Archestratus Grill

This week the Wannabe is in Clinton at Archestratus Grill. It was named, appropriately, after the Greek Philosopher who in 350 B.C. went on a search for the freshest of food and ended up the author of the very first cookbook ever known. In on the tasting this week is Kelli Halloran (Kelli looked simply stunning for our night at Archestratus…she lit the place up), the Wannabe’s most trusted confidant. 

When we walked through the door, we were met with one of the finest restaurant atmospheres the Wannabe has yet encountered. Very comfortable and very intimate; the restaurant was crowded when we got there…but it felt like we had the place to ourselves. It was the perfect place for a romantic dinner, no matter the occasion. Our server, Nichol, was prompt, courteous and knowledgeable about the menu and the wine list. This is two weeks in a row that the service has been superb for the Wannabe.

We started off with the Golden Crab Claws and a cup of French Onion Soup. The wine was Italian; the Luna Di Luna 2002 Pinot Bianco Sauvignon blend.

The crab claws are fresh jumbo blue crab claws, spiced, fried and served with a cilantro and jalapeno dipping sauce that had a little bite to it and reminded us of a spicy remoulade sauce. The sweet meat came off the claw just right and went down even better. The soup was thick, hearty, sweet and full of onion; sometimes places skimp on the onions. Archestratus skimps on nothing that we saw and everything that can be is made from scratch every day. This was our favorite wine, with the exception of one of the dessert wines. Light, crisp and fruity, this wine finished with a burst of pear and apple. It would have been a great compliment for just about any of the appetizers but was exceptional with the crab claws and the soup.

For dinner, Kelli ordered the Tilapia Dauphine; her wine was the Colombia Crest 2000 Sauvignon Blanc from Washington State. I had the Tenderloin Medallions Bayou Lafourche with the Beaulieu Vineyard 2001 Pinot Noir from Sonoma.

Kelli’s Tilapia was served with a bourbon mushroom crabmeat sauce, a sautéed vegetable medley and garlic mashed potatoes. Her wine was light and dry, which accompanied the mild Tilapia perfectly. The fish was cooked just right and complimented well by the sauce…no fishy taste here. The potatoes were light and fluffy and full of garlic.

My tenderloin was cooked exactly to order. I love steak and I’m picky about it…Archestratus has a new fan in me. They have several beef entrees and we intend on going back and trying them all; not at once, though. My tenderloin was tender, aged Angus beef. It was butterflied and topped with jumbo lump crab, mushrooms and a Bearnaise Sauce. The vegetable medley and a baked potato rounded out my plate. This was the best beef yet for the Wannabe; we both thought that it just melted perfectly in our mouths. The sauce was beyond excellent and complimented the beef much the same way. Chef Ed Nash has it right in his kitchen. A better wine to compliment the beef could not be possible. The Pinot Noir highlighted the taste of the beef and then just wrapped itself around the beef. The wine was a little bold, a little fruity and all flavor. It is what I will order with beef from now on when we go to Archestratus.

Before we hit the desserts I have to mention the hot sweet rolls. They were melt in your mouth delicious.

For dessert, Kelli had the Fudge Pie served with the Bonny Doon Framboise. I had the Cheesecake with raspberry sauce and this was very good but also the best dessert presentation yet for the Wannabe. My dessert was served with the Kiona Late Harvest Riesling. To get a good taste of Archestratus’ all homemade desserts, we were also served the Key Lime Pie. You can taste Momma’s touch in all of the desserts. They key lime was sweet, sour and tangy. Both the fudge and the cheesecake were moist, rich and delicious. My Riesling was very sweet and complimented both the cheesecake and the key lime. The wine highlight of our evening was the Framboise. Rich and fragrant, this wine just bursts all over with raspberries. In my humble and thoroughly unprofessional opinion, this is the best wine to serve with chocolate. Like I said the last time I had Framboise: in the absence of glasses, just find a relatively concave body part and pour and repeat; just thank me for that tip later. It can get sticky, but it is fun.

This was another wonderful wine and food experience for the Wannabe.

Archestratus Grill is located in Springridge Village Shopping Center on Springridge Road in Clinton. If you’re coming from North Jackson just get off I-20  at Springridge (Exit 36) and take a left. It is a surprisingly short drive from Northeast Jackson; I’ve been stuck on County Line for much longer many times. The hours are 11am until 9:30pm Monday through Thursday, 11am until 10pm on Friday and Saturday and 10:30am until 2pm for Sunday brunch. They serve plate lunch specials and have live music Tuesday through Saturday nights with the exception of Friday night. The Pates were rocking the bar, with a great crowd, providing us with great background music in the dining room. If you have a big private party, Archestratus’ Cypress Room can accommodate you accordingly. They do accept but do not require reservations; the phone number is 601-926-4422. I suggest reservations if you’re going on a weekend.

Much more of this type of wine and food experience and I may become a decadent pagan type who runs around nekkid, drinking wine and eating good food.           

