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']‘AB] l? S Clubs: Harvard Square's
AR 4 Parsnip Restaurant &

L (91 Winth: St. at
ASSES‘I{'\/‘\?TSH? &%%SGTSHE lv?:t:‘ngteAuburn Igtrereotl; hasa

launched a monthly supper
RESTAURANT SCENE club featuring canapés and a
five-course meal that spot-
lights a particular ingredient.
October’s focus? Mush-
rooms, in the form of beig-
nets, ice cream, and more.
The feast happens on the

Openings: The
Hourly Oyster
House has

opened in Har-

vard Square first Thursday of every

(15 Dunster St. month at 6:30 p.m. in the

at Massachu- — - restaurant’s private dining

setts Avenue). U1 ERSTOCK room. Indulge for $85, plus

'Gt's :he I:gest fm;n the = $35 for an optional wine
ratton Group, the team be- airing. Reserve at

hind Cambridge’s Temple p 9

Bir Rusell Hodse Tavein, www.parsniprestaurant.com.

and PARK. As the name sug-
gests, the focus here is sea-
food in all its splendor —
East and West Coast oysters,
an array of lobster dishes —
plus burgers, steak, and taffy
for dessert. For now, enjoy
dinner in the 94-seat dining
room, with brunch and lunch
to follow. Harvard Square
historians, take note: This is Menus: Of-the-moment Jew-
the same spot where Her- ish deli Mamaleh’s (1 Kend-
rell's ice cream parlor stood all Square) is now serving

for nearly 30 years, as well i )
as where the first Fraeman's dinner Tuesday through Sat

Oath was supposedly printed urday until 10 p.m. One early
in 1639, menu item? Salmon, cous-
cous, apple puree, and pista-

Sushi pop-up Maki@MO chio relish.
launches this weekend at the B
Mandarin Oriental, Boston
(776 Boylston St. at Ring
Road). Enjoy a variety of ma-
ki, seaweed salad, and wines
by the glass in the hotel's
lobby Tuesday through Sat-
urday, from 11:30 a.m. until
7 p.m.
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Classes: Enhance your kitch-
en prowess with the help of
Townsman chef Matt Jen-
nings and crew beginning
Oct. 9, when the restaurant

LANE TURNER/GLOBE STAFF |aunches themed Cooking
Temporary closings: A rep classes at their crudo coun-
from Jamaica Plain's Pink ter for up to 20 students
Samurai (658 Centre St. at (120 Kingston St. at Essex
Starr Lane) reports that the Street). The inaugural class

restaurant is temporarily
closed; the Asian fusion spot
opened earlier this month.

explains how to prepare a
seafood feast. The $100 per

“We have shut our doors person tutorials include
temporarily as the Pink Sam- drinks and dinner. Get tickets
urai is now under new man- at www.eventbrite.com.
agement. We are going —_—
through all the compliments, Kara Baskin can be reached at
feedback, and concerns that kcbaskin@gmail.com. Follow her on

were voiced to us during our Twitter @kcbaskin.

soft opening phase and are
striving to improve upon our
business and service to the
community,” says the
source, who notes that they
will announce their reopen-

ing on social media. md rlo



