Dining under the bridge has its ups and

By LORI MCKEAN
Coast Weakend

Phates by ALEX PAIUMAS

ocation, location, location™
is any realtor’s mantra,
and from that standpoint,
Astoria's recently restored Red Build-
ing that houses the new Bridgewater
Bistro couldn’t get much better.

Located just under the Astoria-Meglar
Bridge, the restaurant overlooks the Can-
nery Pier Hotel, with views extending up
and down the Columbia River and across
to the Long Beach Peninsula.
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Knowing that the Bridgewater
is in the hands of two of the
counfry's fop restaurateurs

and an equally talented chef,
it Is definitely a place | will

visit again

The spacious restaurant 1= casoal and
sophisticated ot the same tme The build
III-'r'_"'. l.lI:_L!LI|J| |||_|||1|_'|_| wioasden floors and
exposed beams are justaposed with sleek
|:|IE':|‘|-|'\\.'I'."I..|'|| chars, creadive stools made froam
oak wing barmets and odher sophrstcated ur
nishings, Tall windows open to the deck and
the nver, Tableware 15 all white porcelam,
with interesting shapes, including boat-shaped
chowder howls and square coffiee caps, Wine
15 served in Riedel crvstal plasses

Orwners Tony and Ann Kischner, who also
own the highly acclaimed Shoalwater Restan-
rant in Seaview, Wash,, brought in the Shoal-
waler's execulive chel, “Red™ Pelletier, 1o
oversee the new kitchen. She also acts as
director of kilchen operations at the Shoal-
water with new chel Walter Fowler, The new
Bridgewaier kitchen features state-of-the-an
equipment. Cinon busy day, it is bustling with
chiefs baking freshly made breads and turming
ot an impressive armay of dishes

Tony Kischner is a maestro when it comes
] [un'irlF food and wine, For YERrs, “The
Wine Spectator” has recognized Tony for
having one of the top wine lisis in the coun-
try, Though not as extensive, the wine list al
the Bridgewater Bisiro is impressive. A spe-
cunl menn selection called “Pamngs™ features
flights of three wines or beers paired with
complementary foods, One evening, a “white

tides & tables

LY |

Diners sit down to a drink on the sunny back deck overlooking
the Astoria Bridge ond Columbia River aof the Bridgewater

Bisira.

wines & bites fhight™ featured a Montes suvi-
enom blane (Chile) with kumamoto oysiers on
ihe half-shell and a delicious Iris Hill pimot gris
(Uregonh with roasted garlic and eggplant
caviar

Inspired by Spanish tapas, the “Small
Bues” menu includes “nmibbles.” such as
Dungcn: 4 ciab SAVOTY cheesecake on a
pecan crust with exotic mushroosm meunier
sapce (one of Pelletier’s 1pr::a|1:|r:n:l Uinder
meats, vou might find Swedish meatballs,
steak-om-a stick with blue chesse and horse-
radish dip or five-spice grilled pork tender-
loin with orange-chipotle glaze, Vegetarian
options inchide roasted garlic and eggplan
caviar and roasted beet and blood Crange
salad, among others. Entrees soch as wild
king salmaon or fresh Dungeness crab come
with house-haked bread and seazonal accom-
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Fardon our gaffe

Yummy Wine Bor and Bitro owner Coray Albert calledCoost Weekend

to thank ws for a positive renvimw im the Mov. 1 Bsue, but aks ta paanit out

a couple of emors. The comect phone number for the wine bar ks [503)

F38-3100, and readars showsd nol considar Yummy “kd-nendly,” as it i
a wine bar and net open fo minors

B/ rov. 804 2007 ) Coost Weslosmd

livies miusic).

Tha Bridggewoter Bishro, sarving
wine, is open for lunch and dinner Tvesdays through Soturdays.

paniments,

Snce il |1i'rr.'n|.-|.1. I lave dimed ol Elrinlgr-
water three times with friends, 20 ["ve had an
opportunity to sample many dishes. So far,
my expenence has been hit and miss. I real-
ize that the staff is new and the menu is per
haps overly complicated (even the waitstaff
seemed confused), so | will review it again
in the future — once the kitclsen has had tme
to fine-tune their efforts.

The french fries, one of the bistro's sig-
nafure iiems, wene very good. As an appeticer,
they serve the fries upright in o glass with a
vanety of dipping saoces. A grilled black
forest ham and Gruyere cheese sandwich
was (uite tasty,

Roasted prosciutio-wrapped gquail with
balsamic essence came on bamboo skewers.
While tasty, 1t was full of bones and we
couldn't quite figure out how to eat i, The
warm gnlled figs on the side were very good.
Tataki smoked sockeye salmon with ponzu
sauce was very fresh, barely smoked and
very mre. The hajpki salad on the side was
overly fishy. Roasied garlic and eggplam
CAVUAF on crostim soanded |::|'-|'u:|_ bt 1hiere
was very linle “caviar” and it lacked the la-
v of eggplant. A basket full of house-made
“geed” bread was very good and could have

Hours: Lunch 11 a.m. fo 4 p.m, Tuesdays through
Saturdays. Dinnar 5 to ¥ p.m. Tuesdays through
Thurschays, 5 1o 10 p.m, Fridoys and Saturdays (with

Prices: Moderate to expensive.

Service: Friendly, but not attentive

Kid-friendly: Yes. with a children's menu featuring
small tyke bites, small menus ond sondwiches.

Vegetarian options: A number ore available.
nciuding o giled portabeada burge inguine pesto
Alfredo, ond Franch mushrooim soup.

Reservations: Recommended for formal dining
upstairs and during the summar moning.

downs

Bridgewater Bistro

ek

20 Basin St., Astoria
(503) 325-4777
bridgewaterbistro.com

regional Morthwest foods, beer and

been great if it was served warm. Ask for
exira butier

Halibut cakes were dry and fishy and the
side of qUen0a Was alsn VETY dr'_'r. Seaflond
chowder was pocked with celery seed and
wha tasted like tomato soup, without much
seafood. A leek and mushroom chowder was
so overwhelmed by smoked pork that [ could
niod Laste the clams or mushrooms. A tomato-
based cumed clam and mussel chowder was
bether.

A trio of desserts included chocolate bou-
chon served warm with wild blsckberry-red
wine sauce, a hazelnut cheesecake with
chocmate ganache and mem-and-curmand e
cream. The chocolule dessen was warm but
very dry, The cheesecake was quite good,
hat the ice cream was more like a milkshake
stindded with highly alcoholic curmnis. The
shortbread cookie that came with 1t was one
of the restaurant’s best creations. Organic
free-drmle coflee hrewed h:,.' [_,.nng Beach Cof-
fee Roasiers was rich and flavorful,

Enowing that the Bndgewater is in the
hands of two of the country's top restnumieuns
and an equally talented chef, it is definitely
a place | wall s agaun. The lively atmos
phere is great, the view is spectacular and live
miusae on the weskends adds o nice 1ouch,



