Do you Gulu? New café offers a twist on European style
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Salem -

Like Rick's Café Ameticain in Casahlanca, Gulu-Gulu
Café, which opened its doors late last month, comes
with & worldly and romantic story.

Its owners, Steve Feldmann and Marie Feldmannnova,
fell in love in & café of the same name in Prague a
L s | . decade ago, when Feldmann was a 24-year-old

Alicia Marcaurello (Center) brings desert to the Lugo Harvard student and Feldmannnova a pretty Czech

family who were visiting Salem from Middlepart, MY on ) I A
htonday afternoon, August Gth. From left to right are waitress beginning her first day on the job.

Alexandra, Lynne, Richard and Richard.

"She was drop-dead gorgeous," Feldmann recalls. "My

RELATED FHOTOS friend and | stayed there for seven hours ... Finally she
wrote her number an the back of our receipt, which |
still have "

The ariginal Gulu-Guly, which had an interesting
collection of antiques and a creaky wooden floor, was
owned by a Frenchman named Frederic Lasne who
obtained itin 1989 after the fall of Communismm in what
was then Czechoslovakia.

"Itwas an abandoned huilding," Feldmann recalls. "He
just kicked open the door and set up shop. After the
revolution you could da that”

When visiting the café Feldmann would often ask
Frederic what the café's strange name meant, but he
would just smile and shake his head.

"Foryears we thought it was a kind of French kinky
thing," Feldmann admits.

The autumn after they met, Feldmann and
Feldmannnowva fell in love while frequenting Prague's
rmany cafés, and in 1997 they married, holding their
wedding reception in the café where they met.

Soon after, they moved to the United States and settled

in Central Square, Lynn. Feldmanntook a job as a
\Weh developer, a position he says was "stifling" hecause of long hours sitting at a deskin a "cube." Hushand
and wife began tossing around the idea of starting a café in downtown Lynn, a place they felt lacked a vibrant
downtown scene.

Intheir discussions, Gulu-Gulu kept coming up. Given Lynn's diverse inhabitants, which includes a large
Daminican and Indian papulation, it made sense to bring in Gulu-Gulu, which had served as a hub ofthe
Prague foreign community.

In 2004 the Lynn Gulu-Gulu opened its doors, and given its success, Feldmann and his wife decided to open a
sister café in Salern. Its location near the sea was impaortant to Feldmannnova who, growing upin a landlocked
country, loves the ocean, and the downtown Essex Street location begged for revitalization in much the same
way Lynn had.

"This part of town was sketchy for a long time," Feldmann says. "ltwas uncharted territory because there was a
homeless shelter nearby and people would hang out outside onthe benches. Nobody wanted to cross
Washington Street”

Buttimes have changed. The shelter relocated further down the street, and the "Bewitched" statue draws
clusters oftourists to the spot.
"The homeless shelter's mo\red! the Samantha statue's gone u_p!"

Feldmann points out, and with his new café, he hopes to attract more people to this part of the city.
New World meets Old World

In creating the newest Gulu-Gulu, Feldmann and his wife tried hard to recapture the antiqgue atmosphere of the
place they fell in love. Feldmann's favarite feature had heen a room full of old =ewing machine tables. The
antigue rmachines were powered by foot pedals that "wvou could play with while drinking."

Though there are no sewing machine tables in the Salem location, the place is filled floar ta ceiling with
rarmantic secondhand furniture that, like the café itself, has a story to tell.

There iz an old wooden bench that once sat in a South Baston church, a chandelier from the 1930s rescued
from someone's dining room and two wooden falding chairs that once held hockey fans inside a Boston rink.

"The old stuff gives the place a feeling oftimelessness," reflects Feldmann, "It looks like it could've heen here
S0vyears agn.”

on the menu is a eclectic mix of Mew- and Old-Ywarld food: [talian panini, salads and traditional Czech pub fare
like marinated brie, and Utopenec, spicy vinegar marinated sausages.

Behind the bar is a creative assortment of domestic and foreign beer, including a sizeahle Belgian collection.
Amang the exatic fareign liguoars is the clave flavored Becherovka and ahsente, the French warsion of absinthe,
legal in the United States hecause the hallucinogenic ingredient is remaved.

Musicians will hit Gulu-Gulu for the first time this weekend, and blues, country, jazz, folk and bluegrass will
continue every Thursday, Friday and Saturday night — with no cover charge.

The café is now displaying paintings by Mahant resident Corey Corcoran, and plans to exhibit different Morth
Shore and Boston arlists every three months.
With two Gulu-Gulus planted on American soil, will the café stay in touch with its European roots?

The café where Feldmann and his wife met closed its doors in 1999 when Frederic Lanse lost his lease.
Feldmann tried for years to get in touch with the eccentric owner to get his blessing on the American Gulu-Guly,
hut he was nowhere to be found.

One mystery, however, has heen cleared up. When Feldmann first mentioned the idea of apening a Gulu-Gulu
café to his French ftiend years ago, she told him: "Gulu-Gulu is glug glug in French. It's the sound you make
when vou have a drink.”

Guin-Guin Cate is located at 247 Essex St, an the corner of Washington Street. For more information call
QFE-FA0-6882. Check the Web slte www.gui-guiu.com o see the menu and fing olt about upcoming ive
Fnuaic, atwa gLil-guil. com.



