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Austrian cuisime dances into the West Village with Wallsé, where the flavors are

Light und complex, the schnitzel is golden, and the knbdel won's weigh you down.

VI BEEN TO AUSTEEA JUST ONCE IN MY LIFE, AND
L what | remember about that trig o not the dimly
| it palaces or the pristine alpine peaks. What | re-
member is 2 formidable, lumpy dessent called a
| porm knddel, whvich sy broghers and | encoun
| tered one wintry alseenoon in Vienna's famous
0 Café Landsmann. Ralsod overscas a8 the omni-

¥ vore sons of a diplomat, we'd alrcady cut 2 swath
theough the restausants of the woeld, sacking Loadon
curry bouses, Tokyo noodie shops, and dies sum pariors
in Homg Kong. But the germ kndded stopped us in owr
eracks. It's u single, tortolsesize dumphng (knided),
made of yeast dough (germ) and frosted with poppy
seods. Ity served warm, in a pool of sweet butier, and
docp imido the yeamty, lead-balloon kmerior ks a slather

ing of plum jam, We cedered three but could finish oo

Ty ome before respectiully laying down our spoons
I"'ve been looking for a remaich with this majestic dish

ever since. S0 magine oy quict ghoe when | mentioned i

10 coe of the wailers ot Walled, the fine new Austrian res-

taarant on | 16 and Waskingson Streets, and he Bustered

his eycheows in recopmition. Walleé & the brainchild of

Kurt Gutesbeunner, 8 former chef at Bouley who was

linked briclly with Bosley's own neo-Hapsburg dining

spot, Darssbe, before striking out on his owmn. The restau-
rant & samed for bis hometown, in the Danube reghon,
west of Vierma, and occupies the foemer home of Black

Shoep, an old West Village standby The décor has been

redone in & back and whise, Viennese sesthetic, and the

menu is dotted with intricately composed odes 1o the
chefs childhood comfiort foods: sturpeon and cabbage,
golden of vesd scheitzel, Naky strudels for des
sext, and i yous call ks advence, my walter hinted, possibly
event & shmmed down version of the germs knddef itsell
Not that Avstrians enjoy steffing themaeives sily. The
marre  (who b acssally from France) sssured me that,
compater] with the faee beloved by thelr German cousins,
classe Awirisn culsine s bathed i & gentle, imperial
lightness. Pasiries sside. Austrians prefor slim cuts of
meat, fuh dohes from the Danube, and ragouts sprinkied
with Eastern seasomings lolt over (rom the Essgaree. "It
ke New Ovlcans companad 80 the rest of the US " de
clared oo of my fricexds —a sell designated Awarion ex
pert—as he wailed humgrily foe s veal schritzel. The
best of the sesi gt delicacies oo chel Guienbrunner's
mene is the modestly sizod Viennese rostbemten (roast
steak ) decorsted with crisg oniom rings, sed the plaloon
of perfectly grited lamb coteletses resting 0o a cool saled
of heirdoom somatoes. When it arvived, the scheitaed
looked almont crumibdy, like o pastry, with & twirl of
lemon om top. “My grandisther seid ff you can see be
twoen the crumbs and the mest of the schnitzel, you've In
heaven,” sand M. Austria. “Pm in heaven sondght.”
Crsterdeurmess izle slice of peendise conaints of just
rwo middie sire rooms with tall picture windows, and
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these days ity & lithe overrun. On cee of my visits, | had
10 book & six o'clock reservation oo s weekday, and even
then, the front bar space was filling wp with severe sty
liszas knocking back exotic $10 cocktalls mixed with can
taloupes or elderflower nyrup. My favocile potion was
called the Lemon Gess, o tasty - Tyvolesss mixure of
crubad ice, Thai lemoagrass, Absclut Cltron, cane sugar,
and Bme leaves. 11 was a soothing counterpoint 10 the Art
Deco interior, which seomed a little ragged in the light of
day but bogan 10 look better s the s set and the Lemon
Geassen kicked in. The white brick wallks see decoested
with huge, fuzzy photos of deserted ballrcome. Proud-ern
(ilaemers bulbs dangle above the black Ultrmsuode ban
quettes, and the bathrooms, dowmstairs, are like strange
litthe grotoes, filled with scented candies
o piped-in soft rock by Stieg.

But the food st Willsé comes stylshly
plmed on canvas-white porcelain (from
Germany) and Is lovely to look st. My
asparagus appetizer (sopped with omange
chanterelles, in a pink Riesling sauce)
waa 50 vivid, | folt churlish putting » fork
10 1, Ammong the lish entrées, the debi
ciously chewy sturgeces (with peppers
and sweet cabbage) was colored in

The hast Winllod: e

b prees besni, and
he Waliee dming room.




