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Traditional American fare is accompanied

Here's the antidote to a rough day: a smooth, citrusy : : :
by classic cocktails and icebox cakes.

daiquiri, followed by gravy-moistened slabs of soft
meatloaf teamed with crisp green beans and skin-on
whipped potatoes, topped off with a big wedge of white cake so moist it borders on a tres leches
dessert. You'll find all that, and a lot of style, at this sunny American restaurant run by the owners
of the nearby Restaurant Eve in Old Town. The breads, the pasta, the pickles — everything but the
Irish butter — are made in-house (and, if the menu is to be believed, that spread comes from
"happy cows"). Ask for a Caesar salad, and out comes a wooden trolley with all the fixings to make
an assertive classic, right before your eyes. The menu lists something for everyone — liver with
onions, seafood stew, lamb steak — and while there's much to admire, some dishes fall short of
ideal. Seared prawns form a salty teepee over a puddle of dull risotto, for instance. But I applaud a
restaurant that encourages a shared Sunday meal, as this place does. The themes, which change
from month to month, tend to salute the season. October finds roast pork, root vegetables, braised
cabbage and a whole apple pie; November nods to Thanksgiving, with stuffed turkey breast, green
bean casserole, cranberry sauce and a whole pumpkin pie — enough food to feed up to four guests
for less than $80. Throw in friendly service, and Majestic is the good neighbor everyone should be
so lucky to have.



