WYATT COUNTE

BON

APRIL 2005

ETIT

539‘3 1:'[:' AND ENTERTAIMNING MAGAZIME

dpﬁnr mnmhu:nr Mary .‘l.hl:l:

Kelbog describes & a1 hoee Ant
Deco cocoon, decoruted with

Méditermnée, o l'?."l-ﬂﬁ Ari [h:n:n- Catt
=5t empdy for @ quaner century uniil lase
year, and today its 118 rooms and ruby-
red LE PADOUK IestEurning are penerit-
ing burz. “Chel Bruno Sohn, late of
Alnin Ducasse’s Le Louis XV is pleasing
the Riviers Mode sei with a blend of
strafghtforward Meditermanean cuisine,
fncorporating touches of the Par East,”
Eelloop says. Her [avorite dishes: roast
lomb sprinkled with feur de sel and
stulfed with fole gras, snd g dan of local
oringes with mascarpone sorber. (Palais
de ln Méditerrande, 15 Promenade des
Anglais, Mice; 011-33-4-92-14-76-00;
lepalaisdelamediverrance. coml

(1200 Fifth Avenue North:
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in Despite its proximity to Capitol Hill,

& just north of downtown, the GERMAN-

: TOWN CAFE is anything but stuffy

8 Owners Chris Lowry and Jay Luther

E have given it a modern, industrial look,

w| and the city’s politicos and business

® honchos seem to appreciate its stripped-

[: down atmosphere. You'll find them, ties

g loosened, feasting on the pork marinated  [Bevitic for The Ten -
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M blue cheese and a red bell pepper sauce. o Dan Morrissey § Owners Chris Lowry and Jay Luther
i vy Bardow bend § have given it a modem, industrial look,
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Pont wine sapee. (2100 Xlsp Avenue
wouth: 615-383-1951)

in Los .-\.'IIH;L‘]ES and Mew York, so he
opened YIRAGOD. He created o labyrinth
ol connecring rooms, with a sunken
lounge, a bar for swilling Champagne
cockiils mnd sale, a sushi hoe, and a deo-
muatically lit dining rom remintscent of
o stage ser. Myers finds Tots 1o like on che
menu, like monldish lver seeik on 2 hot
rack, and oyster shooters with a quall
cpg. Trendy almost to o fauly, the spot
attracts lovers of small plates and eye
candy. Be sure 1o wear your leopsarnd-

and the ciry's politicos and business
honches seem 1o appreciate its stripped-
down armosphere. You'll find them, nes
loosened, feasting on the pork marinaned
in mustard and sweerened with plum
sauce, and fried green tomatoes whth
blue cheese and a red bell pepper sauce.
(1200 Filth Avenue North; 615-242-
prelg antowneale com)

COPENHAGEN
"Copenhagen boasts more Michelin-
starred restaurants than any other Scan-
dinavian ciry, and s newest places
reflect a sense of culinary adventure,
tempered by understated Danish style,”
says Bon Appdilt contributing editor
Raphae] Kacushan.

The ldichen receiving the most buzz
i HOMA, Occupiing o 19th-century =
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