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W here is a little bistro tucked

| away in the lower level of a 1 g g

L Springfield landmark that is Right: Chef Michael
open from time to time. It’s down- Taylor discusses the

evening's meal at
Pasfield House.
Left: Chef Taylor
prepares creole pan

barbecued shrimp.

stairs at Pasfield House Inn and
was created by innkeeper Tony
Leone. The menu always varies.
The chef is always a star and
guests are never subjected to a
same-old, same-old menu. Each
menu is crafted for an evening
with the guests’ dining pleasure
the first and only priority.

The bistro is open by invitation
only and could feature Cajun or
Creole cuisine. Italian chefs have
sautéed and simmered and coaxed
extraordinary flavors from ingredi-
ents their grandmothers used.

Dining tables are conducive to
storytelling. Guests watch the
chef, remember a restaurant in
another city and begin talking
about it. Pretty soon that triggers a
story from a fellow diner about
another restaurant or another dish.
Occasionally there is silence while
guests pause in reverence before
taking the first bite of a dish just
placed before them.

When everyone has been
served, fingers or forks or spoons
are lifted, there is a pause while
the eye and nose linger over colors
and heady aromatic infusions.
Then the spices and textures are
sampled.
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