Is the sequel the equal?

Wnnl of Mosith Limited offers a Warmm Enmnmuln Steak Salad at hoth lunch and dinnar, The dish features tenderdoin
steak, romaine, alives, marinated tomatoes, sautéed mushroons and broccoli drizzled with roasted shallat vinaigratte.

Ward of Mouth Limited s« &

[ 711 5 Daprey Awe, Sarasota, 365-1600,

Chﬂm Testaurants. are supposed to be clones of
a carclully construcled corporate. marketing
image, stamped. into suburban steip molls based on
complicated demographic stabistics and traffic pattern
tesearch, Bul when a local joint decides to expand, the
process is a bit more organic, Instend of clones, these
extra locations often fall more in line with television
spin-offs or mevie sequels,

And, onless we're talking aboul Empire Sirikes
Back or Frasier, the second go around i5 never as
nnpressive. a3 the-first iy

Two years ago, local breakfast fave Word OF
Monrh decided 1o extend its reach beyond Gulf Gale
dand open up a place out by the interstate, on Cattlemen
Road. The fiod was almost as good, but the space was
a cramped and charmless slice of strip mall, withoud

he engaming personality of '{Mncr."ji;npremriﬂ Jeremy
- Adams punmng he: front door No-marter, Wol 2

still packed them in, 50 Aduns started looking for a
new script. Then Metmo closed, and he started eyving
thal oddly shaped space on the edge of downtown:
Within a fesy weeks be'd closed o deal and apened the
doors on Wahl 3,

Aciually, he's callime o Word of Mowh Timired,
m spite of -an expanded menu that mcludes dinner
— a first for the WolM franchise — and just sboul
4% cxtensive 4 breakfast and lunch offering a5 the
ather two locations. The “lumted”’ part comes in
when you gel 4 look: at the kitchen. The place is tiny,
s difficull to imapne cooking a dinner for four in

that wee little hotbox, let wlone manape 4 Sunday
breaktast mish, And, after a lew visits dunng peak
hiours, it°s obwious that even the expecienced WolM
slaff can’t malke that little kitchen perform beyvond
its capagily,

That means hal ‘during lunch rush and most
of the morming on Satwday and Sunday, you’ll
be waiting for your food, As much as an hour or
maore after ardering, in my experience, That's a bit
galling when all you want iz a cheese omelet with
a side of fruil.

The rest of the tme, though, you'll find breakfast
aned lunch tobe the typical Wold experience, diluted
a it from rhe original but still one of the betler
opuons. The chefs in thar postage stamp kitchen
know what they're doing wirth epee, whether over
easy or [olded milo a omelet. Corned beef hash is
made in house, as is the peppery sausage pravy
ladled over hiscuits. The veggies are always [Tesh
ancl the troit cup is still one of the best in Lown,
with nin under-ripe cantaloupe or honeydew to act
as mealy filler.

Pancakes are huge, flaffy and, if yvou choose the
buckwheat version (afweayy choose the buckwheat
version), hearty enough to fill $ou up even belore
you add in sides and extras, French toast is the
pancikes’ cqual, and there i still 4 varerys of fresh-
baked poudies like scones and mufting, although
those have become more pedesirian as WoM has
opened: more outlets.

For lunch, sandwiches are the best het, although
the superb, fresh-roasted turkey has gone rhe way
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Warning: You may have to stand in line for tickets. s By Brian Ries

ol the dodo. What's: left 1 froity and fine chicken
salad, sliced meatls, medioere fish, grilled chigken,
cufried egz salad and a Killer grilled cheese lined
with slices of tomato and a bunch of bacon, Salads
wre wehat vou'd expect; fresh and ropped with good
cheese and protein, bul soups are — and mosry
always have heen — an adventure in bland,

When | talked to Adams before the place
opened, he promised simple food. “IC1 be more
home-style cooking, you know, like orgamy free-
range Toasted halt chickens, mestloaf, turkey
dinner™ he told me. For Wob repulars like me,
that wag the draw for the new spol,

Halt the menu is-taken almost straight ofl (he
luneh section — sandwiches and salads fhar work

just-as well at dusk as they do ol noon. The rest of

the nightrime offerings, though, need some lime
before they'to perfecied.
A cormbread sppetizer comes outthe congisiency

‘of chalk and just as dry, while guesadillas arc

innocuous wedges of cheese and chicken, Wol's

- meatlonf suffers rom several pitfalls that plague

the sliced meat of my youlh — flavor and texture
seems to come more from breaderambs than meat
ol spIce,

Roast chicken held my biggest hope for adding
anather meal woomy Wold repecioire, but it 13 also
the biggest disappointment. Although the chicken
is cooked just about mpht, the skin i robbery
and flavorless, leaving the aneal washed inoan
unpleasant schmeaar of unseasoned schmaltz,

Muaybe (hey need a few years 1o hring their
third-meal skills up to their impressive broakias
and lunch chops, I'm sure that Adums and erew
have lhe tenacicy to do it And he's alceady
working on thal liny kitchen. Apparently, the
cooking area is big encugh, but they dun't have
enough room o prep all the food they need for the
busy times, leaving them scrambling o do things
during. setvice that — in-a normal-sized kitchen
— eould have been dong before the restaurant
opened its doors, He's rying to lease a few square
feeed facun e peighbors Looadd in more coolers and
Prep space.

In the meantime, though, WoM 3 deserves g
mixed review. During the weekdays, when things
are quiet, hefore the dinner menu clicks in, il's a
worlhy sequel to the original, providing alinoest
the sanie experivnce I a great space that may be
closer ro where you Live o work,

Atnight, or during a rash, it pales in comparison
to the griginal. Think Phantom Menace, with a
side of bacon, -
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