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Mingle Among the Stars

Chris’ Cosmic Kitchen Is Out of This World!

tomers who, like Lambrix and Brown, come back
again and again. “That makes us feel really good
: ., | about our business and what we're doing in Wilm-
me I'm tbf:‘ star Of tbe restaurant, ington. Chris’ passion for food and for what he
does is what keeps him going, and our customers
; “ ; : can really sense that.”
Cbns AYs, lmt’ m au boneSty' tht “Chris is always very accommodating, and he
: : has been since the beginning.” Lambrix says. “It's
real stars are our customers. Notbmg been wonderful watching the restaurant grow and
evolve in such a short period of time.”
“I've been working in this business for over
20 years.” Chris Lubben says. "Opening my
2 | own restaurant had always been a dream of
conie uf} to me after tbeyvc eaten o | mine, so we basically hit the ground running.
| We were ready.” Wilmington was apparently
RS B # | ready as well; Chris’ Cosmic Kitchen was open
te” e }?OH?_Q reat tbﬂr mml W, | for only a few months when it was voted “ B[zast
Lunch” by the readers of encore Magazine.
“we heard about Chris” Cosmic Kitchen  Chris, a graduate of the Culinary Institute of
through a friend of ours,” Michael America, was also featured on the cover of
.Lambrix and Howard Brown say. “We started  Wjmington Magazine as a finalist in the city's
eating there right after it opened, and we've  Top Chef competition.

“Everyone comes up to me and tells

makes me bappier than baving people

Come see what all the talk is about!
420 Eastwood Rd, Unit 109

©910) 792-6720
Located in Eastwood Commons, only
several minutes away from Wrightsville Beach,
Landfall, Mayfaire and UNC Wilmington.

CosmicKitchenOnline.com

22 encore i october 15-21, 2008 + www.encorepub.com

returned nearly every day since then. We get  “|t's so difficult to pick a favorite dish,” Lambrix
impressive personal service, and the first-rate says. “For breakfast |'d say the French toast or
quality of the food is incredibly consistent.”  an omelet, and the pancakes are phenomenal."
Lambrix and Brown are no strangers to Brown says that his lunch favorites are the
attention to detail. They've built a very suc-  gourmet grilled cheese and prime rib sandwiches.  and operated, Chris, Kristin or one of their
cessful business based on exceptional “And the cheesecake,” they both say. “The sons can be found at the restaurant at any
customer service; they're the proprietors of ~ cheesecake.” - given time. “My younger son loves to wipe
Candles Etc. in downtown Wilmington, and Breakfast and cheesecake are served all day  the tables clean, and my older son actually
they have over 25 years of experience in at Chris' Cosmic Kitchen, and lunch service enjoys washing dishes,"” Kristin says.
event planning. starts at 10:30am. Meats are hand-sliced and “We've got some new things in store for our
Kristin Lubben, co-owner of Chris’ Cosmic  roasted in-house, and many of the menu items ~ customers,” Kristin adds. “So keep coming
Kitchen, says the restaurant has many cus- are made from scratch. Since it's family owned  back!”™ — Robyn Morgan

Wilmington, NC 28403 7am - 4pm Tuesday through Saturday

OPEN:

9 am - 2 pm for Sunday Brunch

(full menu served)

Closed Monday

The Cape F Iternatie VAMEE for @uer 20 years!




