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The Total Package

- Mistral’s fine food and service make it more than just an
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hen Mistral first opened ita doors

some fonr years ago, 1t vauleed to

the front ranks of Boston restau-
rants. Immediately it became 4 hot spor,
the place oo see, be seen and be pare of che
seene L admmie char | refeained from visie-
ing and reviewing Mistral becanse 1 per-
cegved s insane fmme wich some skepei-
cism. Bue che hype has now died down,
and persiscent repores of high-gqualicy
fiord ond exemplary seevice noake icsense-
less to spice my palaceany longer. Tuware-
cene visits b Miseral bave confirmed cho s

reporcs: This is s superb restunnt, ane of

the best in the caty, wich handsome, even
rlegan: rl.pj'uq;-intmn-nl::., pf.l!i.i'l.cd SEFFICE
arucl exepuasie food,

Ensconced inan imposing building on
Columbas Avenue berwesn Berkeley and
Clarendon, Mistral's long, stylish dining
room feagnres 20-oor-high ceilings, six
mrassive whice stuccoonlumns, highar hed
windows dressed by raupe draperies and
sheer panels, and black wroughr-ison
chandeliers with gracefully curved afms
that resernble exotic flom, cach cerminat-
ing inslighcly tapered egpshell-calored
shaces. A long barrunsalong onewall.illu-
minaced by hunging smbrer-shaded lamps
thuag give irs denizens a mellow glow.

Guesies are semted at tweed bangquettes and
u;ﬂ}ulj{md chairs, l:ri:s;p,_ white tablecloths
acloen the rables, wich mustard-volored nap-
keins and striking seveing plates. The only
jarring noce consisted of the clunky wine
grlassesin which surwine wasse reed, Nooc-
ing che precence of Riedal ceyeral arother m-
bles, we asked for the same, o request
po ll‘npﬂ:,-uhli;_;td.

Mistrals wine st contams many seloc-
rinns wich price and pedigree to merit a-
wmatically being seoved in che Riedel
crvstal, but the 1999 Domaine de la Gau-
tiere Provencal red 5300 was apparencly
not one of them . Sipped from Riedel or
ot horwever, it was delicious, fruity and
full-bodicd, wich the signacurs peppery
[RITRT TSN :d' the southem B |'||,";,|'||_-_ TI.'H' f:.il.l-
ricre was the second lowest=priced red on
che bist, which contained very few choices
in the § 305 and no LS, rec for under §410
Wines by the glas, however, included the
reasonably priced 19598 Mas St Berthe
Cooreaus o Aix “bes Baox” (§7), a first-rate,
dry rosé, the perbect sccom paniment for
rebaisely flavored seafood dishes,

Miscral's bread, ¢runchy mild sour-
cli gh bt les served with busee rand o dol-
o of mel Lo, Mavodful chickpea and gar-
lic spread, comes. from Hi=Rase Bakery in
Cambridge. Among che stafcers, the
erilled pontobelio mushroom “Carpaccin™
($9 was imaginatively conceived and
defrly prepared. Foure thin slices of poree-
belle: mushzooms shured 2 sizable plate
with roaseed red and yellow peppers, yel-
low raisins, Parmesan shavings and pos-
samersheesof teasr, Theconfitof duckund

Fais g o im o Tve with tare dried cherries,
asignanire Mistral dish, bore a hefiy prece
(%19, but the cost was fully merired by irs
subsrantial concent and lovely presenca-
tion. A hollowed-our brioche was brim-
mumg with tender, moisr duck confic laced
with dried cherries, along with agencros
tranpbeod sauréed fois o, The sartness of
the eherries com plemenced the luscions,
sweer succulence of the frs gras and che
saley richnessof the confic

