Martinis Is A Delightful Find

It was lunchtime in the main dining room at Martinis Steak, Seafood and Mediterranean Cuisine. Most of the diners at this Valparaiso restaurant
on this sunny, Monday afternoon sat in the bar in the front of the establishment. | chose the back dining room.

I'd heard good things about Martinis, but had never eaten there until an editor suggested it. The restaurant was formerly called Goodfella's and
years earlier was known as Marrell's, a Valparaiso landmark that had been around for 30 years.

Louie and Sophie Kalafatis opened Martinis six years ago. Louie Kalafatis grew up in his family's restaurant business in New Jersey.

"He has a passion for cooking,” Sophie Kalafatis said of her husband. She said the restaurant's name (plural for the cocktail, of which there are
126 available) harkened to the bar and restaurant of the same name from the film, "It's a Wonderful Life."

The main dining area spaciously accommodates at least 50. Framed wine-themed posters decorate the walls and white tablecloths top the
tables and booths.

Our server brought warm, crusty bread with the homemade hummus, a creamy treat with a wonderful texture and spicy edge.

We ordered appetizers, which were delivered quickly. | chose the avocado fries, something I'd never tried before. This starter included wedges
of avocado, dipped in panko crumbs, deep-fried and served with a smoky chipotle sauce with enough heat to crank up your engine on a chilly
day. The crust was crunchy and the inside sweet and soft. I'm surprised I'd never tried these before. The dip was a treat itself, with piquant
complexity and layers of flavor.

We also split Martini's blue crab dip, a delicious, garlicky blend of five cheeses and crab meat baked and served with slices of garlic toast that
will keep your lips smacking well into your entree.

My friend ordered a daily seafood special item, a large filet of halibut, dipped in panko crumbs, fried and served with a spicy remoulade sauce.
"The horseradish gives it a little kick, a boost in taste,"” Louie Kalafatis said. The crunchy exterior surrendered to a steamy, juicy center.

| chose the penne ala vodka, pen-like pasta served with an Alfredo-like sauce that includes sun-dried tomatoes and portabello mushrooms.
Most of the vodka sauces I've sampled were tomato-based, but | really enjoyed the difference in the light cream sauce.

An unexpected surprise was the homemade asparagus soup. I've sometimes tried that soup and found it bitter. But Louie's version captured
the essence of that fine vegetable. "The secret is to slow cook it,” he said. "l add different vegetables -- celery, carrots, onions and potatoes --
and then puree everything. They take away the bitterness of the asparagus.”

There was barely room for dessert, but | ordered my stomach to make some. | chose the chocolate torte, a three-layer chocolate cake stuffed
with chocolate mousse and served with whipped cream and drizzles of chocolate syrup and strawberry sauce and several strawberries.

Martinis is a delightful find featuring good Mediterranean cuisine at reasonable prices.

Appetizers, such as potato boats, begin at $5.95 and include saganaki (flaming Greek cheese pie) at $6.95 and calamari fritti at $8.95. Chicken
entrees, including chicken piccata, parmesan, Marsala and portofino, range between $12.95 and $14.95. Imaginative and classic pasta dishes
like eggplant parmesan and pasta ala greca start at $9.95 and go to $17.95 for seafood Alfredo. In addition to a variety of pizzas, sandwiches
and salads, Martinis serves a range of seafood and steak entrees from $14.95 to $23.95. Desserts change daily.

Martinis features a full bar offering multiple cocktails, 102 beers and a respectable wine list with selections from the United States, France,
Greece, ltaly and Australia.

The restaurant seats 50 in the back and the bar's dining room serves around 35, with another 50 surrounding the bar itself. Food is served in
the bar and the kitchen stays open there until midnight.



