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ﬁo ur Guid ; Jining room at Sorellina, formerly the site of Salamander, has a new look thanks to designer Celeste Cooper.
sy Rich tastes and a revitalized space

BY ALISON ARNETT | GLOBE STAFF

or a perfect example of the shifting landscape of local restaurants, just walk into Sorellina, the

new “in” place in Back Bay. “Who are all these people out on a Monday night?” marvels one of

my companions, as we glance around us at tables crowded with well-dressed men and women

blithely chatting as they carve $35 veal Milanese and $40 steaks while downing oversized mar-
tinis.

Sorellina — owned by a team led by chef Jamie Mammano of Mistral and Teatro — is as luxe, beauti-
ful, and smoothly operated as you might imagine the obviously well-heeled crowd demands. The Italian
classic cuisine created by the very talented chef, John Delpha, is luxe, too, full of voluptuously rich tastes
and textures. With its fairly pricey wine list and careful, pleasant service, Sorellina is high-end dining
without the formality of fancy-occasion restaurants.

This space occupied by Sorellina is famous — or infamous, depending on how you look at it. When
the condo complex Trinity Place was built in 2000, Salamander, Stan Frankenthaler’s edgy, experimental
fusion restaurant, was installed at great expense on the bottom floor. With its satay bar in the back, high-
decibel noise, and long-winded explanations of philosophy on the menus, Salamander was definitely a
creature of an era when dining out could be an adventure on several levels — think Lydia Shire’s Biba,
also long gone. After Salamander closed in bankruptcy in the summer of 2002, the space stayed vacant
for years, and was regarded by some as a white elephant.

But it turns out the space was just a Cinderella waiting for a Prince Charming. Designer Celeste Coo-
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