Acspecial apperizer ordered as a main
conrse ane evening, soupe de poissens
{5165, was ¢-xu_c-p|:j|:|n||| Firm-Heshed hal
ibut, Chilean sco bass, tender, silky
ringlers ofseuid, resilient prawne and tiny
rmussels graced an intensely Flavorful
beroth theck with meary tomaroes; onions,
g-,a:rlir and the h::l-:|:.l pL':rulrle ol saffron
Twogrilledorouronsef peasanc hread lath-
ered with saffron aioli pl:-.lll'ul.|l.'d from che
ropred chie rall, narnow bowl, The savors of
the Sourh of France almiost leapt from the
bowl, asaf v ask why I wasin dreary, driz-
zly Bosron insoesd of senny Mirsei e

Amaong Mistral's main courses, the
honeless short oibs of beef with red wene
anel rossged parkic mached poeatoes (28]
ik ot Almosr asof takiing s clue
Frowm a cecent Were York D "Dhining” ar-
ricle ahonar shart ribs {which are curcendy
mn vogue in Big Apple restaurants], Mis
eral hasserzed the medium and conguersd
it, The coarse-texcured, robustly Mavoelul
Beel, enhanced with the sweet, eurchy
warmth of carcets, reminded us of desde,
Provencal specigloy The garlic- |:|.-:u1|3|||:u
toed were excellent, burwhy must even
Miseral, preswimably immune from silly
facds. cepve the AT uneler ehie meat?

Roasted Cornish game hen (3.
ane af the less expensive midin courses on
Mastral's ovenu, wherehiy
ingssonr eo 342, This small bicd, wich
erisp, golden brown skin, was served
sproad-ea
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| alongside an omonand wa-

whrercress plea
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fingerling roast poracoes, The chicken was
served with 1 delicate seduction of irs
conking juices, enriched with applewood
baoon and aceented wich lemon

ul'sdesaesie kegt up the hagh stan-
it preceded ther

e warm

[
chocobite roree (8 b was ashallow cplinder

ofcake wich warm, viscous chocolage in-
side, accompanied by adelicious vamila
sauce, The apple carc (883, a small, roend
pascry with buttery crust, featured tangy.
perfectly cexrured apples, topped by &
scoop of butcerfar-laden ice cream. Lus-
cious carame] sauce swirls compleced the
picture,

Inaddition to warld-class cuisine and
heautiful surroundings, Miscral is sup-
ported by a major-league wingstadff A com-
pleof ¢himgs seood our. Firsr, upon encering
the restaurant corly one evening, we were
immediarely shoon moan excellent table, a
sorner banguecte where we could sic side-
hy-side for easy conversation. Too many
FCRLALITAN TS SCAT {'ﬂfl? :l:l'l'i\‘"ﬁlﬂ ar [I'IE I.i'.‘i‘i dE
sirabile tables. Secomd, our young waiter
suprrested thar he bring the ewo appetizers
e had ordered one afrer the orher rather
than simulancously, since we had re-
marked that we were losking forward ro
sharing bith of chem, A crew smartdy ac
tared in black actended o r'.Hinp; Warer
glassesand replenishing and clearing places
efliciently and unoborosively. Eschewing
theull I\cu|-Lu|n|mﬂ'|wrvil.l."5.ir}l.'ﬂ{ PEmy-
imyr & plate from one diner before others in
the party have finished ehe conmse-——whicl
says, anefbect tharoneof yoisearing rooins
andl the nthers rov sbowly —Muperal's wait-
sraff clearsd dishes simul tnneous by, Good
service s alterall, juse good, common sense
Tk I'i'l-lkl’" [FRLIECHIS -:'1|mr-|:-r'.'.a|.1|.t- ar II.I I.'!I}IIII'I': -
g ehseitenjovment of the food

Bsesal is che roral package: ambisnee,
froed and service—all atavery high bevel,
Crurcntire experienos has caised me e
ssess my pereninal akepricism oboar rhe
‘in” scene. Misoral odfiers che subsoance io
leve g o ins firse-class billing, &

Mistral
223 Columbis fe,, B17-867-9300
HOORS Sun-Wed, i30- 1050pm; This-Sat
5:30-Lov30pm Mabe-ndght mmn | 1-11:30am)
RESERVATIONS recommendad
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