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What do you get when you take a chef who hails from
Mextco, a wife who is half [talian, bistro fare with influ-
ences of Asian, French, American, Caribbean, Southwest,
and Moroccan flavors and place them in a beautiful old
renovated building in downtown Greer? Why Bistroa 107,
of course. “People ask me, why Palm Beach to Greer,'
laughs Chef Apolonia (Polo) Mojarro, owner of Bistro
107. “I have kids, this is my goal, my life, to be with my
children, T worked in a place that was rated one of the ten
best bistros in the United States, Taboo in Florida. From
there you have to have your own restaurant,” he says.
“But I like a simple life and I was looking for an area that

GreerNow AUGUST 2004 21

1 could be with my Family. Greerisa
good place to raise kids with its small-
town feel and friendly atmosphere.”
Working with his wife Debra, daugh-
ter Alexa, and son Sebastian, Chef
Mojarro has strived to create a warm,
welcome “home away from home”
atmosphere to introduce his eclectic,
exotic bistro fare to the Greer com-
munity. Customer favorites include
Tropical Crab Cakes, Crispy Duck
Spring Rolls, BBQ Chicken Pizza, and
Rack of Lamb. A varied wine list, full
bar, smoke-free environment, and the

grand piano played by Rebecca Smith

all combine with the interesting cui-

sine to create what the Mojarro family

was hoping for — a place for guests to feel at home while
enjoying fine dining at reasonable prices.



