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NOVA SCOTIA LOBSTER FROM ELEVEN MADISON PARK
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1. Le Bernardin Eric RipertÕs nickname, the Ripper, is 
more than just funny wordplay. After all, this is the guy 
who tore up the seafood-restaurant script, modernizing a 
tired genre by imbuing every aspect of Le Bernardin with 
a cutting edge so subtle, you hardly feel the blade. Ripert ignores 
labels like Òfusion,Ó Òsmall-platesÓ and Òmolecular gastronomy,Ó 
instead focusing on dishes that traverse the globeÑlike monkÞsh 
with honshimeji mushrooms and turnip-ginger emulsionÑbut 
never lose their focus. 155 W. 51st St., 212.554.1515

Eric Ripert 
sharing the art 
of his pristine 
plates of fish.

toasts at Aldea . It won’t be under-the-radar much longer —STEINTHAL… Love Mario’s in-your-face soundtrack at 

something spectacular at Le Bernardin  —SIMMONS… Peter Luger taught me the true meaning and glory of the word 

The 5 Best Classics

2. Gotham Bar & Grill  For 25 years, 
Gotham has been a study in consistent 
perfection. ItÕs still the cityÕs best bar for 
a proper meal; great for either a power 
lunch or a festive dinner; and still looks 
fresh despite a lack of seismic changes 
in design and food philosophy. !anks 
to chef Alfred Portale and his massive 
talents, there are no ßashes in the pan 
hereÑjust an ongoing, shimmering 
brilliance. 12 E. 12th St., 212.620.4020

3. Daniel He may be an avowed party-
hopper who shows up, Waldo-like, at 
every bash in town, but the standards at 
Daniel BouludÕs eponymous restaurant 
remain impossibly high, and his 
clientele is the cream of the Upper East 
Side ruling class. An Adam Tihany 
redesign only reconÞrms that this is a 
restaurant willing to spare no expense 
for its diners, a fact that makes the $105 
prix Þxe, rife with luxe touches from 
frogÕs legs to foie gras, seem like a steal. 
60 E. 65th St., 212.288.0033

4. Babbo Rumor has it Mario Batali 
was banished from the Food Network 
for being too smartÑafter eating at his 
signature West Village trattoria, itÕs easy 
to understand why. Never one to cook 
down to the common denominator, he 
hews to the authentic ßavors of Italy 
in ways that are simultaneously strong 
and seductive. !atÕs why Babbo and its 
menuÑwith dishes like truffle-napped 
beef-cheek ravioli and a tomatoey stew 
laced with calamari ringsÑnever gets 
tired. 110 Waverly Pl., 212.777.0303

5. Peter Luger Williamsburg may 
be a destination now, but Luger was 
popular before most New Yorkers even 
knew how to Þnd the L train. If youÕre 
craving a steak in its most primal form, 
relent to the porterhouse for twoÑthe 
meatÕs good, but those drippings could 
turn even an avowed vegetarian into 
a bloodsucker worthy of a Sookie 
Stackhouse novel. With its occasionally 
dismissive service, shabby (not chic) 
interiors and still-tough reservations, 
Luger isnÕt for everyone. But thatÕs 
OK; they donÕt need you anyway. 178 

Broadway, Brooklyn, 718.387.7400

Carly Gilfoil
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Carnevino 
{ULTIMATE INDULGENCE}Las Vegas 
bogarts far more than its fair 
share of AmericaÕs dwindling 
prime beef supply, with some of 
the worldÕs Þnest steaks making 
their way to this grandiose 
steakhouse from Mario Batali 
and Joe Bastianich. At Þrst 
glance, the restaurant isnÕt 
very impressive: a generic, 
high-ceilinged dining hall 
accented with stereotypically 
masculine leather and dark 
woodsÑbut dŽcor has never 
been BataliÕs draw. Meat and 
wine (and pasta) get top billing. 
Beef carpaccio with a Batali 
twist translates to lardo (pork 
fat) crostini. ! e pastrami is 
cured in-house. Arteries and 
wallets be damnedÑthereÕs 
no holding back here. ! ereÕs 
even a special all-beef tasting 
menu that includes all manner 
of cow: raw and braised, plus 
charbroiled wet- and dry-aged 
steaks. About those wine glasses: 
Notice (but resist stealing) the 
extra-tall, hand-blown stemware 
from Slovenia that was custom-
designed for the restaurant. 
Palazzo, 3325 Las Vegas Blvd. S., 
702.789.4141, carnevino.com 

restaurant serves some of 
the freshest seafood in town, 
most of it plucked from the 
Mediterranean less than 48 
hours before it hits your plate 
(faster than so many seaside 
restaurants these days). Chef Paul 
Bartolotta is so passionate about 
his branzino and sea bream, he 
proudly wheels a cart Þlled with 
whole clear-eyed beauties through 
the dining room. Ingredients this 
good need little embellishment: 
Sicilian langoustines are grilled 
and laced with butter; handmade 
pastas are tossed with crustaceans 
and a light tomato sauce; whole 
baked Þsh encrusted in aromatic 
salt are deconstructed tableside. 
Where to sit: ! e cabana tables 
that arch around the lagoon 
Þlled with mirrored globes are a 
hidden Vegas gem. Wynn, 3131 
Las Vegas Blvd. S., 702.770.3305, 
wynnlasvegas.com
 
