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Do
The Due!

From bistros to subterranean dens, fondue is bubbling hot
right now—and it’s making New Yorkers a little cheesy.
BY CEMILE KAVOUNTZIS

New York is a walker’s city, and when vour legs feel like they're about
to fall off, there’s nothing more comforting than a cozy fondue and a
bottle of wine. We love this European treat that transforms wholesome
crudités, steak-bites, and bread cubes into decadent cheese-coated
bonbons. Dip away, and don't lorget the Swiss rule that says il you
drop your morsel into the pot, you must kiss the person to your left!

THE BOURGEOIS PIG (111 E. 7th St./ First Ave., 212.475.2240) This
East Village wine bar's rococo décor sets the mood to linger, especially
on Mondays and Tuesdays when bottles are half price. The fondue
menu offers beautilully presented objets to dip like bread, rosemary
potatoes, veggies, and [ruits. We suggest one of the Pig's signature
hlends, like the Cajun-aged cheddar or four lalian cheeses, and
indulging in the melted sweets like dulce de leche.

LA CAVE DES FONDUS (20 Prince St./ Elizabeth St., 212.966.5073)
Channeling the boisterous spirit of Paris to a den under his Nolita
restaurant, Jacques Ouari presents fondue that's spiked with plenty
of cheek. Head down a bare stairwell and through a heavy door, and
as will the standout

the informal joie de vivre instantly warms you
savory and sweet fondues. The one weird thing? You drink wine out of

Opposite; Whole wheat bead chunks, cubed beef tips, sweet pears and fingerling potatoes are offered on the
dipping menu at the delectable Artisinal; Above: The dimly-lit, romantic scene at East Village's Bourgecis Pig

baby bottles (a trick used by its Montmartre-district
cousin to skirt a tax on sternware).

ARTISANAL (2 Park Ave/ E. 32 St., 212.725.8585)
Award-winning chef Terrance Brennan's cheese-
centric histro is a New York gem. Having made his
mark as a proprietor of fine fromage, his mastery
translates into the delectably soupy Artisanal
Blend—it's so delicious you'll want to forgo the
skewers and just eat it with a spoon.

CAFE SELECT (212 Lafayette St/ Kenmare St,
212.925.9322) Sunday-night fondue at this
neighborhood fave feels like slipping on some fuzzy
slippers. The hearty prix fixe features veggies, bread,
fingerling potatoes, and cornichons, as well as salad,
two kirsch shots, and a hall-liter of Chasselas white
wine for just $45 per person. Be sure 1o save room
for the incredible Toblerone mousse.

MONT BLANC (315 West 48th St/ FEighth Ave,
212.582.9648) This theater-district mainstay looks
like a place you would find in a small town in the
Alps, complete with a tree-shaded atrium. Not
surprisingly, it also serves an incredibly authentic
fondue; the cheese comes only with scrumptious
bread, the way it does in the old country (but they'll
gladly accommaodate new-country requests lor fruits
and veggies). For dessert, they also have melted
Toblerone to dip fruit into. m
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