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salty ood fritlers in gurdic
=g, shewers ol pork and
potatn sprinkled wilh smdked
paagsrika, and little cherry-size
sallron tios cakes with &
shrismp balzneed on top.
Tapwes is s ome of the
My s themes at
DUANGO, in midooram, where
the taleniesd, well-traaeled
now chief, C&rlru:'l'm'.l:r, has
sergped the old unilalesalist
budsserie menn in favor of
diskuess Tike sroamy spiced beal

. tagise, tuna tartare Havored

FIOTOARAFHA TEF, KITE LEW; BOTTOM. 308 £C 0 F 1R

with yuwen and green apples,
&nd rwks of lamb paired with
lamb-slank moussaka, The
tapas meny ks mailable
doramstairs in the swanky,
rpsy-thermed lounge aren, al-
though I yow ask politehy, Tike
1 did, the waitars will Tring a
sampling upstairs (iry the
shrimp and calinman acrs
and, yrs, the grlled hahy hack
rikes), grandly arvayed ona
I wooden tray.

BARBECUE CHIC
Buer simee: Danmy Meyer

opened the doors at BLUE
SMOKE, barbecue jants henaz
been popping up arourmd
Manhattan like pods of cacl
in thet pearched western dessrt.
M Meyers bustling cstablish-
ueenl is <4l the place in
Ddanlmllan for o big-
cily appros makion
af Teas Tartsloel or
Memphis pork
ribs, or & newian-
gled fizsion confie-
ticn called the BLG
{(hacnn, letbacs, and
[riexl greem tomatoes),
server] at hanchrime, of course,
al the har. When I'm in Broak-
b, hoowerver, 1 waddle over to
BISCUIT, cu: the upper reaches
of Flatbush Avenue, whers you
can splatter thee dilferent. v
dﬂjﬁﬂf‘.ﬁﬂegﬂ:hha.w]suum
over the fine pullad-pork snd-
wich, or 8 messy oonleclion
callod a Mr. Brown (eoenpusss]
ofthe browmed tops of the
pewrk shoulder), “Save the Cows
- .- Fab o Pig® is the motto of
Uhaes Tildde storediomnt enterprize,
which, when iz first opened,

held monthly commuansl Cas-
olina-style pig pickings. These
days, theyll arrange a picking
il yourT e e (|:||:|,|: pigﬁjr
F160 aar sy, depemnding om
weeighil), and i yor're wiss,
oIl cedier i Bxeleh of the
exgrellenl dinlile-
dipped fn&de.‘hu.‘]-l:

A spoon 15 ahout:
all you nesd o negotian
the Loty Tittke cepolie of spare
el served mightly af 104
MAE KITCHEM "M LOUNGE
in the parmnent distriet. Chel
Eenneth Collins’s ambitions
Testaurant isn't a barbecue
Joimt: st gl {fry his fanecy ver-
sion of chicken and domp-
limgz, and the pourmet pecan
tortes), but its a curious pleas-
ure Loy ke messqaite: sames
rradde from seratch and haoe
your gike debonesd and sered
on & little pile of polaloes an
pratin. The peoprielors of

JARTART 3,

DAISY MAE'S BARBECUE
USA, over oo Elevenilh Av-
wnne, bring a sinilar elassic
levhmigne to the ancient
sennky art, and while they
serve a decent, (by Manhattan
standands) pulled-poris sand-
wich, and Umir]'lnma.jwmbq
bect short rlas as B s eriek-
cf bats, their real speciliies
are side dishes ke myzshed
swinit; potatoes folded wilth
vimilla crearn, Httle go cups
of creamed corn brewed in
Tubler and melied cheddar,
and Lhick haked beans (with
burnl enels) that taste faimthy
of tararmel.

LOWER EAST

SIDE CHIC

What began, nol so long s,
with & fow adventurous
prospectors staking claims up
and dywn Clinton Street has
Bhrsormed into & full-scale,
helter—skelter restanzant mold
rush. Atlesst that's the im-
pressiun you gret when vou
take a sleoll down Rivington
Stooet, whers e greslesl
prospector of them all, Keilh
MeNally, recently opened
SCHILLER'S LIGUOR BAR.
The room looks Hke the din-
irg sennex: of an aged, not very
exwrnodiones Bnssian bath-
house, bul branch is pencrally
superior (Lry Lhe lathal

old Wew Orleans dish ege:
TThaszard), and if you're will-
ing to brave the feverigh late-
night cxowd, Fou might jusl
wtch a glimpse of Moby
him==lf pondering & plate of
MeNally's anthentic {it's
mada, among other things,
with Stilton, melied Cheddar,
and a dash af hesr) Wilsh
rarehit.

There sve all sors ol other-
worldhy delicacies mewly mail-
bk om the Lossrer East Side,
ineluding an exemplary, aftes-
huners version of beed Welling-

Lo serves] 1t SALT BAR, on
Clislen Strest. Across the
gleeel, al the snug, brick-lined
roem &l CHUBO, £28 i=all it
takes B purchises an nthane
prix foe dinner of seared fae

gras, miso-glazed monkiish,

[ -'md a slice of sweat-potato

rhecsooske for dessert. And
whencver my carmivore
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