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Outdoor
Entertammg'

with Emeril, Cape Cod Beer
and Truro Vineyards

The joy of a wedding
with special Cape touches

Cape Cod chambers help
businesses go green
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TERRY POMMETT

90 MAY 2010

cners Kutn and 11m PITttS provide warm ambience and eclectic, in-
ternational cuisine. Having met while working at Demarco’s restau-
rant, the Pitts have mastered the delicacies of fine food.

Ruth handles the lunch and breakfast chores, while Tim oversees
the dinners. The couple personally prepare every entree. A num-
ber of Ruth’s creations, including the Warm Goat Cheese Tart and
the Bistro Salad of romaine lettuce, chicken breast, apples, blue
cheese, and toasted walnuts are so popular, they have remained on
the menu since the doors opened in 1997.

Tim’s Louisiana heritage is evident in the occasional authentic
spiced gumbo and jambalaya specials. His bistro version of Pad
Thai, with sesame shrimp, fresh mango, and red curry over rice
noodles are signature dishes. One of the best features of the bistro

L is a good, affordable wine list. Open year-round. The patio is open

during summer months.—Terry Pommett

CENTRE STREET BISTRO, 29 Center Street, Nantucket. 508-228-
8470; www.nantucketbistro.com.
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