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>>> toasts at Aldea. It won't be under-the-radar much longer -stemtiaL... Love Mario's in-your-face soundtrack at
something spectacular at Le Bernardin -smmons... Peter Luger taught me the true meaning and glory of the word

2. GothamBar& Grill For25years,
Gothamhasbeerastudyin consistent
7 : i perfectionltOstill thecityOsestarfor
The 5 Best CIaSS|CS _ by i 7 apropemealgreafor eitherapower
—_——— (b4 i “ i lunchor afestivadinner; andtill looks
freshdespitalackof seismichanges
in desigrandfoodphilosophyThanks
to chefAlfredPortaleandhismassive
talentsthereareno Rashew thepan
hereNjustanongoingshimmering
brilliance.12 E. 12t) St., 212.620.4020

sl

3. DanielHe maybeanavowegarty-
hoppemwho showap, Waldo-like at
everybashn town, butthestandardat
DanielBouludGsponymousestaurant
remainimpossibligh, anchis
clientelasthecreanoftheUpperEast
SiderulingclassAn AdamTihany
redesigmnlyreconbrmeghatthis isa
restaurantvilling to spareo expense
foritsdinersafactthatmakeshe $105
prix bxerife with luxetouche$rom
frogOegso foiegrasseentike asteal.
60 E. 65th St., 212.288.0033

4. BabboRumorhast Mario Batali
washanishedrom theFoodNetwork
for beingtoo smartNaftereating ahis
signaturéVestVillagetrattoria,itOgasy
to understangvhy.Neveroneto cook
downto thecommondenominatorhe
hewdo theauthentiddavors ofaly

in wayghataresimultaneousistrong
andseductivélhatOshy Babboandits
menuRwith dishesike trufie-napped
beef-cheetavioliandatomatoeystew
lacedwith calamarniingsNnevegets
tired. 170 Waverly PL., 212.777.0303

5. PeterLugerWilliamsburgnay
beadestinatiomow,but Lugerwas
popularbeforenostNew Yorkergven

B oL

1. LeBernardinEric Ripertf)sicknametheRipper,is e . knewhowto Pndthel train.If youre
morethanjustfunnywordplayAfterall, this istheguy | et { cravingasteakin itsmostprimalform,
. . i platesoffish. —: yejentto the porterhouser twoRthe
whotoreup theseafood-restauraaript,modernizing . meattood but thosadrippingscould
tired genrdyimbuingeveryaspectf Le Bernardirwith . turn everanavowedregetariainto
acuttingedgesosubtle, yotnardlyfeelthe blade Ripertignores =~ : abloodsuckenorthyofasookie
labeldike Ofusion,Osmall-platea@Omoleculagastronomy,Q | Sackiouseovelitin toccasionaly
: dismissiveerviceshabbynot chic)
instead focusingn dishedghattravers¢he globeNlikemonkPsh | interiorsandstit-tougtveservations,
with honshimeji mushroonasidturnip-gingelemulsionNbut . LugerisnGlor everyonaButthatOs

OK; theydonOteedyouanyway’78

neverlosetheirfocus.ss w.si s 2125541515 Drodony, Brookiym, 718.387.7460
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Carnevino

{ }LasVegas
bogartdarmorethanits fair
shareof Americal@svindling
primebeefsupplywith someof
the worldOnessteaksnaking
their wayto thisgrandiose
steakhouskom Mario Batali
andJoeBastianichAt prst
glancetherestauranisnOt
veryimpressiveageneric,
high-ceilingedlining hall
accenteavith stereotypically
masculinéeatheranddark
woodsNbutdZcohasnever
beenBataliCdraw.Meatand
wine (andpastapettop billing.
Beefcarpacciovith a Batali
twisttranslatet lardo(pork
fat) crostini.! e pastramis
curedin-houseArteriesand
walletdbedamnedNthereOs
no holdingbackhere! ereOs
evenaspeciahll-beetasting
menuthatincludesall manner
of cow:rawandbraisedplus
charbroiledvet-anddry-aged
steaksdbout those wine glasses:
Notice (but resiststealingjhe :
extra-tallhand-blown stemware
from Sloveniahatwascustom-
designedor therestaurant.
Palazzo, 3325 Las Vegas Blvd. S.,
702.789.4141, carnevino.com

Sage { }
ChicagachefShawrMcClainOs
newoutpostinsideAriais
refreshinglynderstatednd
eleganfor acity thatprides
itselfon splashypver-the-top
restaurantsd. eonlysensory
overloachereinvolvegastebuds
andtheunbridledexcitement
youOBhowfor dishesike fresh
briny oystersvith Tabasco
sorbetcreamygreergarlicsoup
with Dungenessrabor short
ribsbraisedn acopperpot. But
this placeruly isthesumof all
its parts,andthatincludeghe
classicocktailatthebarand
anextensiveraftbeerselection.
What to drink: Absinthe! ere are
10 to chooséromNthe largest

Michael Mina  { }

I enameMichaelMinais
emblazonedn moreVegas
restaurantthananyother.

