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860-868-0511
Washington Modern Jewel

Renovated to perfection! Cedar entry leads to
ultra chic open living spaces. Stone fireplace,
kitchen with 4 seat center island, farm sink and
high-end appliances.
New Listing $739,000

Edgehill Farm Roxbury
6 bedrooms main house + 2 guest houses,
21.66 acres with barns and flat land. Renovated
antique. Professionally landscaped with gunite
pool and brick terrace.
Offering Price $3,750,000

Morris Country Cape
Built in 2001 and still like new. Great room
with custom fireplace. First floor master
suite. Finished basement. Spacious mahogany
wrap-around deck. Pool and private yard.
New Listing $445,000

Perfect Washington Colonial
Many recent upgrades. 4 bedroom home at
the top of Nettleton Hollow abuts large land
trust areas. Gourmet kitchen opens to screened
porch and deck. Low-chlorine gunite pool.
New Price $1,125,000

Bethlehem Retreat
Open living spaces with walls of windows.
Updated kitchen, lush perennial gardens,
specimen tress and patio by koi pond. Relax on
hammock in screened-in porch.
New Listing $565,000

Tennis Anyone?
3 bedroom main house with guest apartment.
Bluestone terrace wraps the back over-looking
gorgeous landscaping and pond. Scott pool and
Hard Tru tennis court. 34+/-acres, 2 lots.
New Listing $1,295,000

DinerLuxe Offers Classic Style in New Milford
By John Torsiello

It’s a hectic Sunday
morning at the DinerLuxe
American Grill off equally
busy Route 7 in New Mil-
ford.

Cars continue to stream
into the parking lot of the
restaurant – Connecti-
cut, New York and other
state’s plates announcing
their place of origin or fi-
nal destination. Customers
are streaming through the
shiny doors, taking their
seats inside the brightly
colored and somewhat
fantastical interior of the
diner, which opened this
past June.

A multitude of servers
are hustling a variety of
breakfasts and early lunch-
es out to dozens of tables,
which are spread out in
several separate, cozy areas

in the diner.
“This is a usual Sunday,”

says manager Mara Saisa-
nas Fili, who is manning the
back office, keeping tabs on
the wait staff and meeting
customers. “It’s just crazy
around here.”

She continued,“All in all
the reception has been fan-
tastic and we are thrilled to
have so many regulars as
well as new faces every day.
People from New Milford
and all over have the nicest
things to say and are full of
compliments. They are tru-
ly thrilled something like
this has come to this area
and have been so warm and
welcoming. Customers re-
ally love our nachos, salads,
sautés, desserts, burgers…
really, everything.”

Make no doubt, this is a
family affair. Saisanas Fili’s
father, Peter Saisanas, co-

owner of the new diner, Pe-
ter Serroukas, his son, Dino
Serouskas, and Saisanas

Fili are daily managers.
The larger Sunday

crowd at LuxeDiner Amer-

ican Grill was not atypical.
It’s been pretty much that
way ever since the diner

opened in a building for-
merly occupied by the res-
taurant chain Friendly’s.

The exterior and in-
terior of the diner were
designed by Morris Na-
thanson Design, an archi-
tectural designer who has
worked on such restaurants
as Carmine’s in Manhattan
and Euro Disney in Paris.
He also worked on the
Everready Diner in Brew-
ster, New York, and Hyde
Park, New York, that was
featured on the Food Net-
work’s “Diners, Drive-ins
and Dives” television se-
ries.

Peter Serroukas and Pe-
ter Saisanas, the latter re-
cently moving to New Mil-
ford with his family to run
the new diner, are partners
in the DinerLuxe Family
Grill. Saisanas has oper-
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Morris $499,000
A 1949 residence with
3 bedrooms and 3 bath-
rooms. Six rooms in total
on 1.87 acres. Listed by Kl-
emm Real Estate.

Sharon $995,000
A 1974 residence with 5
bedrooms and 4.5 bath-
rooms.A colonial home on
5.94 acres. Listed by Cold-
well Banker.

