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From fine regional Indian in D.C. to areimagined chophouse inLos Angeles,
John Marianthas once again scouted the country in search of the best new eateries.
Inside, the twenty most exciting places to dine right now. pHOTOGRAPHBY DARREN BRAUN
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M| Best NEWRestaurants —

ACADIANA,
Washington, D.C.
202-408-8848; acadiana-
restaurant.com

Cuisine: Cajun

Average entrée: $23
Don't-miss dish: The

po'boy with“debris gravy.”
Regulars know: The res-
taurant stocks about for-

Black Maple Hill and a ten-
year -old Eagie Rare.

AME Snn Frum:u:u

St. Regis Hotel; 415-284-
4040; amerestaurant.com
Cuisine; Asian fusion
Average entrée: $34
Don't-miss dish:“Lissa’s
staff meal” of cuttlefish
noodles tossed with quail
eggs, wasabi, and pickled
salsify (pictured).
Regulars know: To book
the lacquered "red table”
and allow the chef to cook
for you and seven frlends

AVOCE, New York
212-545-8555; avoceres-
taurant.com.

Culsine: Regional Italian
Average entrée: 527
Don't-miss dish: Big fat
bombolini fritters with
chocolate sauce.
Regulars know: |t can be
very loud in certain spots,
50 ask themaitre d', Dante
Camara, for somethinga
little less intense.

BONGSU,
SanFrancisco
415-536-5800; bong-
su.com

Cuisine: New Vietnamese
Average entrée: 521
Don't-miss dish: Empress
rice with garlic, leeks, gin-
ger,and quail eggs.
Regulars know: The six L-
shaped booths, tables 31
through 36, are the most
romantic. The Queen's

i restaurant,alsoenjoysa

South Carolina

i xinomavro.
i 843-577-0090; E e
cordavi.com  ECCO,Atlanta

“twelve napkin” roast-heef !
¢ Cuisine: American creative

ty bourbons. includingrari-
ties like an eleven-year-old :

: remarkably priced four-
¢ coursemeal for $55, witha

with salsify, chanterelles,

Carlton Hotel; 212-889-
i 7100:countryinnew-

¢ york.com

i Cuisine: American creative

Table, at the back of the Regulars know: Youwon't
find better Greek wine

i anywhere, evenreds,

¢ like the dry.balanced

: Karydas Naoussa, 2003

p rwat e curtain.

CORDAVI Charleston,

: 404-347-9555;
i ecco-atlanta.com
: Cuisine: Regional Italian

Average entrée: 527
Don‘t-miss dish: Pan-

roasted Kurobuta pork Average entrée: $25 :
with smoked mushrooms Don't-miss dish: Fig-glazed :
andapple. lamb loinwith potatoes.

Regulars know: Gowiththe ! Regulars know:Torequest
table 61 in the back left

corner of the dining room.

THE GEORGIAN ROOM,
: Sealsland, Georgia

: TheCloister;912-638-
3611; seaisland.com
Cuisine: Haute American
Prix fixe:5110,£125,$140 :
Don't-miss dish: Vanilla-
scented lobster with Galia
melon, fennel, and mint.
Regulars know: To dine
with a dozen friends inthe
subterraneanwine cellar,

$30 wine-pairing option.

COUNTRY, New York

Average entrée: 522
Don't-miss dish: Lobster

andblack truffles.
Regulars know: The down-
stairs café servas oneof

¢ thebestbrunchesinM.Y.C. : whereyou're surrounded
----------------------------------- by some of the world's rar-
: CUT,Los Angeles i estvintages.
: (RestaurantoftheYear) @ - ;
. GUYSAVOY,Las Vegas
i CaesarsPalace;702-731-
% i 7286;guysavoy.com. :
: Cuisine: Haute French

. DONA, New York

| Street:212-308-0830 !

: butter and crispy speck.

i Averageentrée:$130

i Don't-miss dish: Guinea

: hencockedinapig's

i bladder,

i Regularsknow: Toget tak-
i encareoflikeaprince,ask
¢ forthe champagnebar's

: Bernard Erpicum.

.
Beverly Wilshire Hotel;
310-276-8500; wolfgang-
puck.com

Cuisine: Steak house
Average entrée: 542
Don’t-miss dish: Prime- :
sirloin-steak tartare. 5
Regulars know:Nabawin-
dow table to see everyone
getout of their Maseratis
inthe hotel's car pclrt