Picasso {CLASSIC}

So many things of beauty vie 
for attentionÑoriginal art by 
Picasso, lavish and wildly colored 
ßoral displays, the Bellagio 
fountainsÑyet the dining room 
remains carefully understated and 
tr•s traditional, with ample space 
between tables, extra-high ceilings 
and hushed voices. Revered chef 
Julian Serrano matches the roomÕs 
seriousness with seared, pistachio-
dusted foie gras and diced rhubarb 
jewels or roasted pigeon with 
wild-rice risotto. Where to sit: ! e 
dining roomÕs ample armchairs 
wonÕt scoot close enough to the 
tables. ! e chairs on the terraceÑ
one of the few upscale outdoor 
options on the StripÑare much 
more comfortable. Bellagio, 3600 
Las Vegas Blvd S., 866.259.7111, 
bellagio.com

Lemongrass { HIDDEN GEM }

For a city that revels 24/7, Vegas 
is shockingly devoid of late-
night dining options. Enter 
LemongrassÑthe StripÕs Þrst 
! ai restaurant, serving spicy 
green curry duck, wok-tossed 
live Maine lobster and pad ! ai 
nightly until 2"# . Pushed deep 
into an expansive back corner of 
Aria, the glossy green-teaÐtiled and 

Michael Mina {CLASSIC}

! e name Michael Mina is 
emblazoned on more Vegas 
restaurants than any other. 
And at the chefÕs eponymous 
ßagship overlooking the botanical 
gardens, gussied-up guests savor 
every comfort-doused morsel. 
! e emphasis is on ultimate 
pampering, from the tableside 
tuna tartare to the elaborate cart-
bound caviar service replete with 
Veuve Clicquot and Belvedere. ! e 
sublime textures and impossibly 
fresh ßavors of dishes like Maine 
lobster pot pie and black trumpet-
crusted wild salmon will have 
you soon forgetting the irony of a 
seafood restaurant in the dead of 
the desert. About the secret menu: 
In addition to the signature tasting 
menus, MinaÕs executive chef Marc 
St. Jacques o$ers an impressive 
vegetarian tasting menu (including 
Holland white asparagus with 
summer tru%e). An entirely vegan 
option is also available by advance 
request. Bellagio, 3600 Las Vegas 
Blvd. S., 866.259.7111, bellagio.com

Bartolotta   {CLASSIC}  
Ristorante di Mare
You really can get anything 
in Vegas. ! is splashy Wynn 

Sage { HOT SPOT }

Chicago chef Shawn McClainÕs 
new outpost inside Aria is 
refreshingly understated and 
elegant for a city that prides 
itself on splashy, over-the-top 
restaurants. ! e only sensory 
overload here involves taste buds 
and the unbridled excitement 
youÕll show for dishes like fresh 
briny oysters with Tabasco 
sorbet, creamy green garlic soup 
with Dungeness crab or short 
ribs braised in a copper pot. But 
this place truly is the sum of all 
its parts, and that includes the 
classic cocktails at the bar and 
an extensive craft beer selection. 
What to drink: Absinthe. ! ere are 
10 to choose fromÑthe largest 

list in the countryÑand service 
from the cart is almost as showy 
as Cirque du Soleil. Aria, 3730 
Las Vegas Blvd. S., 877.230.2742, 
arialasvegas. com

RaoÕs { HIDDEN GEM }

! e chances of getting a table at 
the infamous, 10-table RaoÕs in 
Harlem are beyond slim. But here, 
with two dining roomsÑnearly 
exact replicas of the New York 
originalÑyouÕll stand a better 
chance. ! ereÕs a fantastic bar 
in the middle of the room for 
perfectly chilled martinis and 
lots of famiglia charm. Sinatra 
(Frank or Nancy) is always 
playing overhead, celebrity and 
family photos clutter the walls 
and red sauce ßows freely. ! is 
is classic Italian-American food 
made from recipes passed down 
through generations: breadcrumb-
stu$ed littleneck clams, penne 
pomodoro, spicy sausage in 
tomato sauce and Uncle VincentÕs 
lemon chicken. Where to sit: On 
the patio overlooking one of the 
best pools in town (and you can 
even play bocce between bites); 
otherwise, the tables at the front 
entrance o$er classic casino people-
watching. Caesars Palace, 3570 
Las Vegas Blvd. S., 877.346.4642, 
caesarspalace.com

dark-leatherÐdecked dining room 
is wonderfully separated from the 
jingle of slots and hoots of roulette 
boards. Pull up a chair to the satay 
bar, pop open an ice-cold Singha 
and eat your way through the 
entire roster of charcoal-grilled 
skewers. Where to sit: ! e loveseats 
in the center of the dining room 
are prime spots for ogling the 
crowdÑand just whatÕs needed 
after a long day of gambling. 
Aria, 3730 Las Vegas Blvd. S., 
877.230.2742, arialasvegas. com

PIT BOSS Sage’s Shawn McClain.

FLASH MOB Rao’s at Caesars. 

Carly Gilfoil



