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Something for everyone at Twoheys
— including those on a budget

Look for Valentine Day specials —
By Marx Niv

Step into Twohey's, and one is immediately
struck by the cozy atmosphere. Around each cor-
ner, it’s not hard to find customers who come here
every week, and some like Alhambran Edith Roth,
who come in nearly three times a week.

“The food and the people keep me coming,”
said Roth. “It’s the home cooked feeling.”

Twohey's opened in Alhambra ar 1224 N. Ar-
lantic in 1943. General Manager Charlie
Christos’s Family has owned the restaurant for the
past 11 years and is gradually rransforming the
menu. There are burgers, breakfast, pasta, sand-
wiches, ribs, salads and its latest specialty, a live
Maine whale lobster for just $25.

“I worked in the seafood business in Boston
when [ was a liude kid. And over the years we
talked about introducing lobster to the menu and
a lot more seafood items, but we always thought
we would wait for the right time,” said Christos.

“We just felt, let’s do lobster for the holidays.
It was very successful. People love them and we
know how to cook "em — given our background
back East.” cally blown away. Adding to the freshness was the

Their expertise in seafood is why Christos  fact that it was served nice and hot. | expected to
urged me to try the filet of sole. It was served  have a few bites but ended up cleaning the entire
grilled and lighty coated in bread crumbs. | halt  place.
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labister, being served by waitress Amanda Lee.

expected it to taste rubbery and microwaved like It was also served with some fresh asparagus with
at so many cafes and diners. a really rasty and sweer balsamic vinegar sauce. It

Bur when [ sank my teeth into the light and  was blatandy obvious that these boys from back East
amazingly tender and crispy filer, | was practi- Continued. Please see Page 128




Twobheys has home-style cooked
meals for the right price

Continued from Page 1B

really do know seafood. In fact. Christos
said they're planning to introduce more
lobster dishes and cven fried clams in
the near furure, Upscale items like An-
gus steaks and lamb chops also lie on
the horizon. Bur don't expect the restau-
rant to ever become stuffy.

] think people want to come to this
restaurant to enjoy a home-style cooked
meal for the right price,” said Christos,
“If they don't feel like gerring dressed up
or going up town and paying valer ser-
vice, we'll have it over here for them.”

Another area Twohey's is beefing up

their menu in is the pasta secrion, offer-
ing such items as spaghert, sausage
penne pasta and chicken pomodoro
with angel hair pasta. [ gave the chicken
pesto a try and was impressed by the sat-
isfying and full flavers of the dish,

[ couldnt leave withour trying the
trademark menu on the item, the Stinko
Burger for which the restaurand’s “liccle
stinko logo,” a man with a nose clip,
gels its name,

“Back in 1943, a gentleman sar at a
counter and the customer next to him
could smell the onions on his burger and
he called ir a Littde Stinko,” said assis-

tant manager Bill Hamal, “The name
stuck and carried on for all these years.”

The Stinko Burger stays true 1o i
name: a quarter pound angus beef
burger served with a slice of fresh raw
onions and pickles. It's a quality burger,
bue unlike the old days, it has a lot of
competition right on its very own menuw.
There are 15 burger choices including
the T!'i.Pll: Double’— two double
quarterpound patties with three types
of cheeses, lettuce, onion, pickles and
dressing.

There’s something for everyone at
Twohey's including those who are on a
budger, The restaurant started a sumu-
lus package, which is an entire month
of 10% discounts on items purchased
between 2:30-5:30 p.m. Christos also
wants customers to help celebrate the
restaurants 66 anniversary next
month, when Twohey's promises to have
more reasonable and delectable specials
for a variety of rastes.
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Twoheys famed charvacter logo "Little
Seinko" b been with the restaurant sivce

1943,
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On Valentine's Day, Twohey's spe-
cials will offer for breakfast, Lobster
Benedict. For dinner, there will be a
choice of filet mignon, lobster, 16 oz.
bone in ribeye or prime rib. The ap-

petizer is shrimp cocktail.



