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ratesrairt family for ik peor

om Crawiord opened O Loughlins

Hesgtaurant in 1986 with one gogl: 7

winted 19 bring casual family dining-at
an afardatie price1ohe Brosdnsck
Peninsula,” he says, In e past 20 years,
G Laughin's nes: grown frmsasmall patto
& poptlerfamily resiacmant withan eden
sivieand-cispret meng

Crawiordl whohas Deenin tha reslau-

rant businessencecollege, named o
restacrant afer bz motsers family. The orig:
indl bagatizn was In a sonvenad iome on
Shaore: Acres Hosd: Despile having limiieo
epate, therestauranl was g Bt amang
IGeals A5 the reslalrant oulgrei s ofiginal

Ingredients:
1 f4-cun rmayn

T-aup Bultermilk
| then, garlic
1 ibsp, parsiey
WE=cLp Hour
-pup cnion, o jullennes styvie and diced
G 2-10 oz granga roughy et

White pepper
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hiclsirg, Crasond rrvect it i fs: cament
Iecaloh in Bay Hille Shopping Contar in
Arniid

The restaurand e tucked away outol
wie of T mraln rosd; making La sacr
At g palons, mosty regulars, wanl 1o
sBeD 1o thamsatves. Bl Crawlord says thal
any Annapddans whi want a beeak lrom
GOWT oW B Woitomsd 10 COme- By Gnd
ey a reaxing evening and casual airmos-
e

When it moved, O Loughiins expandead
10 garve more oLERomers bul kepl as-ongl-
nal'cozy charm Two dining ansas separal-
e bya lrge 040y-glass window braak Ug
13 mange oot gaing an: imeting:and pri-
vishE dining expeiance, Graan wanscot
along the wels, woooen Boaths, anda
targe Nrepiace acd 106 the nomey ambence

Tha-minuis a oekghtiul surprise in
seipotion and size. Chot Steven Wight has

b with the restaurant foe 10 years and

has expancsd its ciferngs bayand Ihe orgi-

nallnsn puo dishes. The mena-now olfers

| strip'sieak, kabolss, prime rib. pasta, and

some of fie heariest saads you can findin

the ares

A e Broadneck resiaumant hes a
superh seafond sslection, and DLoughiEs
i3 pocexpention, Alathan Show crolrisns,

- etuited B B shdmp Scamipe ane st
| “2ome of fhe Tel-obineseiloms Tt oo

A and bavond Now hvists on oig

gavlic, and parsiay

By Conal Darcy

O’Loughlin’s Restaurant

1258 Bay Daale D, Amold, MD » (410) 549-0208)

favaritos ke aaoh dish a new expanenoe
feor sviEry dirar,

haait thal brungry? O Loughlins also cifers
lightar chalces, such as souUps; classle hol
and cokd sandwichas, and baaltte wraps
that go far beyand crolnary,

Thelr newest alffaning s a classlis Sunday
Brurch, which featuras & custom omelet
ancl Balgiary weallle aation, bason, sausags,
g 1he Ul complemeant af the traditiosal
Arrarican breaklast

Bt the restaurant stava true 1918 meols
Wadnaaday night raraing "rish might," it
corned baal and cabbngs, shaphard's pio,
an all of the cthir raditicnal [ish sl
et made thierastaumant oreal

Crawioret g praud of hig reenu bt s
micst Fagpy about keaoing O'Laughlin a
tarmiky-Iriamdhy restadrant with reasonable
prices: Most dhahes run from 58 1o B2 Bl
thie-affordable meriu does not corma at the
expanse il Sapvice, "We strive o excal,
savs Crawlond, describing & stalf dadication
to rmaking sure your meal s the nest

Crantord has selectad a naa and popis
lar fish dish as an example of some of fis
restaurant's delightivl seafood choicas; Ths
recipe, oo ol the chals awn crealions, 15:
sirmple tormake. and affers s complex lavar
you war find anywhers Slse.

Canal Darcyias gty sditohal gesistantar

Whats Up? ﬁmﬁpc-}is anel Iri'sh-x;‘amarr'can.

Serves 6

together Dradge-tilets

L=

d than with onion slices. Season with
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