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Brasserie 292 offers bistro-style dining with an old-world flare
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For Focus associated with upscale restaurants such as dross code or
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oxponsive moaks, you might want to take a close look at Brassara

262, ond of the lates! additions 10 Poughkoopsio’s growing numbaor of

Entarainmen

catoros along Main Strootl.

With its informal atmos phere and a menu that wont induce sticker
shock, Brassere 202 has a large, eclectic mix of offerings with a Bitle

something for everyone

Propriator Cheis Crocco said that the concept fior tha reslawrant is 10
provida tha bast, freshest feod possible, using local ingrodeants, and
1o do 50 in an o5labkshment thal exwdoes an old-world charm
associated with Poughkoopsia's boom yoars of tha carly 20th
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cantury.
“It's all about the food,” Crocco said,

Crocco says that a bstro-styks restaurant
appaals to a broad cross-soction of peopho.

Th kinch menu includes such tems as a
crab cake sondwich and brasserio bar
sleak with entrees priced between $10 and
520. Tho dinner menu oflerings include

ussels with fries, double-cut pork chops
and a brasserie burger. Dinner prices, too,
are modest, ranging from $14 to $28

Bust the main highlight, according 1o Croceo,
i tha raw bar. Brassora 282 rocolvos
fresh Soalood deliveries Sid days por
wigk, 50 tho clams and oysiors ang
alvays fresh.

"Wie always have bluo point oysters,”
Croceo said. "Our raw bar ... (has) beon a
really big draw for us.”

According lo Crocco, the restaurant is
davalopang an cxcallant wing callar. It also
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offers a selection of imported and micro-brewed beers, including a
tap devoted 1o the Pigasantville, Westchester County-based Captain
Lawrence Browery, He said they are working to keep the prices as
low as possiblo.

Crocco's partners include his Culinary Institute of America-trained
brother Dan as the executive chel, Stephen Gruberg, a finance
aftorney and restauratour Alex Serroukas. Each put their respective
expertise bohind the creation of the restaurant.

Thay also have long family historics i the aroa. Gruberg lraces his
local roots back to the 18208, and Serroukas to tha 19605,
Serroukas’ father, Gus, owned the Deuble O Donut and Colfeo Shop
on the corner of Market and Main Streots.

*I mot Stove (Gruberg) whon (wa) were in colloge. Wo both studsed
finance at Sienna (Colloge in Loudonville, Albany County),” Crocco
sakd. “And Al (Serroukas) and | met a fow yoars ago.”

The Crocco lamily has also been in the area for quite soma time.

In recent years, however, Chiis and Dan Crocco had been working
in different parts of the northeast. Chris Crocco had been working for
a number of diferent restaurants in the city, while Dan Crocco had
been up in Maine working for renowned chel Melissa Kelly, Now
they're putting thair yoars of experience into something of their own,

“It's really nice to finally be back in this arca,” Chris Crocco said.

Chris Croceo said that he and his brother have boen “foodies” for a
long tima.

"He and | got involved in the culinary world yoars ago,” Chris Crocco
sakd, adding thal he had been studying finance in Washington D.C,

when he decided 1o take a part-time restaurant job, where he
immediately *fel in love® with the work,

"I loved everything about i.* he said. *1 loved the hours, | ioved the
people, | ioved the Heatyle.”

Later, at a job managing thoe Mo Grll in Wappinger's Falls, Chris
Croceo brought in his brothor as a busboy.

“(Dan) was, in fact, the worst busboy ever,” Chris Crocco said,
adding that his brother was more interested in the food than in
clearing tablos.

“He couldnt keep his head out of the kitchen,” Chris Crocco said,

Eventually, tha hoad chef at Moo Grill 100k Dan Crocco undor his
wing and began o show him the various stations in the kitlchan.,

“That actually got (Dan) started in the culinary world,” Chris Croco
sakd. *| was in the front (of the restaurant) and he was in the back.”

Ower the years, each had thought about bulding a business.

“Wo sach droamed about one day owning a restaurant,” Chris
Crocco said. “We wanted it 1o be cne of the old-school speakoasy-
style bars, where we would be the bartenders and the owners. You
know, that vintage picture of a bartender in a vest with his sieeves
rolied up.”



