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% fasniliar pleassines madle

-E_E.'E:' exitic—Wiener schnitzel
1}‘5‘* served with lemon sor-
Bt lor example, or podala
rrveds and [ruil, The servies
th AT bl — sinll are e walhaal b
ing obsequious— and allhough maost of the
Customiers are Ausirian, cveryone from the
sommkelser 1o e youmg man pushisg the
beewd cart apeaks Englsh. Expensive [or
dimner, the resinuran is & bangain i lunch,
Lumch & alwo an easier reservation bo pet,
and during daylight you can appreciale ke
lvehy views (24 am Hewmarky: 43-1-T13-
3165 emirdes, S 20- 505

BDSAIA

. 2
Frvmiga HS,

MiFrorng sarapeye s Fansformation Inam
war-am toup-and-coming. Pivivica HS. a
chic restauwrant opulent enough for n visil
from Franz Josel, has rizem im the ruins
al an abandosed warchouse, Though on-
necly new, thas spacious aned ¢odl - lsvel

redlanrant amd bagwpub has all 1k trap-
NS all past grandeur; Am Deco hrss
filigree, faux-fuded decorative prints. a
baby grand, and a crew of efficient wail-
ers sharply decked oal m ersp piak-on-
sk wnslorms When hends of siaie Come
te town, ihey sample local specialties,
tuck into veal medallions and massive
chatcaubriands, and fimish with tart amd
tangy Rambied Banamas Fodget the wime
Bat—this is g beer hall, after all, and howse
micrehrews such as the light, nonfiltered
draft are fresk, flavorful, and perfectly
1Birst-quenchmg | 5 Franpevacka; 387-33-
L3-TH eivrded, S-S54}

Condé Nast Traveler, Hot List, Mai 2006, p.132

BEALIL

Cadé de la Musigue,

Located im the [aim HBabi neighborhood,
Cald de ba Mussque ploas coally Behimd
13 o lkyv-whae Frossed ghass exienor, 1he
space is divided imio three gallerics styled
by Bruzifian designers Anvir Slama. Fause
Haten. amd Ricardo Almenla; soll, puls-
1 Tioiiss mises plays i 1he backgroiisl:
anl e crowd 158 young ansd lashsonshle
Tao chels, Augusio Haio and Feginaldo
Boares, oversee a irio of Japanese, ltakian,
amd Musion cuisanes. Sip the hoase cock-
tail, a Blend ol Hennessy, vedka, pine-
apple s, and orange |squcier, and SLart

ty im Shema Beap, the Hatel de la Paix {see
"Mt List™). has immediately booome
the booan tomm’s besl lable, Mo Peakind
native Mawl Hu, one of (he mos inven-
tive chels in Southeast Asiz, moved here
fooam the Shinga Mani Hoiel, and if b
menu Lhere was brlliant, hére be's really
Bl his #trwde. Think Khmer cookmg for
e pwemny-last cemlury, whach i3 10 say
regional dishes made with bocal produce
and given o high-shine Pacific Bim glos
“Whal 1 love abowl Cambaodia is the =
crodeble Ircshmess of e ingrodscmis and
thse sibtlery of Bhenercooking, @ very mis-
undersiomd Asian snisine " ssvs Mol His

with the smoked surivie salwd
pink slices of Brazilian catfish served
wilk pomegranabe molases amd roasned

ganger Nakes For an
cnlrde, try the Lmu-
guayan lamb chops in
a porcini mushroom
and white pea sawse
welh calian lensom ne-

L o (e Bsddock ina i
with crenmy mnshed polat
grant cilrus savoe. End you
surprisingly light farfe onfe
late-topped & stufled wi
banamss, hazelnwis anc ¢
and served with @ nougat s
Joceling Kubitschek; 55-1
cnbroes, 31647

CAMBOBIL

Mer,

delicate menuevo CANADA
disheswe | o club Chasse et

Peche,

G LIIERNITY Dining at Le Club
SCANDINAYIA Chasse et Péche is like
being a member of a
secrel sociely, Located
down a side street in the historic district
of Old Montreal and marked by a small
sign with a mysterious, vaguely medieval-
leoking crest, Le Club is a dimly lit cave-
like restaurant with leather club chairs,
dark wood, white linen, and abstract art.
Though the emblem of leaping lish and
antlers 15 everywhere—from the ceiling
wallpaper to the wine glasses-——guests
necd not be hunting aficionados 1o enjoy
chelf Claude Pelletiers Quebecois cui-
sine. Standowuts include the scared duck
foie gras with candied chestnuts and car-
rots, and the roast squid with a stulfing of
chorizo, bread, and sherry vinegar served
with quinoa and clams. Not to be missed
15 the signature dish, surl and turf, which
ranges from duck paired with shrimp to
sweetbreads and lobster served on a cel-
ery rool puree and drizzled with lobsier
bisque (423 St-Claude 5t.; 514-861-1112;
entrées, 323-330).

wilh Khn

James Kannedy Hestawsrank,

A Few years back, Toronto golden boy Ja-
miie Kennedy laanched the wildly popalar
JE Wine Bar, where tapas-sized dithes ars
paired with splashes of rare wines Now

Mameed aftera type all pepper grown in the
Kampal regon of Camboslea, thes sleck
dipang room &l the trendssa new propsr-

B has opensd an Hl!j.n,'-tl'lli reslaurant in
which local organic ingredients are the ba-
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