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QUIRE'S TWENTY-SECOND-ANNUAL SURVEY
You like to eat? You like a bargain? You like cocktail waitresses? Turn the page . .
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TREND WATCH Spanish restaurants, tasting menus at bargain prices, Kobe-beef everything, s
entrées for urdar thirty-five dollars, waiters wearing couture, mini ioods (served inthrzes

Rat-pack-themed restaurants, old-fashicned cocktails, non-Spanish tapas

(dining)

sixty-foot ceilings, humbling Corinthian
columns, and Tiffany-style skyvlight, the
building lives up to its landmark status.
And thanks to chef Franklin Becker, Capi-
tale's food lives up toits digs. Becker's gut-
sy talent is evident in difficult-to-pull-off
creations like oxtail tortelloni in consom-
mé favored with Indian spices. John
Lee's desserts—including a New Yawk
vanilla egg cream spritzed tableside from
a jewel-colored antique seltzer bottle—
are among the city’s most inspired. Dining
here is a transaction you're unlikely to for-
get, and worth the gencrous depositvou'll
be required ro make at meal’s end.

(130 Bawery; 212-334-55000)

Carmen the Restaurant,

" Chef Carmen Gonzalez
; is an eightv-eight-pound
dynamo from Aguadilla,
g Puerto Rico, who has
Beeeesti®  ernerged as a savior to a
Latino crowd hungry for the kind of food
previously found enly in San Juan's best
restaurants. In a town dominated by
Cuban cuisine, Gonzalez turns out per-
sonalized renditions of her native fare,
such as a towering terrine of ripe avocado
and pink lobster layered with a tangy Key-
lime mavo and crisp, salty-sweet plantain
fritters. Her take on a beloved street
pastry called pionone is stuffed with Key
West shrimp and sautéed with a blend of
onions, peppers, cilantro, garlic, and
charred tomatoes. And Gonzalez's crisp,
hot churro fritter with cinnamon sugar
and a dark-chocolate dipping sauce is
something we'd die to have for breakfast
once a week—if it wouldn't actually kill us.
(700 Riltmore Wayv; 305-913-1944)

Great Bay,
Chef Michael Schlow
(whose name means
i “sly” in German) runs
three of Boston's best
restaurants: [hl: '[CI-I'.I}'
French Radius, the authentically Italian
Via Matta, and now Great Bay, an upscale
seafood joint near Fenway Park. Ina long,
tall, two-story room with the slick sixties
look of Cateh Me If You Can and a hopping
raw bar smack in its center, executive chef
Jeremy Sewall mixes things up: a Maine
lobster roll with avocado, pickled onions,

and créme fraiche; glistening hamachi
with fennel, grapefruit, and just a grind of
black pepper; and a wild striped bass with
grilled sweet corn and chanterelles. Not
too shabby for a town beter known for
chowder and fried clams.

(500 Commonwealth Avenue; 617-532-
5300)

i
Jasper’s,
At chef Kent Rath-
bun’s last project, a
Dallas glam palace

eafood shacks,
J, mojitos gone wild

Worst Use of a Blender: FOAMS. Everything from
veggies to sea urchins is being whippedintoa
frothy, tasteless concoction that looks like the stuff
that came out of Dan Aykroyd's Bass-O-Matic.

called Abacus, buzz overshadowed the
glitzed-up food. With Jasper's (named af-
ter painter Jasper Johns), Rathbun is
more down-to-earth. His salt-crusted
prime rib with onion jus and baby baked
potatoes, barbecued pork tenderloin with
bourbon-laced creamed corn and scallion
potatoes, and crab cakes with grilled
tomato and avocado cream nail the rugged
spirit of New Texas cuisine. The place it-
self has plenty of Lone Star swagger, too,
without giving in to any loopy nostalgia for
cowboy arts and crafts, Sadly, Plano (twen-
tv minutes from Dallas) is stranded in a
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Worst New Gimmick, Regressive Division: SEAFOI
- served at Ibiza in New Haven, Cm HE‘CUCUI

Beé_t New Gimmick, Regressive Division: |
_served at Pao in Miami Beach.

dry county. If vou want a well-mixed mar-
garita or a bottle of Iron Horse pinot,
you'll have to show your driver’s license to
become a club member for the night,
(7161 Bishop Road: 469-229-9111)

Jean-Robert at Pigall’s,

Before people go mocking
Ohio's culinary sophistica-
tion, they should try to get
a reservation here on short
notice. Chef and owner Jean-Robert de
Cavel, formerly of the five-star Maison-
ette, has revamped the frumpy home of
Pigall's into an eye-opening venue with
plenty of polished blond wood, a bar cov-
ered in green lava stone, and comfy
eream-colored booths, Seventy-five dol-
lars lands vou a three-course Parisian din-
ner of rabbit confit with tarragon-scented
mustard eream, a beautifully roasted
guinea hen barded with bacon in a lightly
herbed cream sauce, and a pineapple-

and-eoconut strudel topped with home-
made banana ice cream. The price also in-
cludes tax, gratuity, and valet parking. See
if vou can get that kind of VIP treatment
on the coasts,

(127 West Fourth Street; 513-721-1345)

Mar_ket,

Mick Peyton has done
the impossible: opened
a classic American res-
taurant that both locals
and Napa Valley's thronging tourists will
love, This is a drop-in kind of place, with
rugged stone walls, a stately oak bar, and a
New American menu based on whatever
chef Douglas Keane likes most at the local
markets (hence the name). His daily
shopping excursions have yielded sweet
white corn (made into a chowder with
chive blossoms and the erunch of pop-
corn), green heirloom tomatoes (fried and
served with pickled watermelon rind),
and Bing cherries (baked into a pie that




