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Punurhilivegeie Joumd

Downlown  Beacon  has
heen going through a rein-
carnation and there are many
opportunities for a great meal.
The Piggy Bank, housed in
whil was once a bank, stands
out when it comes to ambi-
ence and  down-home-sivle
barbecue.

We enjoyed a great meal in
the contemporary surround-
ings of lovely stonework, fix-
tures and lighting — all of
which could be labeled as art
— right along with actual art-
wiork throughout the dining
oo,

[nitially, our server repeal-
edly came Lo our table want-
ing Lo know if we were ready
to ortder, so we seltled on
shrimp and =salad 1o start,

More than one dozen
boiled, then chilled shrimp
(511.95 for one-hall pound,
517.95 for a full pound) encir-
cled the plate. The menu list-
ed “in our garlic marinade

and served with a cocktail |

sapce.” We anticipated a light
amd garlicky sauce paired
with a traditional red cockiail
sanee. Instead, these delight-
fully tender morsels were
swathed in the house barbe-
cue sauce, which presented
notes of sweelness and a bit

of tang.
Our second appetizer was
the Goat Cheese Salad

($9.495). A combination of
mesclun and salad greens was
mixed with slivers of red
onions, chunks of cucumber
and grape tomatoes. It was lib-
erally scattered with a crum-
ble of mild, creamy goat
cheese and bits of walnuts
ligghtly coated with a mild spice
blend, With the  balsamic
dressing, it made for a satisfy-

ing salad despite having to pull |
oul preens thal were slimy and |

well past their prime.
Catfish ($15.95) is available
broiled, blackened or battered

The Piggy Bank

a &1 (Good-ao-very good)

448 Main 51., Beacon, 845
B38-0028; www.pigeybank
restaurant.com.

Hours: Sunday-Thursday, 11:30
a.m. to 8:30 p.m.; Friday.
Saturday, 11:30 a.m. to 10
p.m,; ciosed Wednesday. Daily
specials offered for all courses;
resarvations recommended for
larger parties; Visa,
MasterCard, American Express
accepted: vegetanan meals
available; handicapped
accessible.

Price range: Lunch, £6.95
422 .95; dinner meny, $6.95-

anl deep-ied. We opled for
the blackened preparation
and were treated Lo a fantastic
dish. The Cajun-style season-
s were applicd with a re-

$22.95; children's menu
available,

Directions: From
Poughkeepsig, drive south on
Route 9 about 134 miles. In
Fishkill, turn right onte Route
52 continue wesl about 4.5
miles. Turn left onto Main
Street in Beacon, The Piggy
Bank is about one-tenth of a
mile on the left side of the
road. There is off-street parking
behingd the restaurant,
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served hand — the balance of
spices and fish was perfect.
Accompanying this dish
were (wo stellar side dishes,
Nicely browned, hand-cut fries

PFonghkrepsie Joamal I

The place for down-home-
style barbecue in Beacon.

filled half the plate. The other
side was a small bowl of
serumplions collards that still
bl & B ool Tooth 1o the greens.
They were cooked in authen-
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BBQ: Beacon’s Piggy Bank
packs punch with pulled pork
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tic Southem style with sinall
hits of pork with an ample por
tiom of the cooking juices.

For meil lovers, the Pig-
Out Platter (322.95) is the
winy 1o o, Choosing three out
of the five protein options was
difficult. We parrowed i
down 1o the pulled pork in
Carolina sauce, the guarter
rack of pork spare ribs and
barbecue chicken, A choice
of two sides from a selection
of more than a dozen also ac
companied the entree,

A small mound of pulled
pork was moist without being
overly ganced. The Carolina
sauce was tart from the vine-
gar, but also sweet from the
brown sugar, Smoke flavors
were dominant in the ribs.
There was only one slight
fault lo this almost flawless
dish. The breast meat on the
barbecue chicken was an the
verge of being dried oul. Oth-
er choices available were beel
brizket and grilled bratwurst,

The Pigepy Bank offers a
limited wine menu and sever-
al beers by the bottle and on
tap. There is alzo a good mix

of specialty drinks. Not find- |

ing anvthing on the wine
menu we fell would pair well
with spicy catfizh or barbecue
sauce, we decided to indulge
in the house mixed drinks.
The fruitiness of the Georgia
aunrize  (58), (amaretto,
peach schnapps, orange juice,
prenadine and  sour  mix)
paired wonderfully with both
the catfish and barbecue as
dicd the Creole Lemonade
(38). This blissful concoction
was a mix of Absolut Citron,
Jack Daniel’s, triple sec, TUP,
creme de cassis and sour mix.
On the evening we visited
thee freezer was not working,
which eliminated about 90 per-
vent of the dessert menu, The
“fmous” key lime pie seemed
like a safe bel, bul we should
hawve passed. 1t had off favors
that were unappealing and not
a grest way to end the meal.
Considering how persist-
ent our initial server was at

the beginning of the meal,
once our order was placed, he
fmiled to come back to our
fable, The runper was the
only person we saw after thal
and not frequently encugh, as
wie sal with dirty dishes piled
around us, It was also discon-
cerling when we realized all
the tables aroumd vus had been
servied warm cornbread, an
aroma that wafted over and
Lantalized us.

There have been several
everings since then | wished |
lived closer to Beacon — a
publed-pork sandwich from The
Pigey Bank sure sounds good.

The Poughkeepsie Journal pays
for the meals that are the sub
jects of restaurant reviews and
revigwers do not identify them-
selves prior to the end of the
meal. Theresa ). Mamuez, Web
producer for the Poughkeepsie
Joumal, graduated fram the
Culinary Institute of America in
2005 with high honors. She
has worked for Cooking Light
magazine and |s a local per-
sonal chef
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