THE TRAGEDY OF FLIGHT 587: AN IMMIGRANT STORY
. » - "’y’!‘\‘ )

SHYAMAP
ND RIMA SUC

3.99 (camana 5499

“IIUIl ’I |
4851708183 '”I

WYOARMEYRO COM




gry. bevt-carseg buuncsanen and the people who lowe
hem Az 4 ume when eeakbownes were famoss for
risdenes snd hueur. Bermons imade 1 pount of hoene
yoess The festrve s gens poenty thuck by the bar, whewe
cagan peevadl, bot the dning mom m devoued entirely
1 the conmurngoon of peune agad beef and weakhooe
Warsind, « LX3W Shet S0 (210-58).8889), (1)
Benihana
Lowgg bedore Jow Oy taughs um pass howy quack -tuand
o kife-wielng Jipunese cookas can be, thewr were
the tblerde cookung shows thar aee sull the main e
at tha epparnysks seakhome. Kade, of coune, bove it +
&7 'W. Stan S C212.580-0600) 5)
Cind
Ahasador of beet Alun Sallun cops 4 French accemse
o this sueing nudsown seakhome known for @ wuw
dinmens. Meat & poa the hand core of the menm, 2 doc-
st that aho echades pan-rowsted sakmon “chos
coonte,” grilled chicken menguer wunge, and dowern
bag enough for two or maore to share. For more Gl
Srmng, 1y the Cig Geoll mexz doce + RO W R &t
(212056 1008 N-E)
* Dei Frisco's
Wint 10 e whae subogeey tanhnoned by sesomonons
Sooks ke? This & withoot questkm the most urbuoe
weskhonse vou will ever see, i mwat Jocker fillod with
terrdie beet. Now if they can only fignare out how

ot dhaenr wtutf up 00 the bevel of their warmonnchog and
f..m. The place s lindmurk potentsd « 221 Sah
e, 408 S (12 5T5500%. (D
Johnnie's Italian
This obd-wordd labian resascint ks been & misdoown
franune for over four docaden. The mwens rum the ganust
thorm buske pastn 1o hacken, vead, and weafood dabex
the $14.95 Snner wpecial b 4 parnculaty good deal. «
135 W 2Sen S (200 3655568, (-0
» La Caravelle
After 80 years, che most nesghbosty of the curys yraed
obd muadumn restaunens e undengone 3 subithe -
moooese comverwon. The wrvice » will mpeceable
el the hamsooss green murabs 200 il o haninous s
ever, bur sow your Il Sod bty of seaweed on your plate
ipart of a texy grivhix-and-tems commlmmtaon), even
gobden Chanese saalhon mmgal with your beef filet
These changss are generally docomu, although tead-
vonubes can sl fined cosmfioet s clavescs Bl soat dock
and the ressonnts kegendsey gutfled pae quesclies. «
0w S50 St Q12-586-4290). (D)
* Le Bernardin
Crincizing Le Bermusde w ke analyniog rssbows
Just iy 10 describe the wagper m cocomat mak o the
back buss with srutfles and odery oot Sebeat
w the sorcery of chef Ene Wapert, the be-
wachery of owner s co-crestor Maguy Le
Cone, sk expersence the thriling senstson
of huving everything perfoct, = 155 W, S S
21048% IS15) (B)
Martiod's
Comvenset for per- aed post-theater deuny,
with 2 burnog sdewalk cal and sunne boonse-
made pastas, charcoal-grilled seafood, and, of
coune. imulngle variatom of the hinoe &ink
* 810 Severs Ave 2t 50 St QI IGTITIN. IV
» Molyvos
Adoened wueh photos of Grovk sland Riv, ce-
ausoes, wnd folk s, ths wernding eadiown
wverna i 3 styfnhly nintic showease foe chel
Jim Booacos, The window Glbles up oot v
adeal for bbbl mere and somethsnyg fam
the Giresk wine lnt, but for 2 true tate of the
ey 20 for something gutier: dhe mekeey bund
nhmr: lay-poe-bakad with oo sod eneso,
o “Aglasay mousska” unfinnhabldy nch (but
will woeth the uremge). Diewerts offer & e
warpeses, b the msic boe cresem, » resnoss v un-
known evert 0o Ten and Jerry. « A7) Soventh Ave, e 550
Se (202550 TS00) OV
Pig and Whistie
A bustew cBenndde and 4 coming-snd-gning-to-the
thester cmowd can Sand Irnh spociaioey—both whid and
Bguad hete. + 265 W 47th St (I2202-0U2 Awo, 922
Therd Ase, o 5500 S0 168826460 M)

's

Houserd m the Wirnick Hoeed —whach Widliam Fan
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dolph Heart Iaadt for b msstren, Manon Davies
then cowry mstaursnt and lousge has 3 lushy, old-wodkd
foel and an eclectic e, fioen e s 2o 2 fler
i samdwich. 65 W S0 S (212047 27000, (M-£)
* Rodeye Grill

This place jumps ate 2t mght with bve oz, o
cophuny of panting by stnts those Later-day D
veuns Sastchn and Gasluan have yes o discoves, and
s fine wnoked-fiah plaer, plus the town’s quisges
sential cobb salad + BER Sevenith Ave, ot SAin S0 (202
$41-5000). (M-£)

» ncancito Peruvano

The seviche at thin Persvian Hell's Kiechen holean.
the-wall i subllime: tidbats of wea bass, whole shrusg,
anwd st i am expert limse-juice narmade redolent
of gathic, ginger, red cenon, cilantro, snd pepper. And
the caliber of the seviche sugun well for the rest of
the menu, which shnsky comederably during the
woek. (Go on Satunday.) Dan't keave without onder
ing saessethung yellow—one of those nacional spe
cxlties witlined with gy, sangold- yellow g pep
Per sance, * BO1 Ninth Averse, at S3nd Svest (212333
S685). 0 %)

