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Grinnell’s excels at making 
guests feel valued

TRACY SCHUHMACHER

We were just inside the door at Grinnell’s 
Restaurant, a fixture on Monroe Avenue in 
Brighton, when we encountered a secret 

of its longstanding success. A distinguished gentle-
man — a bona fide maitre d’ — welcomed us warmly.  
Noticing that my husband, Tom, was wearing a Buf-
falo Sabres jacket, he struck up a quick conversation 
about the team before leading us to our table. During 
our meal, we noticed that the maitre d’ clearly was 

in charge of the front of house, keeping tabs on the 
restaurant’s two dining rooms.

Later, I found out that the maitre d’ was David  
Grinnell, co-owner of the restaurant, who has been 
working at Grinnell’s for 35 of its 53 years in business.

Whereas many longstanding restaurants have  
décor that dates back to their early days, Grinnell’s has 
a classic but current look, with rich burgundy tones, 
dark woodwork and white tablecloths. A neat row of 
framed black-and-white photos of local landmarks 
and historical figures line the walls. Festive yet taste-
ful holiday decorations added a happy seasonal air. A 
piano player performed lively, embellished tunes on an 
upright piano in the larger dining room.

Grinnell’s lobster bisque appetizer. KATE MELTON
Grinnell’s Tenderloin tips Diane, sautéed with brandy, caramelized 
leeks, Worcestershire and cream. KATE MELTON

Pleasing food, unparalleled service
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We started our meal with glasses of wine and garlic 
bread. The thinly sliced bread had the pungent taste of 
raw, fresh garlic.

The menu focuses primarily on beef and seafood, but 
also offers chicken or veal French, Marsala or Parme-
san. There’s a different special each night; Tuesdays, 
when we visited, feature sautéed calves liver, which we 
didn’t try.

Tom started with Caesar salad ($6.95), a classic 
preparation of bite-size pieces of crisp romaine lettuce 
coated with a creamy dressing and lots of Parmesan 
cheese (he declined anchovies). He helped himself to 
toppings from a three-compartment serving bowl of 
bacon, garbanzo beans and croutons.

My lobster bisque ($7.95) had an unusual presenta-
tion; from a cup of tan-colored liquid, a pointy piece 
of bright orange-red lobster claw meat protruded, 
surrounded by bits of chopped green parsley. The 
bisque was smooth but lacked flavor. While the lob-
ster claw meat was tasty and tender, cutting it with 
the side of my soup spoon was awkward.

Tom’s New York strip steak ($24.95) was tender and 
properly cooked to the requested medium, and was 
seared with a flavorful charred crust. His side of mashed 
potatoes had a not-quite-smooth texture that indicated 
they were homemade. A well in the center held a pool 

of melted butter, making them quite the decadent treat.
I selected tenderloin tips Diane ($22.95). Irregular-

ly shaped cubes of tender beef tenderloin and strips 
of leeks were enrobed in a rich brandy cream sauce. 
For my side I chose the flavorful Lyonnaise potatoes: a 
combination of potato and onion slices, some soft and 
others crispy. I enjoyed the contrasting textures.

The price of entrées included ice cream or sherbet 
for dessert. Although we were tempted by cheesecake, 
caramel apple pie or flourless chocolate cake, we both 
chose chocolate ice cream, topped by chocolate syrup. 
It was a nice treat to finish our evening.

Our meals were well-prepared and priced fairly, but 
it was the service that made the greatest impression on 
us. Our server was professional and unobtrusive, and 
polite young men in shirts and ties cleared our dishes 
promptly. At one table, an older couple chatted with a 
server about his family; at another, a father and daugh-
ter asked David Grinnell about his daughter in Austin.

As we left, David Grinnell thoughtfully apprised 
Tom as to the score of the Sabres game, just one 
thoughtful touch in the stellar service that makes 
Grinnell’s stand apart.

Freelance writer Tracy Schuhmacher reviews restaurants 
based on a one-time visit.

