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¢ vinegar. An exquisitely tender grilled
er stestk comim with Vidalis-onion rings,
veligh and cream-of-potato snlad, Theres
e obvicus cholee for dessert: the gooey
solitan banana split, Seeved properly ina
v bamana boat, i will heal any traces of
hoced Eranma,

vival

* Frederick Dowglass Blod (Eighth Ave) af
h 8t (212-222-8378), Subway; A, G, B, D
125tk 5 Mon-Frl  noon-3pm, 5
G St 5=11 oy S 1 1:30am Jtu'ﬁl.r"\rl.
VA0, Avprage main cowrse: §1 7, Ay,
Dise, MC, V.

meni's description, "Freneh Americnm cai

irtfused with Caribbenn, Creole and Soul”
il explain auch seatterahiot offerings i corn
A mushroom (an appetizer combining diced
hroome, onions, garlic, thyme, Omates
chickpens with corn bread, chieese and
-t aaiies) and mn-'.i‘llﬂ AL SOUp G
tartan tomito-bnsed soup). The one cloar
i da  fonedness for cream, which makes
my info the sautéed shrimp, U arochole-
mushroom risotto and the anforiumately
el “erusted sealood,” The food's not thrill
bul the block cnn use the warmth of
val an that of the new nextdoor Revival
aniel Lounge, which hosts live jagg, poetry
ings and D nights Locals are stoppng by,

Ito
Fifeahetl St between Howston and Prince
213384 T, Subway: £V, Grand 515
vodadiway-Lafavelle S8 N B W lo Pries
Lo Bleecher 56, 1 1am=1 2:45am, Average
1 couree) B30, AmEy, MC ¥,
st Nolita hol apots, the mantra is “sece
e goen,” Mayhe that's why, since 1907,
ptively unnssuming Rialto has been a
rite nmong young locals, Owner Sam
tinez {who also fronts the perennindly
el L‘;.l}-_u Habana has set o tone of simple,
¢odl mophiatication, with romantic red
I sl vows of white tables. The front bar
{owebey midweek hangout for mojito-
ing couples. The back, including the
qded summer garden, serves American
e with o heavy Mediterranean anceent.
etigeraare pure-blooded Ialian and include
coll risotto nnd a robust penne pasta,
tes—=]ike the unbeatable five-star stoak au
v, dressed inoa seductively sweot cognae
p—gpied-dial France. Un weekends, Ds
i the beat,

rar Diner
Diner box, page 37,

ck Center Café
W 5ok S af J-.‘m'!.'r?‘i'}.fwr Plaza (212352
i), Sulweay: 8 08V ba 47-508h Sis
sefiller Chv. Mon-=fr1 113 0ani-11 0 Sl
1 Ham—micnight. Avevage wiai course; $23,
iy, DO, ML, V.
s (s i Rockefeller) Center Café nchieves
t lesser tourist traps only dream of: New
cers nctunlly fike eating here, The ample
erranenn space looks out onto the akating
and in the summer expands right onto it
i Rink Bat, Given the setting, the food is
off it 1t needs o he, though vou are pay-
for the location. A bit of crab mixed with
ron risotto, then fried, elevates the craly
s tocn new level, Veal milanese is tender,
rand greaseless, servied with tomumtoes und
rily dreased arugula salnd. 11 you don't
it akmte off the enlories, skip the disagp-
iting desseris
er location & Rink Bar & Cafe, 20 W
1 St al Rockefefler Flaza (212 3 TEAN,
wiry! B 0K Vo 47 S0k StaeRpchefoller
May=Ciet Sun=Thy 1 1:30am=10pm; Fri,
11:30ame1 fpwm. Average mtaii cowrse!
Amlitx, DT, Mise, MC V.
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Salt

A58 MieDougal S befwaen Houston and Prince
g (21 2-674-4968), Submway: L, IV o Spring
51 1, 8 to Houston St Mon-Fri 6i-] Ty Sat,
aun FL3ameR30pm, el 1pm,  Average
mein conrse: $20, Ambx, DC, MC, V.

Sam DeMarco protégée Melizsa O'Donnell knows
what i takes o ereate i suceesaul neghborhood
faitint, This Al sopinre foom & siilable for solo
eating (men with thelr jnekets off and tes loos-
enied perch nt the bar) or group gatherings {(twa
communal tibles dominnte the space), Like her
mientor, FDonnell Bas fun with foredgne.coed
American food: Spinach and goal cheese in a
WHEIT PRCEi Vinaigrelle 18 a HTeAl muse aof a
salnd that you can really bite into. Casually pre-
pared in @ good homecooked way, entrées are
it 1o satiafy: erisp cod on mashed potatoes,
ok tendertoin wrapped in prosciutto. A papular
opticn s the “proter -+ 2 & miain dish and two
aides for $20.50, which prirs well with the selec-
tion of boutique wines, many in the $30 mnge.

Salt Bar [T
20A Chnfon 5S¢ befuween Howgton and Steton
afs (2120708471 ) ."l'f.n’uw.r' I fo Defeaercoy 51
LM, Z to Delancev-£ssex Sts, Mon-Thu G

camm; Fri, Sal Gpm-Jam. Average meain coursi.
20 MC, V.

