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Chef Brown comes to us with a wealth of wide-ranging experience and with rave 
reviews.  Some highlights of Grant’s long and distinguished career include a considerable tour 
of duty as Executive Chef of the legendary London Chop House (in his hometown of Detroit, 
Michigan); as Chef Owner of Grant’s Tavern and Restaurant (in Jamaica, Vermont) and then as 
Executive Chef of the Mt. Anthony Country Club (in Bennington, Vermont); and most recently 
as Executive Chef of Meritage (in Philadelphia).  Grant’s specialty is authentic regional 
cuisine, and he has brought that specialty to The Blue Horse.  We know you will find his 
Winter 2007-2008 Lunch, Dinner, Lite Fare, Specialty and Special Event Menus outstanding in 
every respect.   
 
One of Grant’s dishes appeared on the cover of Philadelphia Magazine (its January 2005 edition 
entitled “Dining Out 2005 – The Best New Restaurants”).  And Inquirer food reviewer Craig 
LaBan wrote “… it is Brown’s elegant, sophisticated cooking that ultimately makes this 
restaurant [Meritage] work. . . . .  Each dish is convincingly authentic, yet executed with a 
contemporary eye for good ingredients and sharp technique.”  In talking about Grant’s Veal 
Oscar (which appears on our own Blue Horse menu), LaBan added that this dish “… is revived 
in style with thick pads of extraordinary veal topped with sweet jewels of crabmeat and a 
truffled béarnaise sauce so rich that it made me shiver.”  (LaBan awarded Grant’s cooking with 
a three bell, excellent rating).   
 
Grant’s recipes, interviews and reviews have appeared in the Detroit Free Press, Detroit News, 
Philadelphia Inquirer, Washington Post, New York Times, and Philadelphia City Paper, and in Travel and 
Leisure, Gourmet and Bon Appetit.  In addition to the rave reviews from the Inquirer’s Criag LaBan, 
Grant has also received (among many other acclamations) a Four Star rating for his work at the 
London Chop House (in Detroit) and a Three Star rating for his work at the Polo Lounge (in 
New York City).  And just this past July, The Blue Horse was awarded with the honor of “Best 
Continental Restaurant – Montgomery County” by a readers’ poll conducted by the Philadelphia 
Inquirer.   
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