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Dish Upon a Star 
The Oak Lawn newcomer blazes a culinary trail I By Dotty Gdffith I Photography by Carissa Byers I 

Neighhorhood bar or lounge? Walk-up bistro or 
destination dining? Meet-up or nigl1[c1ub? DJ booth? 
Dancing? Pet cafe? Yes! 

There's a lot going on at Oak Lawn's newest 
horspot, Dish, located in the I1ume complex. An 
understated drive-up belies all thar's inside-Dish has 
more looks and personalities than Drew Barrymore. 
Movable glass walls are designed [Q create an inside-our 
atmosphere. The multirasking nawte of the place gives 
me a pleasant buzz even before I get the firsl cocktail. 

Focus. On Dish as a resraurant. The menu is rathet 
fetching. And price points ate particularly anractive 
with almost no enttee more than $20. That includes 
a steak. OK, ir is the flat iron cut (cheaper than rib 
eye or loin, bur wirh lots of marbling and flavor) and 
rhe 8-ounce serving comes wirh a schmear of Times 
Ten Cellars Caheroet-flavored butreL Using a locally 
produced wine to make compound burrer is in keeping 
with rhe resrauranr's commirment ro locally grown, 
made and raised ingredients. 

Concept chef Doug Brown creared an American 
bistro menu of "modern comfon food." Thar means 
entree salads, starters and pizzas rhat share easily, 
serious sandwiches and dinner plares, which include 
the predicrable pork chop, seared salmon, roasr chicken 
and pasta (five-cheese oreech ieere). 

One example, the beaurifully composed dish of 
expertly seared sea scallops with roast corn, hacon, 
couscous and-ta da!-a poached egg. Sadly, our egg was 
over-poached. Not enough yellow-gold cascading from a 
~oft cooked yolk. And the egg was shaped by a poaching 
cup, insread of simmered free-form. An economy of 
labor, hur industrial, nor anisanal, in appearance. 

Dish's really big dish is the Dish Burger. Is there 
a coronary sin nor commined here? Ir's a burger wirh 
fried egg, pare, hacon and cheddar. Again, I wanted the 
egg [Q be runnier, bur mayhe I JUSt refuse to believe all 
rhosewaroings abour undercooked eggs. I prefer to live 
dangerously and luxuriare wirh ribbons of sariny yolk. 
By irself, rhe pare is strong, Braunschweiger-like. On 
rhe hamburger, ir adds a suhrle elemem rhar provides 
skillfully smoky, livery balance. 

Our wairer suggesred we seleer the mushroom 
Aarbread wirh shiirakes grown in Denison, sun-dried 
romatOeS, pesco, Texas goar cheese and arugula. I am a 
fool for arugula, and rhis comhinarion was delighrful. 
Good call. lllank you. If I were doing a flarbread for 
an emree, ['d definirely wam [Q try the vatiation with 
chorizo, roasred poblano, sweer peppers, avocado salsa 
and corija, a salty Mexican version of feta. 

When ir comes ro desserr, expecr homey but again 
wirb a flourish beyond mosr loving CONTINUED... 

WINE & ROSES Dish's 
stylish dining room is 

accented by iabric­
culpled walls. Plexiglas 

ylinders provide storage 
and afocal point in the 

restaurant foyer. 

Dish 
RATING*** 
4J23 Cedar Springs Rd_, Stt:. lJO 

214.522.3474 
dixh-dallas. rom 

What Ihe Sisrs mean*= 181r. some Il<Jlewollill' otlalllws.
** = good. abov~ average*** = very good. well above norlll**** = e:cellent among lile Jrea's besl
***** = world-clas,. ~xlraordlnary 
In every delad Revle'lls are basel! 0" Illultlple 
Vlslls Ratings relloet the reviewer srJlle1ali 
reacllon 10 lood. 3mblel)C~ and service 

HOURS: Bar 41'M to 2AM 

Dinner 5PM to JJl'M 

Bar menu 1JI'M to JAM. 

WHAT TO WEAR: For the gz~ys, manl;y 

r!'J,ln with uitltage boots andpIa,d 

shirts. For women, whale/Jer. 

WHAT IT COSTS: Hatbread pizzas, 

starters and salads $4 to $14; 

sdndw;chex and entree" $10 to 

$21; dn'ert> $7. 

SWEET TREATS: Wi,!'h we'd had room 

/0>- the smoketlpecan brownie 

with Henri, mapl" ice cream and 

chocolate eJpre,'SO sauct. 

DARE YOU: To ordcr one (much 

less two) Birthday Cake cocktail 

made UJT-th Stot; Valli!, Tuaca and 

cranberry juice. Teeth hurtyet? 