~ JOELROBUCHON,
. LasVegas

208 East Fifty-second i ™
i MGM Grand Hotel; 702-

: 891-7925:mgmgrand.com
: Cuisine: Haute French

i Prixfixe:5225,5360

: Don't-miss dish: Scallops

i inacourt bouillon with ba-
by leeks and ginger.
Regulars know: The eas-

Cuisine:“First-generation”
Italian and Mediterranean
Average entrée: 528
Don't-miss dish: The “nude”
gnudi, ricotta dumplings
encased in pasta dough
and dressed with truffle

i iestwaytogetinto Joél

i used tables that werere-
served Forhagh rollers

: JUNNOON Palo Alto,
. California

i 650-329-9644; junnoon.
i com

i flavored with fennel,

i Regulars know: Now that

i Facebook's creator Mark

i Zuckerberg is old enough

i todrink, he often shows up
i atthebarhere.

i Massachusetts
i 617-576-2800;0mrestau- :
i rant.com

i Cuisine; American creative
i Average entrée: 530

i Don't-missdish:"Steak &

i eggs."agrilled filetmignon
i with Yukon-potato puree,

i asparagus, fried truffle

: egg, and bordelaise sauce.

: dine upstairs; AlanDer-
i showitzis downstairsin
: thesmaltMandaiaRnom

: PROOFONMAIH

: Louisville

i 502-217-6360;proofon-
¢ main.com

i Cuisine: American creative
i Averageentrde:$19

i Don't-miss dish: Crispy

¢ duckinasweet-and-sour
i broth,

: Regulars know: The tradi-

held by Randy the Satyr,a
i sculpture by Larry Shank,

: Culsine: Indian creative

i Averageentrée:519

: Don‘t-miss dish: Crispy

i friedbaby spinachserved
; withsweet yogurtanda

i tamarind-date chutney.

Robuchonis to call the
restaurant after 4:00 p.m.
the same day. Or walk in:
There are oftena few un-

Cuisine: New Indian
Average entrée: 520
Don't-miss dish: Bom-
bay crab-and-cod cakes

OM, Cambridge,

Regulars know: If youwant
to catch John Malkovich,

tion of rubbing the apple

atthe bar—followedbya
shot of bourbon from the
massivelist.

RASIKA,
Washington,D.C.
202-637-1222; rasikares-
taurant.com

THE BESTNEWRESTAU RANTS 2006

i Regulars know:Not toau-

i tomatically order the

. Kingfisher beer: Rasika has
i agreatwine list.

REDD,
Yountville, California
707-944-2222; reddnapa-

i valley.com

i Cuisine: American creative
i Averageentrée:525

i Don't-miss dish: Petrale

¢ solewith chorizo, Manila

: clams, and saffron curry.

; Regulars know: Youwon't

i findaSundaybrunchasex-
i tensive as Redd’s anywhere
¢ (four courses for $50).

: REPAST Atlanta
: 404-870-8707:repastres-
i taurant.com

Cuisine: Americancreative
Average entrée: $22

Don’t-miss dish: Georgia

shrimp and heirloom grits
withlemon sauce.
Regulars know: About the
hip upstairs lounge where
young Atlantans gather.
SORELLINA. Boston
617-412-4600; sorellina-
boston.com

Cuisine: Regional Italian
Average entrée: 531
Don't-miss dish: Amoun-
tain of truffled french fries
dusted with Parmesan.
Regulars know: Togo a lit-
tle late—after 2:00p.m.—
when tables are more read-
ily available and the bar is
in full swing.

: STEPHANPYLES,
¢ Dallas
i (Chefofthe Year)

: 214-580-7000; stephan-
i pyles.com

: Cuisine: New Millennium

¢ Southwestern

: Averageentrée: 532

: Don't-miss dish: Black-bean
i cakewithseascallops.

: Regularsknow: About the

: barbecued-short-rib

i pizza—nat onthe menu.
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SORELLINA, zoston

Chef Jamie Mammano's greatest strength
is in knowing exactly what people like to
eat. He creates bighearted dishes like a
Niman Ranch pork chop with a dried-
fruit mostarda and polenta laced with
plenty of Parmesan, and a huge bowl of
American-Kobe-beef meatballs in a Baro-
lo wine sauce over macaroni. Hot ciabatta
toast and marinated heirloom tomatoes
are smeared with creamy ricotta.

Clearly this is not formulaic Italian-
American fare, and Mammano (who al-
so runs the great Mistral) continues to
inspire Boston’s restaurant scene with
dishes like addictive fried rice balls
called arancini stuffed with Jonah crab.
Foie gras comes with two types of tangy-
sweet cherries and apricot crostini, and
fat New England scallops are graced with
a gratin of squash perfumed with basil.

Sorellina, which means “little sister,”
is a wide-open place—126 seats plus a full
bar—all done in black and white, with tall
columns, comfortable chairs that cost
$800 each, white leather banquettes,
and cork floors that soak up what would
otherwise be a cacophonous noise level.
This is a restaurant that hits on every cyl-
inder of food and fun, which is obviously
why it's packed every night of the week.
1 Huntington Avenue; 617-412-4600; sorel-
linaboston.com. i




