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Pomegranate is a
feast for the senses

Orne of my favorite restas-
ranis onthe Eastade isPome-
ganate Bistro. Whenever |
viat this popular Redmond
restawrant, | always get great
service and terrific food And
by the size of the crowds that
spill outside

decoraledcakestofamily and
friends Afler graduatinghigh
school, she dd an internship
at nhotel, followed by & stint
in Switzerland where she
cooked her way through the
country,

and her husbend, Jonathan
Zimmer (co-owner of the
company and also & noted
chef), launched Pomegran
ate. It quickly took off and
became a hot neighborhood
desination, known for its

ecectic bistro

of the place,
it's clear that
othersfeel the “’l
same way. | i
Perhaps /
the resson for
Pomegran-
ate’s success
lies with ils
owner, Lisa
Dup, caterer
extraoedinaire —
and culinary
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CLESine, cass
al ambiance,
jezycockiails
and extengve
winelisd
Asyouenter
the restarant,
you'll euick-
ly notice the
kitchen action
that’s taking
place behind
a huge wall

wtiste. Dupar
foundherpas
son for food in her family's
litchen in Allants, Geargia,
where che developed her
talents and skills ol & young
#ge. Her mother was not in-
teredledin cocking andmads
& deal with Dupar to make
the meals whale she &dthe
desning Dupar's firsl bus.
nessverdure imvolvedsslling

Diupar became the Westin
Hotel chain'sfirstfemale chef
when she helped cpen the
Palm Court inSeatile.

In 1984, she stasted Lisa
Dupar Catering which soon
became one of the Narth-
west’s leading full-secvice
calenng comparses

Two years ago, Dupar
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of glass winr
dows.

The bistro is actually at-
tached to Dupar’s 14,000-
square-foot commercial ca
tering facility snd at all times
of the day and rght, there'sa
culinary arcusshow geing on
nghtinfront of diners’ eyes.
The smbiance of the eatery
15 cozy and warm, with rustic
woodtables, brighllycoloced
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PO/egranate |

Fiob by xtomi S

Pomegranste Bistro &5 bealed in Redmond,

alcloths cn the tables and
pictwres of oversized fruit
on the walls. In one corner is
a large wood burning oven,
whichcreatestherestaurant’s

that sumulate my taste buds
and cause my stomach to
grumble at embarrassingly
loud decibels
Pomegranate regularly

agnabwefiretread Nearbyis  rotetesthermenus aswell as
alongcommunitytsblemade  their cocktail and wine lists
of Indonesan Dupartakes ad-
wood, where & vartage of the
several small mﬁw‘:‘: 2;‘:; harvest bounby
goups can AL | e ch (muk: the arniveswith
or one large ends only). eachseasonand
one. A grab- features dhshes
13005 NE 6%k St
snd-gocourter, Redmond, WA mude withonly
whichservesas the freshest in-
(425) 5565072 z
the coffee bar " gredientsavail-
" www.pomegranatebis-

;nd bakery, is o able.

located right The cuisine
iy the door for 15 & mix of re-
convenient. ac- gional flavees,

cess. This is also where (he
masses mill around waiting
patently for theirtables

Mouths waler with the
delectable aromas wafling
through the place

As | eagerly peruse the
new fall menu one recent
evening, it is these aromas

classic French peep

cider sauce.

For seafood lovers, there
are pan seared diver sea
scallops with rosemary veal
jus and my personal favorite,
pan seared halibut en roasted
red and guajitlopepper sauce
with comn pudding snd cnspy
cilaniro salted yucca sirips.

Vegetanians will enjoy
the veggie cassoulel of the
roastedred kaxi squash pasta
rags with creamy sage blue
cheese sauce.

The blue agave lime roast
ed chicken is a nod to the
Southwest, while the low
country sheimp crecle speaks
to Dupar’s southemn roots

For starters and small
plates, there are a variety
of interesting salads, a tasty
chanterelle mushroom and
spinach pie, while fish tacos
and apopul ar standby, tomato
soup and grilled whate ched
dar cheese sandwich

Then there is a menu
devoted salely 1o firebread
Thes delicious chewy tread
served piping hot from the
over, can be ealen alone of
usd & & base for inventive
sandwiches, salads snd piz-
zas. You can get everything
from tuna and white beans
tobeef Bolognese served on
top of the bread

Inthe libation departm end,
there are an assortment of
sassy cockiails and a laller
wins list And if you have
room for dessent, an array of
“sweet things” will definutely
tempt your palette, from the
sinfully rich caramelized
banmna and toaded coconuat
cream pie o the hot Mexi
can chocolate ancho chili
tamale with warm vanilla
bean sauce.

and true southemspecialties
The fall memis choclfull of
hearty comfort foods, suchas
Cabernet braised beef short
b, served withrool veggie
mashers, and & grilled apple
wood smoked double pork
chop with pressedhard apple

EverylhingatPome granste
ismade from scredchdalyand
presentedwithan eyetowards
attractingthe senses. The food
is & kaleadoscope of colors
flavors, spices and textures
the combineto create awildly
wonderful smorgasbord of
exciting lastes



