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CATCH OF THE DAY: The Via
Matis menu is filled with
oreative Halion visions of
fresh saafood, aEime:
Mistrals dining room pag-
vides the bockdrop for a
stylish dining scena, moHT.

theater just off Harvard Square. The new
location offers a cozy frst-foor dub bar
and cafe with a full lunch and dinner
menu, while the second-floor Scirée
Dining Room romances with a menn of
French standards including rossted rack
of lamb. The desserts alone, such as the
lemon/coconut Wedding Cake for One,
make a trip worthwhile.

Via Matta

78 Park Plara, Bosion,
BI7F-422-0k0a

IT BIDW'T TAKE LONG FOR WORD TO GET
out about the inresistibly authentic lalian
cuisine at Vis Manta, Soon after its open-
ing last summer, crowds of hungry diners
(incloding Mick Jagger, who has eaten

block. They had heard the buzz on the
latest venture of chef Michael Schlow (of
Radius fame) and partner Christopher
Myers—and they keep coming back. The
menu is loaded with rustic dishes chat
range from simple spaghent with olive oil
and tomatoes to Tuscan steak. With a
variety of settings—the bustling dining
room, the intimate bar or a separate
eafe—in which to savor the array of cui-
sine, Via Matta (Ttalian for “crazy way”)
offers many paths for diners, all of which
lead to delicious, happy endings.

Mistral

228 Coburmbus Ave.. Bosien,
BI7-BET-8300

THERE'S A REASON WHY BOSTON'S MOST
stylish descend upon this sexy South End
restaurant each night. They're here 1o
mingle, to sample the dassic codkoails and
ahove all to taste chef Jamie Mammana's
seductive Provengale cooking. Besides
the tempring thin-crust piezas, perfect for

hﬂ'el’ﬁu}mlinadupmunddml sharing, there's dry aged sirloin steak
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au poivre, seared Alatkan halibut and
utterly decadent black-truffle macaroni w
gowith it.

Clio
FTOA Commenwealih fva..

The Eliot Hoted, Boston,
B17-536-T200

SINCE TS OPENING FIVE YEARS AGO, CLID
has been the spot Bostonians have flocked
to nightly for chef Ken Oringer's innova-
tive Asian-influenced Freach culsine.
From the signature tomato-water martini
to entrees inchuding cronchy sauteed hal-
ibut with citrus-ginger broth, every
course served in the eegant dining room
is a symphany of perfectly blended tastes.
Last year, Oringer added a sashimi bar in
the restsurant’s lounpe, piving himself a
new stage—and a devoted audience 1o go
with it—for his love of Asian favors.
Here, diners can sample the freshest
sashimi in Boston, as well a3 & range of
such as Enter the Diragon.




TEMPTING TOMWER:

Mistral's updated classics,

Including this steak au
aivre, combine flavor

with grand presentation




