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THAT FIRST FEW SECONDS after a
waiter places the plate communicates
immediately how the rest of the meal will go.

Is the presentation attractive?  How
does the food smell?  Is it hot — or cold
— depending on the recipe?  Do all the
components add up to the billing on
the menu?

Without even taking the first bite, you
should have a pretty good idea of
whether this dish is a winner.

Eating is the ultimate sensory experience.
It’s not just about the flavor.  Your taste
buds won’t lie.  It also has to look good,
smell good and feel good.

I saw our entrees coming across the
dining room at B. Matthew’s Eatery and
had already made a visual determination
that Miss T.J. and I were in for some treats.

Our server, Bob, quickly placed each
plate, and I could only utter one word:
“Awesome.”

This casual little Bay Street eatery got
a new owner in summer 2006 when
Brian Huskey took the reins.  Based on
extensive experience in the Knoxville,
Tenn., restaurant market, he replaced
the bakery case with a comfy bar,
brought in former classmate and
Culinary Institute of America grad Jeffrey
Crumpton to helm the kitchen, and
proceeded to ramp up food and wine to
a level that far exceeds the restaurant’s
emphasis on relaxed dining.

In fact, during dinner service, you’re
as apt to see tourists in tank shirts and
shorts as you are men in jackets and
women dressed for a night out.

The food does not discriminate.  A
tightly built, perfectly executed menu
results in gorgeous dishes that hold their
own with, dare we say, the treasures
coming from chefs Kelly Yambor at
Elizabeth on 37th or Chris Dinello at
Alligator Soul.

The pan-fried black-eyed pea cake
was a little dense compared to what I
anticipated, but Chef Jeffrey’s interpreta-
tion does not fall short in the flavor
department.  He’s taken this staple of the
Southern table — black-eyed peas —
and mashed them up with seasonings to
form a nicely packaged homage to the
legume.  Good, yes, but what I’d really
like to see is a plateful of its partner —
the fried green tomato.  This component
of the meal is nailed dead-on.  Its crispy
breading and sweet and tart flavor were
perfect companions — and augment

B. Matthew’s Eatery

ADDRESS: 325 E. Bay St. (corner
of Habersham and Bay streets)
http://bmatthewseatery.com

PHONE: 233-1319
HOURS: Breakfast and lunch

seven days a week, 7:30 a.m.-
3:30 p.m.; dinner Tuesday-
Saturday, 5:30 p.m.-close

RESERVATIONS: Yes
CREDIT CARDS: Yes 
BAR: Full bar
HANDICAP ACCESS: Yes

B. Matthew’s Eatery

B Y  T I M  A .  R U T H E R F O R D

P H O T O G R A P H Y  B Y  E R I N  A D A M S

BRAISED BRILLIANCE: Presented on a bed
of white truffle risotto, the braised lamb
shank is a memorable meal.  OPPOSITE

PAGE: Tempura fried grouper with grilled
andouie sausage, fresh asparagus and
battonet potatoes in red chile miso broth
is topped with cilantro pesto. 

New owner and chef introduce a new level
of excellence to the downtown restaurant scene.

d i n i n g o u t
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Q. What is your specialty or favorite food you cook when
not at work?
When I do have the opportunity, I like to get up at the crack of
dawn, start a stock and progress a dish until 8 or 10 that night
— we’re talking about gumbo, beef stew — I really enjoy the
long processes, like smoking meat.

Q. When you eat out, where do you go?
That place with the colorful umbrellas … Zunzi’s on York Street.
It’s a great mom-and-pop place with fresh ingredients, great
service and simple but good, honest food.

Q. What was your worst experience in the kitchen?
At a large catering operation in Knoxville, we served 1,800
people breakfast, lunch and dinner every day over three days
—  me and three other guys.  We were awake the entire time
doing all this food.  You’re supposed to go to bed then —  but
we went and had margaritas.  It’s the worst pain I’ve ever felt.

nicely with the nutty, peppery bed of
fresh rocket greens.  Spicy Remoulade
brought the dish home with a hint of heat.

