RESTAURANT R

Pioneer’s kitchen biazes,
but ambience no happy trail

Top-line wild game,
meats win the West:
circle the wagons
againstwildness of bar

BY BOB LAPE
TONEER [5 ALL YOU'D EXPECT
Pin a Western-themed Upper
East Side watering hole, and
more,
The sun bleached steer shull,
untelope untlers ond mini wagon
wheels are standard issue. Rough-
sawn wood detals and old Westi-
ern movie posters add to the infor-
mal ambience. Hilarity from a
20-sear bar near the door necasion-
ally recalls Blazing Saddler—no,
ROt thal scene.

Whoi comes from Pioneer's

Be sure to read Bob
@ Lape's reviews al l

kitchen puts chuck wagon lruu%i-.
rngers to shame. The Western fhar
awner Brad Tobin has in mind i3
not sn mnch Dearh Valley as Sin
Valley.

Happily; trail boss Tobin nailed
another Brad in chef Brad Gares,
from Union Square Café, where he
was chel de cuisine, He brings
depth and fnesse to o larder
stecked with bison,

carlier this month. The farmed
Dards produce :xtrcmcly Iean red
meat akin to beef in rasre and rex-
mrr ‘Twn 3-nnnee medallinns are
pan-ceared to rare in a lemon-
thyme reduction, Grilled elk ren-
derloin is a 12-ounce cur, aapped
in maple-ginger vinaigrette. Fresh
ldaho trout is sautéed whole, then
flleted. Naturally fed, hormone-
free chicken is roast-

wild boar, antelope,
phr:u.‘m!r, quail, os
trich  and  line-
caught fish. There |
are also  steaks,
chicken and both
beef {1(=ounce) and

caribow, ¢li venison, |
{

bison (9-ounce)
burgers. American West

The d'u'ni.'-;‘; Yt
accommodares 50
uests, who are seen
to by a friendly and
efficient walr staff,
They may invire pa-

The fingst
holiday gifts

Schwerlz Cendigs devolgs
closg attgntion to gour
holidaey busingss ift list.
We ship nationwide. Oar

clegant gifts are fillzd with
superb handmade confee-
tlons made from reeipes
three dengrations old.

Your business associates
will remember a gift from
Schwartz Candies all year!

Call 1 800 522-CHOLC (24&2)

New Hyide Park, New York

trons  to  sample
cocktails ruch as the
Red Eye or Rusoy
Nuil, try the shorl
menu of malty mi-
erobrew beers made
in Mew \’i‘jfk, ui
chnaose from an all- |
American wine list. |

Chef Gares opens
the game with
grilled quail brashed
with molasses, bar-
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Pioneer
1303 Thiiwd v,
{212) T17-GER

| x>
| Coisine: Newvelle

| Wines: 30 choices
Bress: Casual
Mg Lol T il |
Price Range: $15-§38

Wine Marknp: 100%0-250%
Credit Cands: All mujor
Reservations: ‘Supgr:slcd
Haurs: Lunch, seven Jzt!\,
| 130 aansg panes Dinner,
seven days, 5 11 p.m.
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ed with 2 musrard-
chicken jus.

Each main course
comes with appro
priate “fodin's,” plus a
choice of a side dish
that is quite ample
for twe. The mac-
and-cheese has thar
little something ex-
taw It wne-thid
béchamel sauce and
rwo-rthirds very
sharp cheddar
cheese. Twice-baked
ptata ik rich in Nis
man Ranch bacon,
the coleslaw is fen-

nel-focuzad,  and
hutternur  squash

purée is just thar—
©onest and tasty.
The West Eels
wild when rhe honse
cheeseenke  arrives.
The star dessert, it
foraficd with dack
vuni and mulasses,
presented  over a

becue sauce and to-

I“L'l;l: gr‘ls 3.'11.Elllg|:_ IJL' Enlnh;m:h
smaked trour and brie on grilled
roscmary. bread with lemon and
herbs.

ll‘[ll.' !"illlll:u] Il”l‘:“.’ :";l]:lll ;3’ a
colorful and generous affair replere
with anion,
Croutons md 1 L'l].U-lIJ_' ol Li.rﬂﬁ!-i['l'E‘l‘
.iul:}] as !'I'lllill_‘-l[_"‘l!ulu;l:r ar i}:l‘o[l‘
sherry, A salad of crumbled
Alaskan salmon weds humble wa-
tercreee with appler, oranger and
pistachios.

Top-of=the-line ingredients ure
in use throughour the menu, from
the 12 ounces of freshwater
shrimp—{our 3-ouncers in a cock-
tail—to the carcfully sourced wild
game Iems and meats from cthe

tomato, cucumber,

I prestizons Niman Ranch. The
| positive  nubriticn] ol wl
":Jml:. \"if]‘l '.['[?1' m'l”iln'ﬂl i'll'l\i
cholesterol, is winning @ giowing

audience.

F:ljil'.l‘! l._\‘]: Vvemsan ﬂz[]l: "|fL‘J|.(.
15 grilled in strips for wrapping in
warm, large tortillas, wich 1 toss of
diced avocado, tomara, enions and
peppers. To spread owver thac
mélange is a e of roppings—
lemon-thyme  vinaigretre, herb

- P
Horwo s g:fdd'
~lunch, dinner, private room-
Your client ic our bect customer,
1) Wiest 20k Street » 212opgdgana

butter and a créme fraiche tartar
sauce, Barbecued wild boar spare-
1ibs are marinared and braised
red wine, then basted with sweet or
fiery BBQ sauce.

