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Restaurant, Group

Dining, Upscale
[MISTRAL] Mistral is thie Eincd
of restaurant where itdoesn 't
even maiter if the occasion is
special—you feel special just
being tere. Which iswhy
when dining with a group for
animportant client dinner.
anniversary celebration, or just
4 Saturday night gathering of
friends, Mistral is the place o
go. The large main dining
rewnim, withyits soaring ceilings
andd intimate tahles, can casily
accommiedate lange parties,
while chel owoer Jamie Mam-
mangs French-Mediterranean
e accommodates every
diner's taste, There are crispy,
thin-crsted grilled pizeas o
share, an extensive menu of
such Lempting appetizers as
seared faie graswith confit of
duck in brioche, and enerées
from crispy soft-shell crabs o
roast tack of Colorado lamlbs,
For the biggest groups, there’s
the siylish, candlelit Le Salon
b Mistral, which can accome
modate up 106 for a lavish
seated dinner and is perfect for
the most traditional of group
dinners; the wedding recep-
oy, [225 Columbus Avenue,
Boston, 61 7-HE7-4500.

Dishing It Out

TUNA TARTARE
[MISTRAL] Cool, tender, sweetlyfresh,
sushi-grade tuna.
The salty tamg of sov laced throughou, oot
with the bite of ginger, The crunch of
greaseless, light-asa-feather wonions—per-
fect for scooping up the addicove fish, Mis-
ral’sneatly sculpred mound of tuna tariare
15 enough o keep ns coming back for more
Tongafter the dish has worn out its trendy
allure at lesser restaurants, [223 Columbos
Avenue, Boston, 61 7867050, ] (=
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The salty tang of soy laced throughout, cul
with the bate of ginger. The crunch of
preaseless, light-asadeather wontons—per-
lecr for seooping ug the addictive fish, Mis
ral’s meady seulpred meound of tuna srtare
15 enough to keep us coming back for more
long after the dish haswom outirs trendy
allure at lesser restaurants. (223 Columbus
Avenue, Boston, 61 7-867-9300_] [E



