Chef Moe Baddourah, owner of Moe’s Grapevine Italian R

Q'f)eféﬁ%tate

COLUMBIA

Dining

FRIDAY, MARCH 10, 2006 * PAGE E13

SOUTH CAROLINA

ant, flames a

JILL RICHARDS/JIRICHARDS@THESTATE.COM
hicken marsala

dish during the midweek dinner rush.

brunch. The eggs Benedict ($7.75),
served with prosciutto and a fresh
hollandaise sauce, were perfect,
but the accompanying breakfast
potatoes were hard. The quiche of
the day ($5.95), a simple cheddar,
was one of the best quiches I've
had: light and fluffy. However, the
omelet ($6.75), which comes with a
choice of four toppings, was
undercooked. Only white, no
wheat, toast was available, and no
butter or jelly was offered, although
other diners received some.

The dinner menu offers pasta
dishes, pizza — the white pizza
looks good, with grilled chicken,

" mushrooms, mozzarella cheese

and white sauce — as well as
expanded entree choices, such as
tilapia florentine (in cherry wine
topped with fresh spinach),
shrimp scampi and steak pizzoli
(thin-sliced beef tenderloin
topped with green peppers,
onions, mozzarella cheese and

‘marinara sauce). Nothing on the

dinner menu costs more than $15,

and all dishes come with a salad.

But it’s the little things Moe’s
needs to work on: some colorful
garnish for the pasta dishes, better
music rather than the oldies radio
station (how about satellite
radio?), hot tea available during
brunch, more polished waiters.

Baddourah says he has gotten
good feedback from regulars and
that he’s still working out the
kinks.

So keep going, Moe. You're
almost there.