Grinnell’s, located at 1696 Monroe Ave. in Brighton. KATE MELTON 
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cess. A distinguished gentleman — a bo-
na fide maitre d’ — welcomed us warmly.
Noticing that my husband, Tom, was
wearing a Buffalo Sabres jacket, he
struck up a quick conversation about the
team before leading us to our table. Dur-
ing our meal, we noticed that the maitre
d’ clearly was in charge of the front of
house, keeping tabs on the restaurant’s
two dining rooms.

Later, I found out that the maitre d’
was David Grinnell, co-owner of the res-
taurant, who has been working at Grin-
nell’s for 35 of its 53 years in business.

Whereas many longstanding restau-
rants have décor that dates back to their
early days, Grinnell’s has a classic but
current look, with rich burgundy tones,
dark woodwork and white tablecloths. A
neat row of framed black-and-white pho-
tos of local landmarks and historical fig-
ures line the walls. Festive yet tasteful
holiday decorations added a happy sea-
sonal air. A piano player performed live-
ly, embellished tunes on an upright piano
in the larger dining room.

We started our meal with glasses of
wine and garlic bread. The thinly sliced
bread had the pungent taste of raw, fresh
garlic.

The menu focuses primarily on beef
and seafood, but also offers chicken or

veal French, Marsala or Parmesan.
There’s a different special each night;
Tuesdays, when we visited, feature sau-
téed calves liver, which we didn’t try.

Tom started with Caesar salad ($6.95),
a classic preparation of bite-size pieces
of crisp romaine lettuce coated with a
creamy dressing and lots of Parmesan
cheese (he declined anchovies). He
helped himself to toppings from a three-
compartment serving bowl of bacon,
garbanzo beans and croutons.

My lobster bisque ($7.95) had an un-
usual presentation; from a cup of tan-col-
ored liquid, a pointy piece of bright or-
ange-red lobster claw meat protruded,
surrounded by bits of chopped green
parsley. The bisque was smooth but
lacked flavor. While the lobster claw
meat was tasty and tender, cutting it with
the side of my soup spoon was awkward.

Tom’s New York strip steak ($24.95)
was tender and properly cooked to the
requested medium, and was seared with

made the greatest impression on us. Our
server was professional and unobtru-
sive, and polite young men in shirts and
ties cleared our dishes promptly. At one
table, an older couple chatted with a
server about his family; at another, a fa-
ther and daughter asked David Grinnell
about his daughter in Austin.

As we left, David Grinnell thoughtful-
ly apprised Tom as to the score of the Sa-
bres game, just one thoughtful touch in
the stellar service that makes Grinnell’s
stand apart.
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reviews restaurants based on a one-
time visit.

a flavorful charred crust. His side of
mashed potatoes had a not-quite-smooth
texture that indicated they were home-
made. A well in the center held a pool of
melted butter, making them quite the
decadent treat. 

I selected tenderloin tips Diane
($22.95). Irregularly shaped cubes of
tender beef tenderloin and strips of
leeks were enrobed in a rich brandy
cream sauce. For my side I chose the fla-
vorful Lyonnaise potatoes: a combina-
tion of potato and onion slices, some soft
and others crispy. I enjoyed the contrast-
ing textures.

The price of entrées included ice
cream or sherbet for dessert. Although
we were tempted by cheesecake, cara-
mel apple pie or flourless chocolate
cake, we both chose chocolate ice cream,
topped by chocolate syrup. It was a nice
treat to finish our evening.

Our meals were well-prepared and
priced fairly, but it was the service that
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Grinnell's lobster bisque appetizer.
KATE MELTON

Grinnell's Tenderloin tips Diane, sautéed with brandy, caramelized leeks, Worcestershire and
cream.

