MEMU RESTAURANT ROUM

RESTAURANTS

The places we're talking about—and making reservations at—this month

ATLAMTA: This city doesn't usually pay much attention

ta French cuisine, bul Bob Amick"s Tros, overlooking the site
af the new Atlamta Symphony Center, has all sorts of people
anthusiastically embracing cog au vin and cassoulet. Chel
Jeremy Lieb (a Daniel Boulud protégé, formerly of Le Cirgue in
Las Wegas) turns out both traditional and modern dishes—
flownder Parisian with cauliflewsar and capers, wild sea bass
with candied turnips and beaf jus—with the ease of a master,
1180 Prachiree Street (H04-815-2357: troisd. com)

PHILADELPHIA: Since the retmament of Jean-Mane Lacroix
chef Matthew Levin has been infroducing edgeer plates at
Lacrodx at the Rittenhowse, using a frothy licorice-leman purée
to energize langoustines; anchovies and peanuts to massage
Kobe beef inte an alegant fataki; and avocadao milk and apple
dashi io tease the textural pessibilities out of hamacty, Levin
miay nak b running a chem lab, but be is leaving roulades and
rAROUTS In the dust, 210 Wesl Rifterhouse Sguang (215-790
25335 ntemhoussholel.com)

PORTLAMD, OREGOM: Thai chef Bo Kline has opened

Bo Restobar in a corner of the hip Hotel Lucia, near har popular
Typhoon! restaurani. Top-nolch kecal ingredients make for

big Asian flavors in offerings such as slender seafond cigars
stuffed with scallaps and sheimp and served with & pungent
plum sauce, comforting “kabecha pumpkin soup” spiked
with coconut milk and cilantro pesto. and rich pulled-pork
panang on reasted garlic bread, $00 Souifmwest Sroadway
(50F.225- 2088 bargslobdr conm)

Ohysbers wrapped in ahi tuna from the bar at Afarta’s Trois, and in
Partland, Orégan, Bo Restobar is inspired by traditional Thai restobars.
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SEATTLE: At Coupage, chef Rachal Yang cooks with French
audnce and American Bravada and adds a dash of Karean
i, Roughly franslated, that means an undercurrent

of | MONGrass 1N & vichyssnse harbor ngc ust ar-:l:.- crab brilée,
or chile-sauced daikon kimehi on top of beef short ribs and
chastnut polenta. All presanted with service as smooth as the
restaurant’s Milas Davis—infuzed sound track, 404 3416
Avenue (206-322-1974; coupageseatiie.com)

CHEFS ON THE ROAD: JAMIE OLIVER

“Faaple hawe |"I:'.'.r|“.‘-"|g_ des about me, | don't eat out vary often
and evan when | travel | Bo D the same restaurants everny imea,
says Jamie Oliver, chef of the nonprofit Fifteen restavrants located
in Londion, Corrrwall, Ameterdam, and Mefbourna, Whenever ha
visits San Francisco, Qliver stops at Incanta (1550 Church Sheeed:
S15-54 [=-4500: incanfobiz), whene chef Chres Casentimng s “abla
L affal inlo an event.” In Los Angeles, Oliver Tinds ched
Suzamnne Goin of Lueques (B47 Maimss Awanue; 323-655-6277,
Iungues. com) "super-oool. She has the mast lovely seasona
approach o cooking.” &% minuescule Sushi Nozawa (11288 Ventura
Bowlevard, Studio Cify: 818-508-7017), chef Kagunon Nozivwa
“rade us whatever he felt ke making 1 it was memorable.”
The team af ¥ij's, in Vancouver, B.C. (2450 West
11h Avande, 60d-736-6664), "created the
miost inteligant layenng of flavors that |ve ever
had.” Oliver is also a fan of neartry Tojo's (1123
Wiost Broadway: H0-872-80000, fojas.coml,
th Armenicanined laganese reslaurant whera
“ehel Hidekazu Tojo 15 credited with inventing
the -II:I_¢-:"'IEi. , Which became known as the

1 California roll, in the *70s." —Corky Pollan

FOR PR TOTHLDMINUTE FESTAURANT REPORATS FROM AROUND THE WOELD, VISIT CHOFTALE AT GOURWMET.COM