I'm getting in over my head on
(Jhll'ﬂil, ]]J\'Iﬂg eilen Il ”IU‘_‘E'I ona
£ASTrONOMIc tour of South Afrien
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mato fnu!_ and Bedded an slices of

crosshatch of cara-
mwel and under a conting of erushed
walnurs and whipped ¢ream, Less
elabarate hut equally satisfying is an
apple berry 2 la mode. Pecan pie,
Miesissippt mud cake and a herd of
Chuo Bella e s and sprbets
complete the picure.

Opened during the dog days of
summer, Ploneer has had to win
over the neighborhood a table ar a
time. The noteworthy food is prav-
ing just the draw to overcome the
rather limited ctab ot décor and the
everfleswving din fiem the bag

BITS & BITES

¥ Newcomers: Opened Friday,
lan, 322 E, 86ch St., marks the re-
rurn 1o New York of talented chef
lan Knssa after his seeond mour of
duty i Flasaii. The Diooklyn-
born str-carcher is doing “nouveau
Wew Yok cussine.” West 79 Restan-
rant, 222 W. 7%h St., unites per-
sonable host Floward Neckin and
chef Norvil MeKenzig, The hand-
some London townhouse setting
leatures wpscale  confemporary
Amerwcan Fuwe with a.ucnngL i
steaks. ;

T West Side slory: T'Heals’ p'[uus E
soft reapening 'l'hnnkﬁg'iﬁng Day,
after 21 months of down time dyr-
g construction at the Liherry
Warehouse on West 6dth Streer.
Owners Mike O'Neal and Jim En
zel will be joined by other frone-
men from the storied restaurant's
d0-year run.

TALL ORDERS: Ovrier Brad Tobin (ieft) and chet Brad Gates aren‘t siinging any
standard hash: they import their Ingred.leribl from the Niman I'l&mm

¥ One for the money: Bne Restan-
rm&Lm:ga 18 c(mnﬁng down to a
debut next week in a multimillion-
dollar, bi-level space at 1 Licde W.
12th Sr Owners Celecre Fiermn
and Erica Cohen can enterrain up
to 350 guests in five areas. Innova
rive sharing plarres ace only dne
facer of chef Gavin Cirron's mod-
ern American menu.

'V pavidburke & Donatella is on truclk
fUl a D:L‘. 10 Upr_'ning at 133 E.
flsr St. The superchet will cnnk
and Danarella Arpaia of Bellini
fame will fan the hoepitality fire.
¥ Everything’s coming up dandy
fn Rande: Bagr-ratser Rande Ger-
ber’s Midnlght 01l Co. continues pour-
ing out new pmpcmcs. 20 in all.
Tuning up for its February 2004

THE BEST OF BOE LAPE

StresaEast » » »

7940 Jericho Turnpike, Woodbury,
L.L (516) 364=1565. Long Icland’s
top Italian hoests make everyone
feel specinl, serving elassic enisine
in elegant surroundings, with a
cide order of real volue to go with
e qu:[l.l_p

Fasting + + =

131 Bloomficld Ave., Montclair,
NJ. (a73) 233-0330. Biing your
own wine and revel in the fond and
hospitality of this ousstanding,
family driven eontemporary leal-
N neweomer to  downtown
Montclair. From frst course to
Lasi, b"l.lu{i taste and dell.t:.n::,r shinec.

Sette x * ',

191 Seventh Ave (herween West anse
and dand 1l cch}. Muanlsttan.

(212} fiy5-5035 Fwveryone has fun
lVIIEIl [!lﬂ t\-']lll”‘_.ll.:d rltd l.]lci
Donato Deserio cooks ltalian food
pu:il. l.lu:u':nl’. and future ai thas hot
new trattara,

HeordeSel « x « 1

£ E. sath St (between Broadway
and Fifth Avenuc), Manhattan.
(212) 460-g100. The most chuming
and skalled of the ciry’s intimate, in-
foemal modern Freneh restanranes.

ﬂpzﬂing of The U‘l.’hi_wlu,:}' in the
Time Warner Center, 1t's rolling
out the bar/lounge concept to the
W Mexico City this month and
Hougron's Horel Icon in December.
¥ Oliea: Ir's lights our for the
three star collaboration of chef
Jewin-Yves Sclillinges anied
Christophe Lhopitaulr ar 145 E.
50th Sr.

¥ Chet shitts: Richard Famabe is
helping perfect the Grecian formu-
la ar Fsriatorio Milos. There's a
whole new team ar A7, with exec-
utive chef ChristianLomag, cous chefc
Steven Morline and Mare Forgiane
{there’s u familiar numel), and pas-
try chef Larissa Raphael. At Tocque-
ville, Michael Finebirsh returns to take
up the pastry toque. l

Chef-owner Cyril Renaud cooks
with verve and dchu:}' and did the
watercolors that decorate this Flat-
iron district gem_

Mixin New York  «

6% W. sith 5. (berween Sinth ond
Filth avenues), Manhatum,

(212) 583-0300. Alain Ducasse’s new
restaurant and lounge is one block
and a cacual world away from his
posh Essex House sumptuary. The
menn mives macaroni and cheese
with bison in pot-au-fewbroth.

Lever House Restaurant « +

390 Park Ave. (on East s3rd Street
berween Park and Madison av-
enues), Manhatran. (212) 888=2700.
Designer Mage Newson's “retro fu-
turistic” showplace is as wvisually
edgy as chefl Dan Silvermun's con-
remporary  Amerean cwisme 1§
smooth und fine.

City Lobister & CraliCo. < =«

. 49th St. (between Sixth and
Seventh avenues), Manhatran.
(712) 35¢-1717 Plenty to grabon toat
thiz biz, new midrown reafood em-
porium. Up o 7-pound lobstecs;
Dungeness, sofl shell und stone
crabs; plus other iresh-trom-the-
sea goodies. Steaks, 100,

BUCK ENNIS