Pleasing food, unparalleled service
Grinnell’s excels
at making guests
feel valued
TRACY SCHUHMACHER

Grinnell’s Restaurant

Location: 1696 Monroe Ave., Brighton; (585)
244-3710 or grinnellsrestaurant.com.
Hours: 5 to 10 p.m. Monday through Thurs-
day; 5 to 11 p.m. Friday and Saturday; 4:30 to 
9 p.m. Sunday.
Seating capacity: About 100 in two dining
rooms and bar area.
Appetizers: $6.95 to $14.50.
Entrées: $18.95 to $29.95. Lobster tails and
crab legs offered at market price; one pound
of crab legs was more then $40 when we
visited.
Diet: Will accommodate all special diets;
limited choices for vegetarians or vegans.
Handicapped-accessible: Yes; plenty of
room between tables for navigating wheel-
chairs.
Kid-friendly: Quiet atmosphere lends itself
to well-behaved children. Kitchen will prepare
kid-friendly meals.
Attire: Nice casual and business attire.
Credit cards accepted: Yes.
Parking: Small lot in front of building, with
half reserved for valet parking. Additional
parking in nearby lots.

KATE MELTON

Grinnell's, located at 1696 Monroe Ave. in Brighton.
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In terms of healthy eating, snacking is
my downfall. So long as I abstain, I’m
fine. But once I start, I can’t stop.

But we all know that abstention isn’t
realistic, at least not in the long run. Con-
ventional wisdom has always been that
rather than deprive yourself of snacks,
you should make healthier choices about
them. And you often hear the suggestion
to keep a bowl of cut and ready-to-eat
vegetables — such as carrot sticks and
celery — in the refrigerator to satisfy
those urges.

As if. When I’m feeling like polishing
off a loaf of bread and half a pound of
cheese, a bunch of carrot sticks aren’t
going to do it for me.

It took many years for me to realize
there are ways to make this otherwise
silly advice work. I’ve discovered there
are things I can do to carrot sticks (aside
from dunk them in sour cream) and oth-
er veggies to render them way more sat-
isfying, yet still healthy. And I found that
while these doctored veggies in no way
can be confused with a bag of potato
chips, they can be satisfying enough to
prevent me from inhaling the refrigera-
tor.

One of my favorite ways is to turn the
vegetables into a quick pickle. Turns out
that bathing them in a salty-tangy-sweet
brine can radically up their appeal.

The best part is that these veggies are
fast and simple to prepare, and it’s easy
to double or triple the recipe to make
sure you have ample healthy munchies
on hand.

Don’t fret too much over how you cut
your carrots. The trick really is just to
get all of the pieces roughly the same
size. Usually if I’m dealing with medium
to large carrots, I cut off the bottom half
and leave it as is, or cut it in half length-
wise. Then I cut the upper half into quar-
ters lengthwise. But feel free to cut
shorter lengths as you see fit.

QUICK-PICKLED
CARROTS AND
RADISHES

Start to finish: 20 minutes, plus cooling

Servings: 8

3 cups cider vinegar

1 cup sugar

1⁄4 cup kosher salt

1 teaspoon cumin seeds

1 teaspoon caraway seeds

1 teaspoon yellow mustard seeds

1 teaspoon garlic powder

1 teaspoon onion powder

2 pounds carrots, peeled, trimmed and cut into
spears

1 pound red radishes, trimmed and quartered
In a large saucepan over medium-high

heat, combine the vinegar, sugar, salt, cu-
min, caraway, mustard seeds, garlic pow-
der and onion powder. Bring to a simmer,
stirring often, until the salt and sugar are
dissolved. Add the carrots and radishes,
then bring to a boil. Cook for 5 minutes,
then set aside off the heat until cool.

Once the vegetables are cool, use a slot-
ted spoon to transfer them to a jar or bowl.
Ladle just enough of the liquid over the
vegetables to cover them. Cover and re-
frigerate for up to 7 days.

Nutrition information per serving: 70
calories; 5 calories from fat (7 percent of to-
tal calories); 0 grams fat (0 g saturated; 0 g
trans fats); 0 milligrams cholesterol; 15 g
carbohydrate; 4 g fiber; 9 g sugar; 2 g pro-
tein; 580 mg sodium.

Quick pickled vegetables solve a dieter’s dilemma
J.M. HIRSCH
AP FOOD EDITOR

MATTHEW MEAD/AP

Quick-pickled carrots and radishes make
for a more appealing veggie snack. 