And atthechefGsponymous
Ragshimverlooking thbotanical
gardengyussied-uguestsavor
everycomfort-doused morsel.

I eemphasis @nultimate
pamperingfromthe tableside
tunatartareto theelaborateart-
boundcaviasserviceepletavith
VeuveClicquotandBelvederé. e
sublimeexturegandimpossibly
freshBavor®f dishedike Maine
lobstempot pieandblacktrumpet-
crustedvild salmorwill have
yousoonforgettingheirony of a
seafoodestaurarnin thedeadof
thedesertdbout the secret menu:

In additionto thesignaturéasting
menusMinaOsxecutivehefMarc
St.Jacquesbersanimpressive
vegetariatastingmenu(including
Hollandwhiteasparagugith
summetru%e).An entirelyvegan
optionisalsocavailabléy advance
requestBellagio, 3600 Las Vegas
Blvd. S., 866.259.7111, bellagio.com

Bartolotta { }
Ristorante di Mare

Youreallycangetanything
in Vegas! issplashyVynn

gt
/ ¥

-

PIT BOSS Sage’s Shawn McClain.

listin thecountryNandservice

from the cartisalmostasshowy

asCirquedu Soleil.Aria, 3730

Las Vegas Blvd. S., 877.230.2742,

arialasvegas.com

restauranservesomeof
thefreshesteafoodh town,
mostof it pluckedfromthe
Mediterraneatesghan48
hoursbefordt hitsyour plate
(fastethansomanyseaside
restaurantthesealays)ChefPaul
Bartolottais sopassionatabout
hisbranzincandseareamhe
proudlywheelscartblledwith

wholeclear-eyeteautieshrough

thediningroom.Ingredientshis
goodneedittle embellishment:
Sicilianlangoustinearegrilled

andlacedwith butter;handmade
pastagretossedvith crustaceans:

andalight tomatosauceywhole
baked,shencrustedh aromatic
saltaredeconstructetableside.
Where to sit:| e cabanaables
thatarcharound thdagoon
plledwith mirroredglobesre a
hiddenVegagiem Wynn, 3131
Las Vegas Blvd. S., 702.770.3305,

wynnlasvegas.com

Picasso { }
Somanythingsof beautyie

for attentionNoriginalartby
Picassdavishand wildlycolored
RBoraldisplays, thBellagio
fountainsNyetthediningroom
remaingarefullyjunderstateend
tres traditional,with amplespace

betweenablesextra-high ceilingsé

andhushedioicesReveredhef

JulianSerrananatchesheroomOs

seriousnesgth searedpistachio-

dustedoiegrasand diceahubarb

jewelr roasteghigeonwith
wild-ricerisotto. Where to sit: | e
diningroomCGsmplearmchairs
wonGscootclosesnougto the
tables! echairontheterraceN
oneof thefewupscaleutdoor
optionson the StripNaremuch
morecomfortableBellagio, 3600
Las Vegas Blvd S., 866.259.7111,
bellagio.com

Lemongrass { }
Foracity thatrevel®24/7,Vegas
is shockinglylevoidof late-
nightdiningoptions Enter
LemongrassNthstripQsrst

I airestauranservingpicy
greercurryduck,wok-tossed
live Mainelobsteandpad! ai
nightlyuntil 2'# . Pushedleep
into anexpansiveackcornerof

dark-leatherbdeckeithingroom
iswonderfullyseparatefiomthe

. jingleof slotsandhoots ofoulette

boardsPullup achairto thesatay :
bar,pop operanice-coldSingha
andeatyourwaythroughthe
entirerosterof charcoal-grilled
skewers¥pere ro sit: ! eloveseats :
in thecenteofthediningroom
areprimespotgor oglingthe
crowdNandjustwhatOseeded
afteralongdayof gambling.

Aria, 3730 Las Vegas Blvd. S.,

877.230.2742, arialasvegas.com

FLASH MOB Rao’s at Caesars.

RaoOs { }

I echancesf gettingatableat
the infamous]0-tableRaoda
Harlemarebeyondslim.But here, :
with two diningroomsRNnearly
exactreplica®fthe New York
originalNyouOKtandabetter
chancel ereGsfantastibar

in themiddleof theroom for
perfectlychilledmartinisand

lots offamiglia charm Sinatra
(Frankor Nancy)isalways
playingoverhead;elebrityand
family photosclutterthewalls
andred saucBowdreely! is
isclassic Italian-Americtood
madefromrecipepassedown
throughgenerationsreadcrumb- :
stubedlittleneckclamspenne '
pomodorospicysausage :
tomatosauc@ndUncleVincentOs
lemonchickenWhere to sit: On

the patiooverlookingneof the
bestpoolsin town (andyoucan
everplayboccebetweelbites);
otherwisethe tableatthefront
entrance$er classic casipeople-
watching Caesars Palace, 3570

Las Vegas Blvd. S., 877.346.4642,

Aria,theglossy green-teabtiled afndmmrspalace.mm
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