Miss T.J.’s roasted garlic Caesar salad
was served as a generous portion, and
its crisp romaine was bathed in the
smoky sweet taste of garlic.
Accompanied by a basket of warm bread
and a great glass of wine, it would be a
satisfying light supper.

I had just remarked to Miss T.J. that
whatever filled the massive bowl delivered
across the room was the kind of presen-
tation I hoped I’d find on the menu.

Surprise!  Karma sent the large, white
bowl my way — filled with pancetta-
wrapped black tiger shrimp over stone-
ground grits.  Ummm, the pancetta
added just a hint of salt and flavor-giving
fat to the large, sweet shrimp.  Puddles
of Meyer lemon butter dotted the pool of
grits, which were creamy and robust.
The grilled asparagus brought some
needed color to the dish but also added
its own set of flavors.  The portion was
just satisfying enough — not too heavy,
not too light.

As much as I relished my dish, Miss
T.J. fell back to her roots as the meat-
cutter’s daughter and chose the grilled
beef tenderloin.  I clearly suffered beef
envy — and she was kind enough to
share a generous slice with me.

This dish plates in a decidedly vertical
show, with the tenderloin perched atop
a chive potato pancake.  It’s meat-and-
taters taken to a whole new level.

Right on the mark at her requested
temperature of medium rare, the steak
was tender, juicy and seasoned enough
for flavor — but not so much as to take
away from the beef’s natural goodness.
The potato pancake was moist and tender;

a small salad of green pea tendrils, yellow
pea shoots, roasted red peppers and
tomato concassé tossed with aged sherry
added tartness to the savory flavors of
the beef and potato.

In a day when many fine dining
restaurants are at least partially serving
mass-produced desserts, Chef Jeffrey
makes all of B. Matthew’s’ sweets.  I
selected the B-52 cheesecake.  Trust me
— it is da bomb!  The crust is a finely
ground and packed combination of
Heath Bar, macadamia nuts, white
chocolate and chocolate cookie crumbs.
Add to that a decadent filling of cream
cheese, Kahlua, Bailey’s Irish Cream and
Gran Marnier, and you’ve got a dessert
that’s rich enough to share but too
darned good to let go.

Miss T.J. chose a seasonal special
from the dessert menu — strawberry
shortcake.  Homemade shortcake served
as the foundation for this towering
dessert, which was sweetly comple-
mented by the large, juicy berries and
whipped cream.  Just enough berry
juices pooled to soften the shortcake.

B. Matthew’s serves coffee made
from locally roasted beans crafted by
Hayden Banks.  A pair of steaming cups
ended the night perfectly.

I’ve also enjoyed breakfast and lunch
at the eatery — and each experience has
been equally pleasing.  Huskey under-
stands what good customer service
means and has ably communicated that
to his young service staff.  Despite the
sublime elegance of the food, the atmos-
phere remains inviting, unpretentious
and comfortable.

By now, the restaurant should have
its liquor license for cocktails, and its
wine list, already impressive, will have
matured even further.  At this writing,
Tuesday nights are “half-price bottles”
night, which is attracting a steady stream
of neighborhood diners to the little
eatery.  A good selection of domestic,
import and craft beers will also satisfy
diners who prefer the bite of hops with
their meal.

It’s great to see a relative newcomer
gain a foothold in the highly competitive
downtown restaurant game.  Its small
size makes every meal intimate — and
gives diners the true sense of personal
attention.  Good service, exemplary
food and comfortable surroundings are
sure to give B. Matthew’s Eatery a
decided niche.  ■

Chef Jeffrey Crumpton

m e e t  t h e  c h e f

PIZZA, PLEASE: For a variation of an
old favorite, try the pecan-smoked

scallop and grilled fennel pizza with
fresh mozzarella and caviar and a

refreshing salad of pickled red onions. 
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