A.C. Country Club’s Class

Chef keeps
quality as
years go on

By SCOTT CRONICK

AL Thes Shars, BOB272.TT

kot has changed in the

[asg 20 Vi 41l Arkantlc

City  Country Club,

including  its  oweber
ship, course desipn and its Lrans-
[CrevEAnOER [FOET privale Lo F'-||!"~||-.'
course. But one thing baesn'
chamnged: Executve Ched Brian
Clotwortboy

[ivier the Bt rwo decades, the
couniry clubs chel since 1945
Priss Peeen s symoarymmous with
the [11-year-old institution as
s unparallebed view of the
Atlantic City skyline and the fact
that the poll ferm “hindie” was
coined them

“somehoa, | sianmd the 1est aof
time,” says Clotworthy with a
lawgh. “I think its becawse |
know the plece, I'm good with
|||~'-|'||| ardd ve ahages L-.'|_'-I thi:
standards very high here regand-
e Chee quisdity eef fossd.”

It's true that plenty of people
liki Clesiws 1 baar s huls foosd
thal keeps them coming hack
Whether its in the clubs Tap

{Continued on 34)

More About Atlantic City
Country Club ...

Clotworthy's
Famous Crab Cakes'

“Lika fhe resl ol my cooking, ey arm vesy
mmpie, " says Exacudive Chetf Brian Clot-

Wby, They are 100 percan jurrdo em

crabmeat with na fillers, 8 mayornaise
base, O Bay seagsoning and some olher
stufi | can't tell you or they wouldn't ba s
sesral anymofe. The bgoes] sacral i
cockimg them to order; we pan fry fhem
Doarn'| It tharm Sy around. Do make
fhem the day shead Do them bo order
Trea Trash ingredienis raally stand out il
you dathat They are probably still our Mo
1 sallar,’

Sunday Brunch

Evary Sunday, from 10am, to 2p.m,, the
bes| non-casing brunch in scuthem Mew
Jarseny 15 sarvad in thi Atantc Gy Coun-
fry Cluky's shunning bangust hall thal ower-
ok the courga, Namad thia Mo, 1 brunch
im South Jsreay by Philadalphiz Magadines,
tha bnunch Tastures ameiat and waltks 5ie
fionz, a prima-rio canving station, enfress
ik chicken Francasse wilh lobsier sauce,
a pasta that changes evany waak, EgQgs
Banadicl, Bananas Fostar irench 1oast,
and a desszarl display hal has everything
from créme bnules 10 chaooiate moes se to
a chocatate founkain thal you can dip fruit
and Rice Krisples trasts nfo. There's alen
a lnds slafion wilh chickan fingers, maca-
roniand cheese and French fnes, and ive
ITILIEIC,

Celebrities

Gol or dine af Atiantic City Country Chub,
and you might run inle some major
calebrfles, paniculary entertsnars who
may bea parforming at one of tha Harraih's
Entertenment propertias. "jActors) Joa
Pasci and Robart Da Niro came hara 1o-
gether,” Clotworthy says. “The celabrities
kowe playimg here, | love [Bling cars of
ihem. The band Chicags cama and
played harg, lols ol sports stars and even
factor) Samuel L. Jackson, s fun 1o cook
for guys like fnat, and you leam what
ihey're all about. For example, & ouy ke
flormar Philadelphia T6ers star) Julius Ene-
ing cama-and thare's thls big sleoonsis
buffal And all e wanbsd was pancakss
S wa rmade them for him, Bnd he wes
hapgy.”

Bl pfl e vy Srdhi g Semdie

Executive Chef Brian Clotworthy is proud of Aflantic City Couniry Club’s menu. 'l keep it simple and kill them with quality,’ he says,

One of the dishes cusiomers should
try at Atlantic City Country Club is the
milk-fed, long-bone, center-cut weal
chop, which costs $36. ‘Mo one else
uses what we use here,” says Execu-
tive Chel Brlan Clotworthy, who has
seen many changes at the venue.

SYNINIA

spcleg

Lo Ay yaausyI0sEald

BOE ' 22gLL

L
)



DINING

Seplambar 4, 2008
PrassClAdanicCity com
Al The Shora

i~

Tap Room bar & Grill
at Atlantic City Country Club

WHERE: 1 Leo Frasar Drive intersects af Shore Hoad), Norhiald

WHEM: Breaklas! servad Taom. to 4 pom daly, Lunch sarved 11 &.m. 10
7 pm Dinnar sarved & 5 pm. Thorsdeys to Seturdays, Sundsy orunch
servad 10&m 1o 2 am