Middlebury $625,000
A 2000 residence with 3
bedrooms and 3.5 bath-
rooms. Eleven rooms in
total on 13 acres. Listed by
Klemm Real Estate.

Woodbury $441,000

A 1998 residence with 3
bedrooms and 2.5 bath-
rooms. Nine rooms in total
on 1.86 acres. Listed by Kl-
emm Real Estate.

New Milford
$1,300,000

A 1978 residence with 4
bedrooms and 4.5 bath-
rooms. Eight rooms in to-
tal on .54 acres. Listed by
Coldwell Banker.

Woodbury $631,250

A 1989 residence with 5
bedrooms and 4.5 bath-
rooms. Ten rooms in total
on 1.56 acres. Listed by
Joyce S. Drakeley Real
Estate.

Bridgewater $849,900

A 2002 reisdence with
4 bedrooms and 5 bath-
rooms. Eleven rooms in
total on 11-plus acres. List-
ed by Coldwell Banker.

Roxbury $2,495,000

A 1987 residence with 6
bedrooms and 8.5 bath-
rooms. Georgian colonian
with 15 rooms in total.
Listed by William Raveis
Washington Depot.

A Primer on Diners
By John Torsiello

A diner is traditionally
a prefabricated restaurant
building and has become
iconic, especially in the
Midwest, New York City,
Pennsylvania, New Jersey,
and in other areas of the
Northeast, although exam-
ples can be found through-
out the country and, in-
deed, even Canada and
parts of western Europe.

Diners offer a wide
range of foods, mostly
American, a casual at-
mosphere, a counter with
stools, and late and some-

times all-night operating
hours. The classic Ameri-
can diner is often charac-
terized by an exterior layer
of stainless steel--a feature
unique to diner architec-
ture.

The first diner was re-
portedly created in 1872
by a man named Walter
Scott. He decided to sell
food out of a horse-pulled
wagon to employees of
the Providence Journal,
in Providence, R.I. Scott’s
diner can be considered the
first diner with “walk up”
windows that were located
on each side of the wagon.

Commercial production
of lunch wagons began in
Worcester, Ma. in 1887 by
Thomas Buckley. Buckley
was very successful and be-
came known for his “White
House Cafe” wagons.
Charles Palmer received
the first patent (1891) for
the diner. He built what
were termed “fancy night
cafes” or “night lunch wag-
ons” in the Worcester area
until 1901.

In a traditional diner
floor plan, a service coun-
ter dominates the interior,
with a preparation area
against the back wall and

floor-mounted stools for
the customers in front.
Of course, larger models
may have a row of booths
against the front wall and
at the ends. The decor has
varied over time. Diners of
the 1920s to 1940s feature
Art Deco, or streamline
moderns elements or copy
the appearance of railroad
dining cars, although there
are only a few remaining
that actually are refur-
bished rail cars. They fea-
tured porcelain enamel ex-
teriors, some with the name
written on the front, others
with bands of enamel, oth-

ers in flutes, and some had
“barrel vault” rooflines.
Tile floors were common.
Diners of the 1950s tended
to use stainless steel pan-
els, porcelain enamel, glass
blocks, terrazzo floors, For-
mica and neon sign trim.

Diners built more re-
cently generally are laid
out more like restaurants,
retaining some aspects of
traditional diner architec-
ture (i.e. stainless steel and
Art Deco elements) and
discarding others, such as a
small size, and an emphasis
on the counter.

One of the lasting at-

tractions and fascinations
with diners is that they at-
tract a wide spectrum of
the population, and are
generally small businesses
where “everyone knows
your name,” from the own-
er and wait staff to the guy
at the end of the counter.
They are considered quint-
essentially American, and
reflect what some perceive
as the cultural diversity and
egalitarian nature of the
country. They have been
the settings for books, mov-
ies and inspiration for po-
ets, writers, painters, pho-
tographers and musicians.
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DinerLuxe on Route 7 in New Milford brands itself as “An American Classic.”

Please see Luxe on B14


