drink-wise) in 
which to explore.

Fire & Ice

Caribbean Jerk Ahi Tuna Spaghetti bake with braised beef and fresh peppers

Fresh hearth-baked bread

Cheddar potato soup

Fire and Ice Dessert Tray

Reservations Suggested 
Takeout Always Available

The Garden Mediterranean Cafe
540 Luzerne Avenue • West Pittston, PA • 570-299-1723

Fresh Lebanese Food • Breads • Pastries • Deliveries • Catering • BYOB (no corking fee) 

Ask about our Middle Eastern family style 
dining experience, always available!

(Vegetarian • Vegan • Halal Available)

New Hours: Tues-Thurs 11 a.m. - 8 p.m. 
Friday 10am - 9pm Saturday 9am-9pm 

Sunday Brunch 9am-3pm  | Monday Closed
 www.thegardencafeandgrill.com

80865679

MEZZA, SMALL PLATES
& SALADS
•Grape leaves

•Spinach or Meat Pies
•Tabbouleh; Fattoush or Yogurt Salads

•Hummus & Baba Ghannouj

LEBANESE FLATBREADS
•Cheese, Meat or Zatar Flatbreads

•Vegetarian Garden Pizza

WRAPS & PLATTERS
•Lamb Gyros & Platters

•Chicken Shawarma & Platters
•The Garden Shawarma Platter

•Kibbeh Wraps & Platters
•Kibbeh Niyah

•Falafel & Platters

KABOBS
•Chicken; Beef or Lamb Kabobs

•Mixed Grill Kabobs    

ENTREES
•Salmon Filet
•Filet Mignon

•The Garden Mediterranean Salad
•Chicken with Mint and Garlic         

BURGERS, WINGS AND FRIES         
FOOD TRUCK FRENZY

•Food Truck Frenzy Cheesesteak
•Chicken over Rice

•The Susquehanna Dog         
PASTRIES

•Baklava; Chocolate Baklava
; Cheese Baklava

•Ma’amool

SEASONAL SOUPS

DAILY SPECIALS    
BREAKFAST MENU

At “The Garden” we hope you enjoy our authentic Lebanese cuisine. We pride ourselves 
with our fresh quality food. Enjoy our fresh hot pita, organic meats and our olive oil

pressed from our family’s orchards in the Holy Land. 

“My husband and I recently had dinner at the
 Garden Mediterranean Cafe at 540 Luzerne Avenue 
in West Pittston. We sat in their outdoor seating area 
surrounded by plants and lanterns and felt transported 
off of Luzerne Avenue and into a "Garden" of fresh 

Mediterranean Delights. 

The restaurant opened last summer, a long-time dream for 
owners Jo Marie and Akram. Jo Marie most recently had 
a food truck in downtown Scranton for eight years. She 
brought all of downtown Scranton's favorite late-night 
treats to her menu in the "Food Truck Frenzy" section of 

the menu, including her famous secret white sauce. 

Prior to the food truck, she was co-owner of "Pastry and 
Petals". While the other co-owner was responsible for the 
Petals, Jo Marie had the responsibility of the “Pastries”. 
Her Ma'moul, a cookie filled with dates and nuts and 
formed in a traditional wooden mold, are so good that 
they were purchased exclusively by Joe's Coffee Shop, listed 
as one of Zagat's top 10 coffee shops in New York City. 
Akram has spent the last 15 years in Chicago working in 
Middle Eastern restaurants and catering and as a specialty 

butcher... he knows meats!

Back to our dinner. We started our meal with the Garden 
Mezza, a delicious sampling of traditional Mediterranean 
small plates including hummus, grape leaves, yogurt 
salad, tabouli, zatar, and fresh warm Pita for dipping and 
scooping. To totally enjoy our meal they recommend you 
put your utensils and inhibitions aside and embrace the 
flavors, aroma and textures of the food. The restaurant is 
a BYOB and we leisurely enjoyed our wine as we sampled 
the age-old recipes from their families. For the main course 
my husband was anxious to try the New York City Style 
Chicken Over Rice, marinated chicken cooked on the flat 
grill with a fresh homemade sauce that makes the most 
amazing smell, served over a large bed of rice and topped 

with their famous white sauce and hot sauce. 

I chose the gyro sandwich served on a fresh from the 
oven Pita, a large serving of meat, crisp vegetables and 
the Gardens own style of tzatziki sauce. We also shared 
seasoned fries with garlic dipping sauce. We opted for 
takeout containers three-quarters of the way through our 
dinner (a tasty treat for later!) to allow room for dessert! 
We shared a cheese baklava, phyllo dough stuffed with 
homemade cheese baked and topped with pistachios and 
a simple syrup. I had heard about the ma'moul, the date 

cookies and we had that as well with a Turkish coffee.

From the moment we walked in, we were treated like 
family by Jo Marie, Akram their sister Nancy and the rest 
of the family! Everyone pitches in to help at the restaurant. 
They love to explain the foods and are happy to make 
recommendations. They offer selections for many palates 
and lifestyles with vegetarian, vegan, halal and gluten-free 

options. They invite everyone to come join their
family and enjoy a meal around their table!”



We Have Something for Every 
Taste and Every Budget

New wiNter MeNu 
Locally Farmed ingredients

Healthy Options        Seasonal Features

OpeN FOr LuNcH
Monday - Saturday 11:30-2:00

upcOMiNg eveNtS:
wine tasting Dinner: Friday, November 3 

Santa Brunch: Saturday, December 10
thanksgiving Dinner Buffet

Book Online or Call
for Reservations

Make yOur HOLiDay pLaNS NOw: 
Office parties and Family get-togethers

gift cards for Friends, Family
and employees

cateriNg ON Or OFF preMiSeS
SHOwer aND weDDiNg packageS avaiLaBLe

80
86

04
26

kids eat Free 
on Mondays

Half price 
Happy Hour

twilight 
“early Bird” 

Menu
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