St Andraws

B what eyt be New Yoek s cndy full-fledged Scot-
s nestaurant, the bartonderns wear ki, che scoech s
woythe-rsalt, and the Svor sevelves sound pacnures of
famous ool counes. The hearty weak and-seafood
e Seatumes eack o lamb and twook mous stutfied
witle crabrsest and Trish coemeal i 4 sooech-whinkey
WK e 170 W, Adth St (212840 8410 0=

» Town

A delaghuniad sermution takies over the moment you de
scend o Torrtleat all roo intheguent feching when
you kinow you'se going o be glad you came. From a
Sonmt deok ey Socused o yOQ 00 4 1001 aghow in
phals, deck romasticnes, Town revels 1 being all
gromn up But the eeal foree s chef-owner Gentiney
Zakarum, who, exchewing gimumacks hike chili peppers
o aroussd the world, peepares substle, sophusticased
dabies like nesa an cenp-and-sea-uechin woce, and
dock weak wath buckwhese pilaf. - 15 W S6e Se (212
S82-4445 MO

Trattoria Dopo Teatro

Fanows for i aguture open mvoli of lobster and
Lanly, the micees abo ofers an across-the-boand selec
non of regpoosd Halin specultees. The dning room s
decotated with Ik conenu alls and sngle-minded
Comesoevieury, dend Privite parties can parvae thesr pas
woess i the wine soom, the grppa room. or the agar
lounge. « 1225W. S4th S (12865 7849). (W0

) '-}.A ‘

57th~-60th Streets

» Bouterin

It wasn 't enough for Ancowwe Bossterin 1o re-ceate the
Provencal food of be chikibood He Senabed bas &n-
ing mom with comntry antgoes, potted hertn, and -
sorved tchoschkes a if it were 3 faemnhouse i the
hadow of che Queemboro Brdge  And his men
pays koving tnbuce 10 pre-fanon French comdon food
with ity “old fasheoned omon " vegetable soup s
prmon “my Grandmothers way” and "ol Ealuoned
roast chicken and potaton” « 20 £ S9th Street (212
TS8.O1I3). ow-6)

Gabriel's Bar & Restaurant

Sast four blocks froen Lincoln Center, thi scclaimed
Narthern ltalan Svonite of thestengoen and neigh.-
borhood regalans i anintimadatingly coendortabie and
culmanly wphisicated % the sme Gme Hearty dob-
= inclode gnocchn in dock ragi, bramed short sils wahy
a semolina costaed, and wood-grilled teea with Sresh
horseradish, The hot chocolate s 3 ool follemang 11
W 60th S (Z12-956-4600). M-

The Manhattan Ocean Club

Swvar vour seafood m an dagant dining frooen deco-
rated with Prcaso ceramion. A pecsatsal meny festunes
a dozen or so smiley-faced fh. Preparationn range
trom classs (Dover sole meumiene) to crestive (grouper
with roasted pineapple and black peppetcarng). O
hawe the chef propese your fish sy way you bike. - 52
W58 St QRTINS (D)

* March

Expanded seatmg and 2 rooltop tereace arent the on-
ly new developmasents i thi ukra-tomentic Sugon
Place sownhouse. Co-owner-chel Wayne Nidh ha
shed his obsession with Japan and found 4 new exu-
berance wih 2 litthe moce creams and butter. The -
ing mesa begin in 3 truffly, bestery haze of vegenble
fricasser. then segnes into the tenderest Muscat-scent-
od lobsser on lobster polenta and the asasngly most
chacken w sproe-mulled pear eader, before chenonng =
wonderfully nstic Lamb shoulder wuh fenned purée
aod an acud hit of proserved feneed Don ¥ fsngo deseert.
< 406 E Sth & QR-THET) D

ONLc.p.s.

Al Saillian, dong with execagne chel Diid Burke
and designer Adam Tiaery, has cewared the Plazs’s Ed-
wandan Room Tihany b colored the oakens walk
carsmel and pat huge scaclet lampaiades on the chan.-
delbiers, and the soepoowsble Butke b coacocted a
whasrmical menss thas mxckades 3 Sne prasgeked burg-
er and 3 rack of lamb accomg d by shephent’s e
The mossic Soan and caling reerain untouched, and
the view of Central Park n s grand = ever « | Contrst
A 5o (12583 (D)

» Shelly's New York

The beest retaurant Shelly Freman has cresed i his
own enage habets the space thae was ceyginally an
Autornat, Only the amittilative Feetsue would offer
towerang shellfish platten alongede newfangled chack-
m chow men, barbecued rilw, and 3 burger commned

Opening

Haus Blend

As arty bloary-eryed tourist knows, art apprecia-
von requites intense concentration, a riveting
AU gusde, and an espresso of twa. Now, with
the opering of Colé Sabarsky at Ronald Laud-

or's Neun Galera New York, fatigued Museam Milers can caffeinite up alter viewing the Klimts
ani Kokoschias upstains. Lauder recruited Wallsd's Kurt Gutenbinunes (pictured) to run the Vi-
ennase-style Kaffoohaas, and the Austran chef i cloarly in hes element —an slegant room fur
nishoed with reproductions of Josel Hotfmann sconces, Adolf Looa bentwood chars, and Otto
Wagner fabrics, Basidos the coffee and tortes (Sacher and linzer), there's Bavarian ham with
horsoradish 1oe breoktnst, goulash and strudel for lunch, and chamber music on Sunday after
noons. (1048 Fifth Avenue, ot Bith Street: 212-288.0665 )
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