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Gray'’s bistro boasts
gourmet German far

By Cums STEvENS
T‘Jln Dy Item

Lowell Gray, best known as the
founder of Shorenet, has taken
fwo small buildings on a non-
descript siretch of street and
turned the smaller of two into a
trendy but cozy bistro with a
decidedly German mem.

When you first walk into the
oblong violet walled space two
things strike you: The artwork
by Cape Cod artist David Kupfer-
man and Gray

Gray is like a Wal-Mart grecter,
when he's not chatting with cus-
tomers tableside he stands at the

Ereais everyone who

. which is nice. He s

clearly excited by his new ven-
e,

When he stopped by the table 1
was sharing with my husband
Friday Gray said he enjoyed peg-
ple and making a connection
with them, which is one of the
reasons he wanted {0 open a
restaurant, that and his love of
good food. And he has plenty of
that at the Oxford Street Grille.

The menu is manageable, but
its items don't come cheap and it
is all a la carte so prices can add
up fast.

Appetizers range from $8 to $13
and include dishes such as steak
or tuna tartar, Gefilte fish and
Drel KEaviars.

There are also two salad choic-
@8, two soup cholces and side
dishes such as asparagnis, sauer:
kraut, creamied potatoes, latkes,
frites and pretzel sticks.

The pretzel sticks, or pretzel
bread, was also served up ina V-
shaped dish in lieu of a bread-
basket and is outstanding. It has
A pastry taste with the texture of
bread and just a hint of pretzel
galt and is made fresh in-house,

The entrees, ranging fom $20-
£29, are a little daunting at first
read because they come with
quite the dramatic flairz Once
you read through the trendy
aspects, however, you'll find
there is something for everyone:
fish, chicken, red meat., even
wiener schnitzel. The presenta-
tions are impressive without
making vou think, “How the
heck do [ eat this,” and the tren-

horseradish, Goma best

trique and shnru-mwuﬂ
lentils (527). While he was dubg
ous upon its arrival because df
was extremely rare, he wq
pleasantly surprised. L

In his best restaurantsnol
1.1:-1:‘.2. he zaid the

“was a litthe tangy, which s a
tle conflicting but a nice 'u-ul;
for the palate.”

AMMMI
with my first instinet
ordered the brisket. You
often see brisket on a mena
I was curious. 1 was not +
pointed. The brisket cama
fanned out on the plate partially
covering a warm slightly crusty
potato knish and a scoop of will
ed greens. [t was delicious. i

Since we had started out with
the steak tartar (fabulous) and
Drei Kaviars (which came set
atop a tiny purple potato, & new
potato and a scoop of sweet
to) we didn't order any side
&5 and we didn't go away

There is a short list of
offered and several coffees
teas, which is nice though?
thought $4 for a small pot of tés
a little steep. 'l'eaasi:leﬂiep]aq
is & real gem. .

There is also a nice wine list, 4
beautiful bar and the servied
was good though they haven'f
quite found their groove yet
which is understandable
the place had only been npenq
week,

1 appland Gray for bringing 8
little bit of Boston-esque ding
ning to Lynn, but T can't
wonder if it will last. If
Square's revitalization
holds, perhaps there will 1!
enough condo dwellers to give
Gray a good long rumn. t

If mot, he is going to have t',l
rely on locals to forsake T
evening in Boston for an evening
in Lynn. In kts favor however. iss
charming little bistro with
ample free parking along Oncford
Street, no tolls or traffic (o suffet
and it's Enmirmvnhack}wﬂ.:l