HOW MUCH: Braakfast ranges $6 (0 516 Lunch: soup and salads
range $10+to $17.26; appetizers $10; wraps $12; eandwiches and en-
freas 511 1o 517 50 Dinner: appelizers rangs from 3810 517, salads
27 5040 517, pasta 514 to $24; seafood 318 1o 543 maats, veal and
chicken $24 16 536, Sunday brunch 524.95 adulls, $14.95 childran 12
and undsr; under 4 =at frea,

SERVICES: Disabled sccass wia ramp throuoh lobdy, Liquor kcanse,
Magor oredil cands accapbed. Mids manu lor ench and demer, Mo Smok-
ingy. Breakiest, lunch, dinner, Sunday binanch

MORE INFO: Call 609-236-4400 o gi bo 'wowsw! Narmah's, comy/golaf-
larfic-city-country-club

BETWEEN YOU AND ME: Do yourssif a Tavor and get 1o Allandic City
Country Cuia before he weathaer gets cold and sit outside on the fer-
race that overlooks the ool coursa. It's a dinmer or bunch 2atfing that iz
pretty spaciacular

(Confinued from 33)

Reovm Bar & Grll, its banguet
hall or on the ouside terrcee,
Clotworthy's  philosophy  is

epualiny thiat we use here” siys
Cotworthy, who i now sble o
show of [ his culinary skills to ke
misses since the restawrant and
sl connrse are open o the puh-
lic. “When the Fraser family was

"keseep things simple”
“I am all sbowut showing off the

Sral i et By Athery Sermd il

The Tap Room al Atlantic City Country Club In Morthfleld ks always a nlce place 1o grab a meal.

here and [0 was members only,
we did bip business; we had
2000 members Then when
Ballv's boughi it, we didn do
much hecause I owas sirfetly
high rollers, Mow that Harrah's
Faas it they want G bring it back
tn what it was They gob the
ligyusor Heemse amd really puta o
of money into the place to lix it
up — mew walls, new ceilings,
net furritaare, silverwiire
"oy job is o e the lngne-
dients speak for themselves, |
keep b almiple and kil them with
quality, The best part is thal the
cllerutedi wee gt knows the difTer-
ence.  They appreciate il
(General Manager)  Mike
Bowmin doesnl e my hands
He agrees that we Bave o serve
ther best of the best. You may find
Fsood Tk this in casine gourme
restiparants, but no one else oses
whiat we wse here, 5o [y not o
get all fancy. When you do thal,
vostd Bury voursell and inemds up

o bedegg that gres.”

Clotworihy speaks the truth.
ALl of e meats, including the
[-ounce  MNew York  strip
(17500 for Jumeh and the 14-
ounce version ak night (535 are
certified primse The kobawr tail
(%43 broiled or [mncaise) is
Western Australian cold-water
Inbster.

Thee shrimp cockiall (517} i
magnificently hupe,
Clotworthy's fameaus crab cakes
(%17.25 for lunch, %29 for dinner)
are e with juombe ump crab-
meat and the new menu boasts
it milk-fed, Iong-hone, center
cul veal chop (815

I am very fussy aboun the
sealond, and my vendors know
it,” Clomworthy says, “They dond
iry to sneak anyihing past me
And the buying power of (he
casinos gets us the price so thal
wi: cafn o this Local guys can’
affond (0 put on the menu what
wi! harwes, Allol i s the bestof the

bper.™

Il meats and sealond aren't
your (hing, the club abo offers
pasta dishes, including lobster
ratwiedl (524 with @ pink Jobsder
sherry sauce and chicken alfre-
do (519 salads like the signa-
ture Mandarin salad (810} with
mixed  greens, Maytag  bloe
cheesa, pine nuts, Mandarin
iranges anid & Mandarin crange
vinmigretie; and dim sum {3105

*IF oot lesokant the mens, they
are actually very similar i what
l;'|:||-!|- Were  Vears ;lj_l.-:-.' )
Bowmarn, who also serves as the
asslstant general manager of all
resort operations of Harmah's
fesort, *There §s nothing beiter
than having a chef so focused on
fresh Imgredients and. simgplic-
ty,

Harrah's decision o go public
and Clitworthy's food is 4 com-
bdrvatiom that is wiorking,

“The word is starting te pet
ooty bt v e sl an the dpool
th icebserg trying 1o ket the pub-
lic: koo thit they are weleome
apain, says Banguet and Goll
Bales Manager Pete MeCidlum,
“It was private for so long, its a
real challenge to get peopke o
notice ws, Bui when they do,
they came back. The rate of
return on guesis has  boen
increadibly high”

Cletworthy agrees: “A Iod of
i members ane coming back
and finding us aggin, Plos, we'ne
preiting a kot of new people that
never dined here belore When
they come here, theyne glad
discover it, and those that redis-
cover it find cat that s bener
than ever. They're plad w be
haere, |, do.”



