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Restaurant
Review
by Debra Barnes

Three Decades of Italian Comfort in Concord
Some restaurants are built around 
the latest culinary trend. Others earn 
their reputation the old-fashioned 
way—by consistently putting well-ex-
ecuted food on the table and giving 
diners a reason to return.  Angelina’s 
Restaurant in Concord falls into that 
second category.

Chef and owner Rick Dennison has 
been at the helm of Angelina’s for 30 
years, creating an Italian restaurant 
that has become a familiar destina-
tion for diners looking for a broad 
menu and traditional flavors.

Angelina’s menu is extensive, offering 
enough variety of flavors for every 
appetite. Customer favorites include 
the  Calamari Fritti,  Agnolotti Cre-
ma Rosa, and  Tiramisu. While we 
did not sample the calamari on this 
visit, its popularity among regulars 
certainly makes it worthy of a future 
order.

Angelina’s sources its pastas and 
many other items from Italy, while 
the ravioli is made fresh daily. That 
distinction matters. Pasta is one of 
those foods where texture can tell you 
a great deal about the care that went 
into the preparation, and freshness is 
a key part of that equation.

Another detail I appreciate is that the 
dishes are prepared from scratch, giv-
ing diners some latitude when order-
ing. If you prefer a little more heat—
or considerably less—the kitchen can 
accommodate your palate. That sort 
of flexibility is a welcome touch, par-
ticularly when the goal is to create a 
meal that suits the individual diner 
rather than simply delivering a pre-
determined plate.

Recently I dined with Annie Kenney, 
The Bow Times Wine Expert, and 
we sampled the  Linguine Frutti di 
Mare  and  Pollo Angelo.  The Lin-
guine Frutti di Mare was the stand-
out for me. The dish arrived gener-
ously populated with fresh calamari, 
shrimp, clams, and mussels, so there 
was no shortage of seafood compet-
ing for attention.   It was a robust, 
seafood-forward entrée with plenty 
of character and brightness.    Pollo 
Angelo offered a completely different 
experience. Comprising of silky olive 
oil and garlic sauced chicken, sliced 
sausage, pepperoncini and perfect-
ly cooked penne.  It was hearty and 
well-balanced.   It demonstrated the 
versatility of a kitchen working from 
a menu designed to appeal to a wide 
range of tastes.

One of the restaurant’s more notable 
features is something that is becom-
ing increasingly uncommon:  soup  
or salad are included with many of 
the entrées. In today’s dining land-
scape, where even the simplest ac-
companiments can become an ad-
ditional charge, this felt refreshingly 
generous.

Angelina’s turns every plate into a 
culinary performance. Chef Rick and 
his long-time team focus is on  fla-
vorful, thoughtfully prepared Ital-
ian fare, generous selection, and the 
ability to make a diner feel comfort-
able ordering exactly what appeals to 
them.

There is also something to be said 
for a restaurant that understands 
its audience. This chef is genuinely 
passionate about his customers.   He 
personally embraces the countless 

special and moving occasions of his 
dedicated following.  They are what 
is at his core and desire to cook from 
his heart.

And for anyone planning a visit, take 
this food editor’s advice: make a res-
ervation! Angelina’s strongly recom-
mends them and so do I!  Love to 
dine at the bar? You can reserve there 
as well.  The restaurant seats 30 and 8 
at the bar.  Don’t forget to check out 

their catering menu.  They do ask for a 
48 hour notice for all catering requests.

Angelina’s succeeds year after year 
because it offers something many 
diners are looking for: a substantial 
menu, recognizable Italian favorites, 
fresh pasta preparations, attentive 
cooking, and enough variety that 
everyone at the table can find some-
thing appealing.

Debra Barnes is a graduate of the Cambridge School of Culinary Arts. She is an avid gardener and lives in Bow with her husband Randy. 
Follow her on Instagram:  #EAT603

Look for Recipes and Resturant Reviews by Debra Barnes, Food Editor, online at www.TheBowTimes.com
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“Bonjour de Paris!” Bow residents, Suzy and Matt Sheppard 
send greetings from Paris to our readers. 
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