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Farlow's on the Water

A perfect summertime meal is the result of the flavors

of the Caribbean meeting with the flavors of the South,
with a side of refreshing tropical beverages and island-
style music.

Farlow’s on the Water offers the perfect venue and menu to
chill out this summer. Sip the Englewood restaurant's signature
St. Croix rumrunner or its popular white wine sangria during a
leisurely meal featuring Caribbean fare and a southern twist - the
roots of proprietors Keith and Laurie Farlow. He's from St. Croix.
She's from Kentucky. And together they've created an imaginative
menu showcasing both islands and bluegrass cuisine. The former
represented in slow-roasted goat, strawberry-coconut dipping sauce
and fruit chutneys and salsa; the latter in fried-green tomatoes, corn
pudding, shrimp and grits and bourbon-marinated meats.

Nestled against Ainger Creek, the restaurant offers a variety
of dining options: inside the air-conditioned dining room and an
expanse of alfresco spaces, including its iconic patio area under a
trellis laced with vines and sparkling white lights (and whirling fans)
and open-air tables, some cverlooking the water, Island-style music
provides a festive background.

The Cruzan portion of the menu is particularly welcoming during
these dog days of summer - fresh filets or whole fish offering a variety
of savory preparations as well as several entrée-sized salads. Farlow’s
“world-famous" Kentucky hot brown is amazing - and a must for a
first-time visit — but its rich cheese sauce and bacon can seem a little
heavy in the heat.

At Farlow's there'’s always something new to try. The restaurant
features a page of daily specialties based on its fresh fish, pork and
steak arrivals and Keith and Laurie are always adding new mainstays,
which have recently included beef paté, Jamaican jerk chicken wings
and tuna nachos.

Laurie started me and my companion off with the rumrunner, the
restaurant’s number one drink, she said. One of the bar menu’s 30
flavored martinis, specialty and frozen drinks, the peach-tinged cocktail
proved to be very refreshing with
its blend of St. Croix's Cruzan light
and dark rums, créme de banana,
blackberry brandy and orange
and pineapple juices. lce cold and
ideal for a hot day.

While we sipped, our
appetizers  arrived, providing
a good sampling of the menu's
selections. The domestic
cheeseboard, introduced last fall,
offers a good variety of cheeses
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- on our visit, an espresso-and-lavender soft cheese, aged cheddar, brie
and bleu — accompanied by fresh local honeycomb, sprigs of rosemary and

Farlow's homemade parmesan crackers brushed with garlic. The board was
completed with grapes and bright red sweet drops, miniature-sized peppers
with an interesting sweet and tart taste. The honey and rosemary, plucked
from Farlow's herb garden, elevated the appetizer, especially when following
Lauries instructions.

"Put rosemary, honey and your favorite cheese on a cracker] she suggested. "lt's
a smorgasbord in your mouth! Indeed it was. | especially liked the combination

. of bleu, honey and herb and its balance of
sweet and savory.

We also tried the three-tiered
appetizer tower, another house specialty
which offers a choice of eight possibilities,
including the paté, calamari and West
Indian conch fritters. Our trio featured
fried-green tomatoes, a huge crab-stuffed
portabella mushroom cap and coconut
shrimp. The mushroom was loaded with
a generous amount of crab under melted
provolone cheese, the flavors mingling
with the ‘shroom'’s overnight olive oil and
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balsamic marinade. The thin-sliced
tomatoes were dipped in cornmeal
and cooked perfectly. No oily
residue on the plate or gritty coating.
Farlow's homemade cocktail sauce,
a little on the horseradishy side,
was the perfect counterpart for the
tomatoes. The butterflied coconut-
coated shrimp was also very flavorful
and | enjoyed its companion

strawberry yogurt dipping sauce
with diced fresh berries and the gold
standard for the best coconut flavor
- Coco Lopez.

Farlow’s main entrée menu island
hops with its tropical fruit and spiced
dishes and then briefly skips to the south. The restaurant is probably
best known for its fish, although there are steak, osso bucco and
chicken dishes. Fish is ordered fish six days a week and the couple
recently introduced a fish cart that shows dinners the array of options.

Had | been dining alone | probably would have been stymied
by the whole hogfish, which appeared at our table standing upright,
fried and coated. It was a spectacular presentation that attracted
the attention of curious onlookers. My companion, an angler, knew
exactly where and how to find the flaky white meat. We were also
presented with four dipping options: mango-sriracha remoulade,
olive oil and herbs, cocktail sauce and herb aioli.

‘It doesn't get any milder or lighter than hogfish,' Laurie said.

We also savored the sangria — Farlow’s No. 2 drink — which
paired well with the fish and the St. Croix seafood pie filled with
Caribbean lobster, shrimp and scallops in white wine lobster sauce.
The house-made puff pastry was also topped with the rich sauce,
which | do believe would work well with any of Farlow's entrees. It's
the restaurant’s top dish, Laurie said.

Our sides included corn pudding - Laurie's secret recipe - and
red-skinned garlic mashed potatoes. From many previous visits | can
also attest to the greatness of Farlow’s coconut risotto and baked
sweet potato with mango butter.

o
The shredded goat offered an authentic taste of the Caribbean,
marinated in West Indian spices and slow-cooked six hours. It was
tender and sprinkled with goat cheese. Its platemates were also
authentic island — colorful jicama slaw, rice and fried plantains. The food
was served atop a banana leaf, which made for a great presentation.
Before venturing into the sweet side of Farlow's menu we sampled
a new watermelon martini made with Absolut's super premium Eylx
vodka. Smooth and silky, the spirit definitely lived up to its reputation as
a luxury brand. The restaurant infuses the voclka with fresh melon, adds
white cranberry juice and Watermelon Pucker to create a blush-pink
drink, immed with green sugar and finished with a frozen melen ball.
Dessert included a southern-style blueberry pie with its crumble
crustand agenerous scoop of vanillaice cream drizzled with blueberry
sauce. It tasted just like mom's. | was surprised by how much | enjoyed
the Nutella brownie.
I'm not particularly
fond of hazelnuts;
however,  Farlow's
version, baked in
a blue coffee cup,
leaned more to the
chocolate side. It was
moist and decadent
and paired  well
with a side scoop of
salted caramel ice
cream made locally
by A Better Scoop.
Farlow’s on the
Water, located at 2080 S. McCall Road in Englewood, is open
Monday through Thursday from 11 am. to ¢ pm, Friday and
Saturday from 11 am. to 10 p.m,, and closed Sundays. Reservations
are accepted for groups of six or more, and call-ahead seating is
available one hour before arrival by calling (941) 474-5343. Check
out cocktails and menus at www.farlowsonthewatercom
HARBOR STYLE Magazine would like to thank Keith and
Laurie Farlow and their staff for providing our reviewer with a

stellar dining experience. I
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