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When a friend suggested that we dine at Towne, Stove and Spirits, 900 Boylston Street, Boston, I went online to check it out.  I got the impression that it was somewhat like a college cafeteria.  I was not that far off the mark.  This restaurant seems to want to be all things to all people.
When we entered the door off the Prudential Center Plaza we were hit with a wall of noise that was like a punch in the stomach.  We must have looked lost because a woman asked if she could help us.  We said we had a reservation for dinner.  She told us to go down the aisle in back of the bar.  We discovered a doorway into a low ceilinged area where the decibel level dropped dramatically.  Beyond that reception area there was a dining room with a noise level slightly lower in decibels than the entrance bar.  The host used the elevator to get us to the second floor stating she got tired walking up and down all night long.  When we exited the elevator there was another dining room with a slightly lower decibel level than the room downstairs.  The host turned to the left and brought us into a room overlooking Boylston Street.  It was heaven.  The noise level was low enough for comfortable conversation.  This room which looks as if it were assembled from a consignment shop has carpeted floors and 50's furniture and draperies.  The table appointments were planned slapdash.  The red and white plaid napkins looked like kitchen towels. The tablecloth was plain white.  The salt and pepper mills looked like old fashioned faucet handles.  The wine glasses were an elegant contemporary design while the water beaker was a beaker.  The sort of beaker you would find in a lab rather than a dining room. The tables are generous in size and well-spaced.  So well-spaced that the waiter was able to walk around to serve us without bumping a chair and the party of 10 next to us had a birthday celebration that never intruded into our area.  This room was for dining and it served that purpose very well.  They have even painted the half of the light globe of the street light black so it does not glare. 
Our waiter was a marvel.  I do not know where he was trained but he definitely knows how to serve.  He was efficient and attentive without intruding into our lives.  Once we were seated, he stood off to the side while we greeted each other and did that quick catch-up conversation friends often have as soon as they are seated.  After a reasonable wait he came over and asked for our cocktail order.  It took some time for the cocktails to arrive, but I suspect that was because the service bar was jammed by other waiters.  Once he delivered the drinks again he stepped back and allowed us to enjoy the first couple of sips before he returned to ask if we were ready to order.  We were and did.  What was impressive was when he poured the wine he did not attempt to empty the bottle, but returned on three separate occasions to refill the glasses.  I would hire this guy in a minute. But of course he never told us his name or tried to join our conversation.
The laminated menu card looks as if it came from a diner.  The layout takes some getting used to.  The menu items are truly eclectic.  There are flags to indicate the countries of origin to acknowledge the global reach. Earlier in the day I chuckled to myself because when I read it online and decided it lacked focus , I reminded myself that it was just like the menus I created when I catered and still teach in classes.  In fact a few days later I was to teach a class with a menu using Chinese, English, Spanish and Australian specialties.
Online I saw a note saying that a request for a refill on the bread basket was $4.00, We did not empty our basket, but when the waiter removed the first courses he took away the butter plates and the eggplant spread, tarama and butter slice to spread on the breads.  The eggplant lacked flavor so no loss.  I am not sure why so many restaurants whisk away the bread when the main course is delivered.  He left the bread.  I used some bread to mop up the brown sauce on my plate.
The Lobster bisque has a comment indicating an unusual white.  The bisque itself was the usual pinkish color with a grand swirl of cream.  We also ordered the soft shelled crab with corn pots de crème and curly parsley pesto.  The crab was luscious and truly crispy and the corn pudding was delicious if a little sweet.  I thought a little hot spice would have been more appropriate. The curly parsley pesto lacked oomph. Our main courses included lamb chops tandoori," Skirt steak Wagyu extreme w/wasabi & hot green garlic", "Duck Crisp basted w/cane syrup & Citrus...huckleberry jus" and "beef short ribs crisp tender w/lemongrass, lime and young ginger".  My friends all said their meals were good.  My skirt steak was perfectly cooked and very flavorful as skirt steak is always.  However I could not discern any wasabi and hot, meaning spicy, was lacking completely.  The green blob was apparently the garlic but it had no discernible flavor.  The dish was garnished with a tempura fried asparagus spear, one fried waffle potato chip and another root vegetable chip.  There was a brown sauce under the steak and that is the best I can say for it.  It was a brown glaze with again not much flavor.
Only one of my party wanted dessert and he ordered the Pavlova, a New Zealand/Australian treat made of sort of soft/hard meringue, fruit and whipped cream.  Here it was a hard meringue shell with a glob of mascarpone and some blueberries.  The man who ate that was not impressed.  The mascarpone came up as a blob on the end of the spoon and the blueberry garnish was certainly on the skimpy side. The rest of us asked for Irish coffee, we got a glass cup with black coffee a beaker of medium cream and a sugar packet.  Where was the whipped Cream?
This was a pricey meal.  We had a drink each and a moderate bottle of wine.  The wine list has a group of wines in the under $75.00 range from a truly random selection of vineyards.  There was another section with " Steak House" wines with a much larger price tags.  
The important point is that the food should have been better, much better.  It is as if the cooks were following a recipe but never tasting the result and where a little salt, pepper or spice could have improved it immensely, they just followed the recipe.  
The final test for a restaurant is would you return? I would return to Towne in hopes that the food would be better and an absolute demand that I only be seated in the Boylston Street dining room, if they did not I would walk out. But I shall not be racing back.
