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Primary Food & Drink closes on Greenwich Avenue

Conbinued firom AT
right. On Thursday, the
ables were still set with sil-
rerware, plates and glasses.
['he bar was fully stocked
vith expensive scotches
inid high-end vodkas.
3ut the door to Primary
wvas locked and the din-
ng room, the bar and the
citchen were empty. Nota
oul in sight.

The atmosphere was
trikingly different from
he buzz Elliot’s arrivalin
own created. Not merely
 celebrity cast member on
‘MasterChef™ and guest on
Tron Chef” and “Top Chef
Masters” — he had real cre-
lentials, including success-
ul Chicago restaurants and
wo Michelin stars under
iis chef coat.

His high-end cuisine was
wted for the creative, some-

S

times whimsical approach  classic American dishes a brioche Twinkie) and the
he took to standards, such and give them contem- other two decorated with
as foie gras served as a lol- porary incarnations,” miniscule anchovies is not
lipop — and coated in Pop wrote Hearst Connecticut asalad, and certainly nota
Rocks. Media restaurant reviewer  #12 salad.”

“Grahamand myselfare  Melanie Barnard. “This The salad is an Elliot
very humble people, and I works exceedingly well in staple, one he brought with
think the greatest compli- some instances, whileoth-  him from Chicago.
ment people pay us about ers seem to be a work in The Chicago Tribune
our restaurants is that progress. A main courseof  reported this week that
when they eat there, they Moroccan lamb packsten-  Elliot closed two other res-
say they havefun,” Verrier  der piecesof bonelesslamb  taurants, both in Chicago,
told Greenwich Timeinthe  togetherand lightlybreads  inthe recent past: Graham-
lead-up to the Primary’s them in panko before a wich, a sandwich place, and
opening. “Itdoesn’thaveto  quick, crisp sautéed finish Graham Elliot, in which he
be this pretentious thing, ... This one works exceed- earned his Michelin stars,
It's good food and re-en- ingly well. Elliot in November told
visioned with the utmost “Butaworkinprogress  Chicago magazine that he
integrity to the food and isthe ‘deconstructed’Cae-  plans to reopen a revamped
service.” sar salad. Three tiny (really  Graham Elliot undera

The restaurant openedin  tiny) crunchy wedges oflet-  different name, serving
the spotat the bottomofthe  tuce rolled in a creamy but “creative, higher-end” food.
Avenue that for many years  bland Caesardressingand ~ Meanwhile his Graham
was home Thataway Café,  arranged inarow, withone Elliot Bistro remains open
to generally good reviews, atop a golden crusted bri- and successfulin The

“The theme is to take Windy City.

oche rectangle (described as

“I'm back in Chicago,
taking time to focus on Gra-
ham Elliot Bistro, as well
as Lollapalooza, training
for the Chicago Marathon
and writing my first cook-
book,” Elliot, who serves
as culinary director of the
musie festival, said in his
statement.

“They put a fortune into
that build-out. They builta
beautiful place,” said Ron
Erien, principal in Green-
wich-based real estate
firm Alliance Commercial

“When it comes to Green-
wich Avenue you have to
have a niche. The prices
were too expensive for

Greenwich Avenue.”

Bittersweet last day af Cos Cob School

“ontinued from Al

[oronto.

“It also means that it’s a
ew start for me,” Amelie
aid. “I'm really sad to be
caving my comm. nity.

t's like I have to masn= new
wverything there. It’s bit-
ersweet.”

If the students need

PAINTING?
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guidance and motivation,
they can look to the five
Cos Cob alumni — and new
Greenwich High graduates
— who were recognized

at the assembly. Ashley
Grudzinski, Stephanie
Viola, David Faria, Spen-
cer Heim and Daniela
Perez each received a $700
college scholarship from

We Will Take Down

the Cos Cob PTA.

“My favorite memory
from Cos Cob School was
that every Wednesday I
would have lunch with the
school psychologist, Mrs.
Horn,” said Faria, who
will attend the University

of Hartford. “That, hon-
estly, influenced me to help
everybody else that was
around me.”

pschott@seni.com; 203-625-
4439; twitter: @paulschott
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