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Bite-size dish on new restaurants: Shake Shack, Braeburn,
BarBao, Almond, Bouley
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Braeburn

Back in 1996, Brian Bistrong and his then-girlifriend eloped to the Old Chatham Sheepherding Co. Inn, in
upstate Mew York, where they were senved “these incredible scallion biscuits,” he recalls. | said, someday
I'm gonna use these biscuits for something.” Use them he did=—first at The Harrison, o much acclaim, and
now at this West Village American bistro, where they're made with scallions, thyme, garic and buttermilk.
Here, the first-time restaurant owner (and David Bouley vet) marries his love of American fare—the place's
name tips its hat to all-American (braeburn) apple pie—with French technique, in dishes like fig-stuffed
quail "sausage” and rack of pork with polato-prune gratin. Bistrong even grows some of his ingredients,
using chard, parsley and, yes, apples, from his Connecticut farm, which is has a starring role at the
restaurant 4 painting of it hangs on one of Braeburn's walls. (117 Perry 5t at Greenwich St, 212-255-0656)



