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The New Classic
Establishments

When it comes to classic cuisine, New York is out with the old,
in with the new ev cemiLe kavounTzis

THE NEW LEVER HOUSE: UNION SQUARE CAFE
s, West, 212,243 4( Though no
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1o Paul Newman, who indulged in the $35 three-course
menu. Now that it's shuttered, the well-heeled head to
Thomas Keller's Per Se for a French-fusion prix fixe. Sure,
the courses have been upped to nine and the price to $275,
but you'll be sampling items like foie gras with a black-
truffle puree, and Island Creek oysters topped with Sterling
White Sturgeon Caviar—well worth it, as are the stunning
views of Central Park.

THE NEW TAVERN ON THE GREEN: ADOUR (2 . 55th St./
Fifth Ave., 212.710.2277) The opulent Tavern on the Green
recently closed, much to the chagrin of ladies who lunch
and businessmen with expense accounts. Fortunately, Alain
Ducasse’s Adour, a classic French establishment, matches
the upscale environment and indulgent cuisine perfectly.
The plush dining room, draped in hues of burgundy, is
set behind castle-like thick wooden doors in the St. Regis
hotel, and the grandiosity extends to beautifully prepared
dishes, such as slow-cooked halibut, and foie gras ravioli.
They even olfer similar dishes as Tavern, from butter-
poached lobster to the Berkshire pork tournedos.

THE NEW LA GOULUE: MOMOFUKU KO (171 First Ave./
th St, 212.777.7773) There is no cheese soufflé¢ here—in
fact the menu is completely different from La Gouluess,
substituting Asian [usion cuisine for contemporary French,
but getting a table at David Cheng's East Village hot spot
proves that youre much more connected than getting a
[ront table at Goulue ever did. Indulge in delicate curls of
pork rind and slow-braised short ribs or Long Island fluke
in soy—much richer in {lavor than soufflé. m

OPPOSITE PAGE: The
classic burger and fries at
the Unien Sgquare Café; The
always packed bar seats at
Momofuku Ko; An amuse
bouche of salmon tartare at
Per Se. ABOVE: The entrance
to Per Se at the Time Warner
Center; Greenmarket risotto
with poached figs at Union
Square Café.
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