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BEST REASON TO SELL SOME STOCKS

VERY OLD SINGLE-MALT SCOTCHES, Such as
Bowrmore 40 Year Old, of which only 294
bottles were made (50 came to the L. 5. A,
this fall) and which go for 57,000 & bottle. If
you gotta go dowr-market, Bowmore also
makes a fine 30 Year Old for a mere $210—
and there's a lot more {0 go around.

BEST NEW ITALIAN IMPORT
PROSCIUTTO B SAN DANIELE. Rich and
buttery—even finer than the vaunted
Prosciutto di Parma. Made in the
Friull-venezia Giulia region by just
twenty-seven producers, it's aboirt
%20 a pound and worth every penny.
Look for “5D" stamped on the ham.

A hostess beckons you Into the vast and vibrant Mistral,

BTEY} Buast
MISTRAL

223 Columbus Avenue,
Baston; 617 867 9300

THROUGH THE DOORS AT MIs-
tral and—bang!—vou know you're at
the epicenter af a hoom. Mistral, on the
landmark premises of the first bicycle
factory in America, is so big and so vi-
brant that it sums up hew far Bean-

WALE

wown d'.nin:.; has come in the past cou-
ple af years, Though it's named for the

AT '..'-.-'III'I_I'_i E|'|<|,E ‘_\'\.‘-"."ﬂ':r'h Il.“.l..:‘l_::l;ll rlw
Souch of France, Mistral, with ity six-
teen-loat uﬁiling:\. arched windows,
Lh‘ﬂl:l'}l' pi_“,,ll'&..\, .'||'Id \-\'lt‘lll!.;l'll'i.]‘;.'l]'i i.';'l'i'ln'
deliers, loaks like nothing e ever seen
in Fronence,

A lie-abowr bisoo up frome with a
simaple menu of sandwiches and pizzas
opens Into a laid-back dining area
where you can appreciate the full force
of chef Jamie Mammano's cuisine. He
Eives Mediterranean  dishes  canny
|\\i‘|‘|_|'1l|.'|'|ﬂtl1i'|_l";|.|ir.| g;lz?alu]u‘- H‘C:S a
dollop of cucumber granita, pepper-
cruged na chills our with a summer-
melon salad, roasted bBreast of duck

BESTTHING TO DRINK
ALSATIAN PINOT BLANC. The perfect white
e, with a nice balance of fruit, minerals,
and acid, it shines with dishes in which
swiest and hot flavors mingle. Look for
Hugel, Trimbach, and Gustave Lorentz in
the most recent vintages.

jame with grilled apricots, and peach
melba is zinged with ginger ice cream,
Thl:' |'\‘.'._'"il' restAurants I:I'I F:Hh'[n‘.-n
have always been rather small and
cozy Since Mistral u}*-_n._-_{ its doors
this summer, that tradition has gone
"l'-.l!l] ||]'E L4 .Ild.
Price 3_.‘”

Sy

DOMINIQUE’S

1001 Rue IE}LIlDLJSE,
New Orleans; 504 522 8800

I SUFPOSE THE LOTALS WILI
tire of another bewl of gumbo or an-
other platter of oysters Rockefeller, bur
you can get your fll of them in New
Drleans, which one wag called a town
with five hundred restaurams and five
recipes. But now and then, a fresh culi-
nary breeze blows through the civy
Shakes things up a hit.

That’s what Dominique Macquer
has done it the French Quarter. Mac-
quet made his reputation ar the tiny
Fistro at Maison de Ville, where last
year we picked him as a chel 10 keep
vour eye on. Someone did: The own-
ers of the renovated Maison Dupuy
asked him to come aboard and male
people really ralk about the place
Gave him a firsi-class, modern dining
room. Even pur his name on the
awning, Macquet accepted, and Mae-
quet delivered.

Raised on Maoritius with cumin
and cardamom flowing through his
and steeled behind the stoves
of Michelin-starred French lirchens,
Macauet has a4 range few in the Creg-
City match. The French
Qll.dl“u:l' I'lrﬂ‘- NEMCT |'|:|.'L'.|.||\|;"'CI I\-"‘-"i[l‘l l'11E'
likes of roasted-cggplant-and -caconut-
milk soup with a lemongrass infusion,
sweethreads on a brocherne of sugar-
cane on truffled mashed potatces, or
grilled pork chops with Creole mus-
tard and a rootvegetable flan. The
spnart chels in town have taken norice
The rest sull malee a good gumbo.
Price: 35, frve-course tasting menu, $45
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