IABLES FOR TWO

WALLSE

344 W, 11ch St (352-2300)Ar this snug, some-
times boisterons spot, which antracts both homesick
Austrians and the Gty's more sombre food lovers,
the proprietor and chef Kurt Gueenbeusner shows
what his native country’s specialtics can achieve
when they are peepared with undentated grace. The
timy twin soeetronts, with whsewashed brack walls
and blurry aechitecrural photos, are more Josel
Hotfmsans than Gustav Kimt, but they are some
how grand in their simplicry, jast like the food

Chestrnue soup, billed on the menu as a *Vien-
nese Mélaoge,” & 4 creamy holiday treat spiked
wich cognas. But the oxrad consoemé is kind of de
pressing, all tradition and pariry. The savory spaet-
tle, flavored with Quark—a fresh curd cheese that
comes across like sour cream-—are fortibed by
beaised mabbit and wik] mdbrocens. And the poeato
roesth is perfectly balanced between ceispoess and
fuff—supporting a punchy coalition of salmon
sartare, salmon caviag, and watercros.

Wicner schouzzel s the chicken-fned steak of
Central Furope, and Wallsé's lack of pretenson suits
the bamble beeaded veal cutier, whach is jucy and
fight. The second st enpoctant Viennese dish tor
wraditionalists is Tafchpiez, but no matter how
nicely beef is botled, the cating becomes a chore
ahout halfway through, even though the side of
creamed spinach belps matters. The menu’s Hun
t‘x an ringee, beef gowlash, is sarpriningly light and
balanced, with none of the usaal over-papeikacd
leftover taste. Pastries are sacred in Vienna, and
there's 2 great entrée option here: cod strudel with
melted tomatoes, tarragon, and Riedhing sauce

More traditional pastoses tam up ar dessert
apple strudel, Saleburger Nockerl, and crépelike
Palatschinken, with oranges, The seandout s the
posched dumplings filled with more Quark and
coated in saméed bread crumibs and ground nues,
The wine list offery the oppartunicy for an casygo-
ing, inexpensive educanon in Austnan wines, from
Gruoener thlmtr\ o Blaufraenioaches, among them
a tesrific spicy red that s fun 10 say aloud-—Hein
rich’s Pasnobile Rot. (Open daily for dinner oaly
Entrées $20-828.)
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