Aihiah of sdt 13 set on every ble n this chef
ol riataurant, bt the place 18 geared more
townrd drinklng than eating, A aister 1o Salt in
Soho, Salt Bar attracts voung professionals who
don't seem to be from the neighborhood, The
limited menu combines 708 throwhacks (bacon
wrnppid dates, spinach salad and brie baked in
pufl pastry) and more modern fare (mushroom
brend pudding nnd shrimp aatay with peanit
dipping suce), Barbecued ‘hn!w bk riba nre o
sweed tion seguitur, You won't forget that this is
a bt The cocktail menu lists exoticn like o
puivn fize and martig made with Kiwi, hibis-
i, chamomile or pasaion fruit,

Sarabath's

423 Amsierdam Ave betiveen 8O aad 8181
Sty (21240602800, Suliwav: 1, B o 7Oth St
Mon-fri Sam~10:30pm;  Sat Sam-dpm,
S0 TR0y Sun Sam—dpm, 5:30-9:300m.
Avernge main cowrze: 8159, AmbEx, DC, MC, V.
The pois of award-winning jams at e comnter
and the displays of lusclous plea might lead you
to expect rough:-hewn homestyle cooking fiom
s well-boved eatery. But while the food is whiole
sonr and healthful, its light and adventurous
too-—with optiona like hozelvat-crusted halibot
OVEr [in .'Lp]\!:---awk-ry-:\'mr puree, You'll need
patience to endure the long brunch Hies, thaeugh
thie purmpkin walfles nnd almond-orusted French
todal live up to legend, Sarabeths also serves
aftersoot tea, with hinger sandwiches and scones,
Thie reataurant (& cute, yes, but not cloyving
Other locntions & Widtney Museum, 45
Madizon Ave al FSth St {212-870-3670),
Subvay: 6 lo F7th St Tue-Fri 1 1am-d:300m;
Sert, Swni 1 0gm—4:300m. Average main course:
S18 Ambx, DCMC, V. @ 1205 Madison Ave
between 92nd and Ddrd Sty (212410
7335), Subway: & fo 9ath St Mow-Sat
Sam-10:30pm; Sun Sam .‘J.'.'jlrl:;:m. Average
main course: $18. Ambx, DC, MC, V.

Sardi’s

234 W ddth St befrogen Brogdway and Bighth
Ave (21222183400 Subway; N, @ B W
ddnd SIS, 1, 2,3, 8 7 to 42nd S5i-Times
S Twe-Tha 11:50am—11:30pm; Fri, Sal
11 30ani—1 25000 Sun noon- 7230w, Av
erage make cogree 326, Amly, DC MOV
Sardi's s been i Theater Diatriet matittion
mince 1921, so the red-conted wnitera cortainly
K how to get you out in time for vour cur-
tadin, The soundirack in the hi-level bar and din
ing room consiala of show tunes; the decor
includes cnricntures of ahowbiz greats (Lueille
Ball, Jackie Gleason), Choloes on the meaty
menu are limited, and the food s henvy—can-

Family room
Lacala with
kida traat

2nil Straat
Cote like o
second home,

A

nellonis come drenched in cheese-and-crenm
st erab cakes are egregiously enormous, but
happly heavy on crab, You'll regret having
cleaned PHI i plate when yvour fodd coma hits
during the firat net, a0 skip the show and gel
your culture from the Chocolnte Symphony:
semisweel chocolate mousse, chocolite ice
ereani, a crunchy chocolate bar and o glant
ehoeolate-dipped strawberry.

Sarge's
See Deli box, page 44.

Schniek ©

122 Ulton St al Columibie 51, Corvvoll Gardime,
Brooklvn (71885528701, Subuay! F G fo
Carvall St 130mm Pipen. Average wdis
coursi: 85, Cash only.

Thig neodiner revels in its playfully ironie
decor: Warhol-like stacked chib cans, an old
Diodgers poster, yellow and rod banguettes that
evoke squishy mustard and ketehup bottles, A
$2 quickie—a 31 mini burger with a §1 "chil-
dren’s portion” of beer—is one of the best
deals i Brooklyn, The burgers are done right:
Your can order up 0 five patties stacked on
i single bun, with o Ml & ray of loppings
{"schnick sauce,” spicy onions, chill, keaut),
Classic Philly cheese stenks and s erbaso sand-
ire algo solid. Be wary of some of the
faneier entdes, such as the dry turkey schinitzel
and the flat tofu Reuben, Stick with diner
Lagics, and don't forget your bowling ahirt,

Second Avenue Dali
see Deli box, page 44,

2nd Street Cafe

185 Sppenth Ave af 2nd 51, Poeb Slope, Brookivi
(FIB360.6928), Subwav: ¥ ta Seventh Ave,
ST 8:360em=10:30pm; Fri, Sat 8:30am
:;;'E{Nlbfhr. Average main cowrse: 311 Amiy,
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