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The Rusty Spoon, the new restaurant at 55 West, is a
winner, using a bounty of fresh ingredients from local
farms. Among the delights: the Lake Meadow salad
(above) boasting a a soft-boiled egg atop chicken
livers, escarole and spinach.
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The Rusty S i oma. T t ef at Urban Flats Flatb

Ashiny &

not go ir
base

Spoon

There are no signs of rust on
Kathleen Blake’s new gastropub
on Church Street. By Joseph Hayes
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progressively richer and more
complex. You think you mighs
recognize some of the characters
along the way, and yer they
manage to surprise you.

Take the lowly onion ring.
The menu calls them “Rusty
O-Rings” ($6). Soaked in butr-
termilk, battered and quick-fried
in very hot oil, these are Vidalia
onion segments so sweet thar it’s
hard to decide if the generous
shower of sea salt is the perfect
touch, or if a dredge of pow-
dered sugar, ala beignets, would
be better. I'm going to go back
and ask them to try it.

Charred squid steak and ocro-
pus (§13) issomething approach-
ing a Greek take on salad Nigoise:
broad romano beans cooked just
until they snap, thumb-sized new
potatoes, peppery arugula, all
complementing some of the ren-

derest bits of octopus and squid
| T've ever had. It’s dressed in an
exquisite vinaigrette made with
whar tastes like a very expensive
Balsamic vinegar, which sits in a
small oak cask in the kitchen like
an lralian treasure.

The Lake Meadow salad
($9), a homage to Dale Volkerts
chicken and egg farm, places an
opal-like soft boiled egg atop
pan-fried chicken livers and ten-
der, buttery escarole and young
spinach leaves. When you slice
into the egg it runs caressingly

down the mound of leaves and
mingles with the warm bacon
dressing, creating a different
delectable taste with every bite.

Rusty Spoon is labeled a
gastropub, and a pub, gastro or
otherwise, wouldn’t be complete
without sandwiches. The “Hand-
held” section of the menu offers
several. The lamb sandwich ($12)
features tender, lean mear from
Jamison Farm in the Appalachian
foothills of Pennsylvania, used
by the finest restaurants in the
country. The slow-braised lamb
is piled on a toasted Moroccan
flatroll and rtopped with sweet
and sour agrodolce sauce and
salty house-made ricotta salara.
Slow down and savor this work
of art.

Southern cooking plays heavily
into the main course choices; my
order of the Dirty South stew

The Dirty South
stew, far left, and
lamb sandwich
are among Rusty
Spoon's better
menu items.

($21) matched rock shrimp (a
bit overcooked), local yellowtail
snapper (so fresh it pracrically
swam to the table) and tender
ting clams from the Indian
River just north of Titusville
with a very savory shrimp court-
bouillon sauce that begged for
sopping. Ask for more bread.

The end of this particular
story is a simple choice: a trio
of house-made puddings (no) or
palm-sized, fresh fruit compote-
filled donuts (heavens, yes; each
dessert $7).

‘The restaurant’s tables wrap
around an active and noisy bar
(it's a huge, high space) with qui-
eter booths near the kitchen, fac-
ing a marvelous brick wall hung
with pictures from local farms.
The bare Edison bulbs hanging
in bunches from the ceiling are a
nice, steampunk touch.

The output from local farms is
traditionally light during the hot
summer months, and Blake says
she’s looking forward to the fall
bounty. It will be very interesting
to see what new adventures she
turns out. (8



