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FOOD & WINE ISSUE

VIEW FROM THE

A spirited guide to the wine lists, menus, and barroom
scenes at some of the best restaurants in town.

BY SHERYL JULIAN AND STEPHEN MEUSE

rant,and you’re more than an ordinarydiner;

you become an observer of a drama played
out nightly. Bar seats are the most intimate in the
house, places where you can eavesdrop as staff inter-
act with fussy eaters, see whether the bartender is
checking freshly opened bottles for corkiness (few
do), and get a peek at what the back of the house
likes to sipand nibble.

In the past several years, a number of new res-
taurants have started offering intriguing arrays of
wines by the glass and inventive small-plate menus
to go with them. Snacks presented in perfect golf
ball-like rounds, many deep-fried, are popping up
everywhere (salt cod fritters at Catalyst in Cam-
bridge, salmon tartare at AKA Bistro in Lincoln,

Pcrch yourself on a bar stool at a tony restau-
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arancini at 62 Restaurant in Salem), and all manner
of creamy spreads and savory fillings served with
superb artisan breads (duck liver pate at Deauxave
in the Back Bay, smoked bluefish pate at Legal Har-
borside in Boston, grilled cheese at Towne Stove and
Spirits in the Back Bay) are also in fashion.

Barkeeps who know their wine lists are happy to
discuss the Finger Lakes Riesling or village Burgun-
dyyou’ve got your eye on, and if equally well versed
in the menu, will enthusiastically provide the juicy
details of every dish. A duo can tuck into a corner of
the bar, try two wines and two apps for between $40
and $50, and decide whether a return trip to sam-
ple the full menu is in order or whether to content
themselves with an encore performance from the
very same seats —no reservations required.
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