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That right-at-home feeling

O'Connor’s Restaurant and Bar » 1160 West Boyiston St. ® 508-853-0/89

By Matt Quinn

OmMelimes  you  wWanna g
where everyhody knows your
name: so, we headed off 1o
OConnes’s, that particulary
good version of the relinble, coxy and
informal experience wWe enjoy in S0 many
Cavorites here, A restaurant thal special-
i7es in [riendly service, a novel almos-
phere and hearty food, 'Connor’s is,
understandably, a Worcester kon

O Connor™s crack stall, schooled in
hospatality, serve wpa wide range of food,
but with one common denominator:
Every dish is bearty and comiorting. U s
thiz charm and consistency that has
drawn praise in the local, regional and
national press ((YConnor's B a perennial
[avorite in Worcester Magazine's Readers
Poll — o dhinimg, family dingng and beer
selection. )

My mother loves that owner Brendan
FConnor (himsell as the Insh 533}
cheerfully grects her by name each time
shie visits [ like i1, oo And true to form,
there he stood at the host's stalion wakl-
ing with a smile o seal ux A table was
imamedintely avadlable, E

Al first, FConnor's iNTEriar overs

whelms the cves with its endiess collee-
tion of Irish articles adomming the walls,
from Irish street signs to images of Irish
literury Ngures to willy aphorsms. As
they acclimate, though, the cves begin (o
discern warmih, levity and quaininges
Aside from the amusing culiural
décor, the restaurant = split into
three rooms, plus a bar
with scating — is dressed
in green, gokd dnd wood.
The scating capacilty is
high, but the rooms main-
taim an intimate fech,
thanks to the low ceilings
We looked over the

purced butfcrnut’ squash, Flovors of
broewn sugar and nutmeg — the smells of
aulumn — imbued the starch.

1 opled for the 1ossed salad with blue
cheese dressing, o solid portion of ned and
green letiuce with julienns carrols

purple omions, grape lomatoes and
erowitans, Both the soup and salad
came with the entrée,

In all fadrness, O'Cone
aor's is Irish in name and
| spirit only; the menu s
vast. Every kind of meal —
from Irish specalties 1o
diner-ivpe dishes 1o pasta,
beel and chicken — is

beer and wine cards on
the table while seated undemeath o por-
trail of James Jovee, As O'Connor’s louts
e af the best beer selections in the city,
and feeling the watchiul eves of Jovee, 1
opled for a pint of Newcastle Ale (33.81):
By wife went with & pint of Sam Adams
Oretoberlest (33,81, Our server, Alex,
brought the beer ice-cold with a small
head and a fresh, hoppy Davor,

Looking to be warmed on this chilled
puluma evening, we stared with a cup of
hatternut bizguee, a mug of sweslened and

available. Every dish has
an Irish name, however, irrcspective of
recipe. T oouldn’t ressst an old [avorite,
Maovor Mureavs Guinness Fie (311.50),
thoasgh 1 awear 1ve been eating ial least
as long as he has. This pie 15 a mondo,
faky-crusted casserole dish of beel stew
with mushrooms, carrots and rich. stoud
gravy.
| grappled with the sizeable portion,
giving it all T hal, *T've served about ien
of those tonight and you've done better
than anvbody,” enthusad Alex, (o my sal-

wlnction, Even so, 1 had enough lefl over
fior a small lunch the next day. A side of
mashed red polatoes was creamy and
rich. The meal feli ke the purchase of a
henvy jacket, rendying me to face the
approaching winler.

My wife went with pecan-crusted duck
(513598 several slices of roast duck with
aside of rice pilaf and stuffing. The pocans
added a hint of sweciness 1o the moist
meal.

Our tab before up: 534,77, What o bar-
gain. At OPConnor’s, vou gel bome-style
cooking and amosphere, plus friendly
service, all at barpain-basement prices. Is
:i!. irl.l'll:n.';l.lin:. dlITiﬂE. artful? Moo Bl
samctimes you just want to feel ot home;
amn] O'Connor’s is as chose a5 vou can gel.

-

M Quelrr & a peeidasn, Commenis?
Fovmaanr] ealiloaicn DT FITeen ConL

=
Ratingse gulda

s Parfection
o Wery paod
3 Good

2 Fai

i Pear




