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MEW RESTAURANT
SCENE
misTRAL 221 Columbus Avenue,
Boston, 5679300, This beautiful
space—with its soaring vaulted
ceilings, ofFhalter, cversize chande-
fers, rattan seats, and sandstone
walls—is the place fo be seen these
days, The hig, comnfy seating areas
in the front are the perfect place to
hang out with a few fends while
youl wait for a table; the bar s wail-
to-wall action and buzz; and the
dining mom is apen and spacious
without swallowing you whole.
(See review on page 154
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NEW RESTAURANT SCENE
MISTRAL



tele that he was still alive and
cooking as executive chef far
Heally Safford’s The Catered
Adfuir, which caters the swellest
private parties, When Groenberg
asked him to cook at a big and
important new South End
restaurant m the newhy renovated
Albert A. Pope building, on
Columbus Averiee, near Copley
Squeare, ane Jook at the sweeping
oo with its twebe-foot arched
windows on three sides con-
vinesd Marnmano that be could

settle for being a partner,
CHIC ALDRS!: The Steamed Black Mussels ane plimip, - 3 I' MISTRAL IS.QI.”I]". A SHOW The
moist. and simmesad in an nfense sauce with swest onion i Front twerthinds of the moom house

a har and a histo, with low tables
and stylishly sivnple green eattan
chairs from Thadand, Stylish sim-
plicity is the watch-cry of the

design, mastenminded v Celesle

Coaoper, who {although she

recertly moved to Mew York) will

0 frequently check on the carefully
A artless placement of olyets she

collected] for Mistral in Faris and
THE HIP AND STYLISH CAMN BREATHE EASY AT LAST, NOW THAT SETH Prowvence. Her sdheme seems to

GREENBERG'S HOT SPOT HAS FINALLY BLOWN INTC TOWN, BRINGING wiTH  be Calvin Klein minimalism 15

degrrees warmer, She uses boige

[T EX-ALJOURD'HN CHEF JAMIE MAMMANC. BY CORBEY KLIMMER andd ruted vellows in place of the

Blinding Klein white, many

zhades of [ndian slake in

Mistral the floor tiles ranging
1 Cokimbis Svenua, Boston

; and & notle of amoky tomatoes, Stylish simplicity appbesto
i Colaste Coaper's design as well asto the clienteln

HE ONLY THING [N THE WiaY of mubking Mistral o preat

restaurant is ik instant suceess, The whobe city, it seems,

or at least the most worldly and best-dressed part of it, Al fram charcoal to buttet-

was impatient for the apening of the collabaration of twn | scobch [Greenberg, whis

of 1k= most admired impresanos: Seth Greenberg, the himsalf collected much

Pied Piper of the Arab, South American, and Evropean expatdate play-  of the pottery and artwork on his many

boy communities, who makes nightclubs steam in Boston and the Hamptons; and Jamie  Provencal escursions, clams there are nime

Mammana, whe in the late "80s carved ot an identity for himself as the most oigingl and — shades), dried mses, and stree shiffed into an

talented exocutive chef the Four Seasons otel had sver emmploved. old wallstre French display cabinet made of

The promizse of a spectacular space for entertaining Creenbenrs heautiful peaple and  strewecolored wond, as well as big aurling

Mammanc shvlish food emained a cruel ease for mors than @ year, as anneuneernents of  wooogbtaen chandeliers that are a land of

Mistrals opening kept getting debyed.  Mammano himself seemed condemmed to be the  omoss between Soath Beach and Sonth of
Wandenng Chef. After his selfthesembed “relentless” and hard-ass management stde cost him France.

b job, Masmrmano negotusted for vanous keabons, telling Fans they could scon eat his food af The customers answer to the same

the Park Plaza space (just behimad his focmer emplover with whom be remains oo wery good description, with dashes of Dubai and

terms) that eventually became The Red Herring, Manumane veassured his carriage-rade clien- Buenos Aires and Caracas as the hour

Phutegraphs by CABL TREMBELAY



Dining Out

grows late; a typical evening featured models
from the big Chanel benefit at the MFA, who
practically sped over in a bus the minute they
left the runway, or buff men from the Metro-
politan Health Club next door, and, between
seven and nine, the perfectly turned-out busi-
nessmen and -women who make the city run.

Settling-in problems have been ones of
seasoning and getting meat and fish cooked
to the right degree—fine-tuning the dishes
themselves, that is, especially the main dish-
es. This fact is remarkable in itself: Both the
service, by an attractive (of course) and really
pleasant staff, and the timing were on the
money from the start. On my very first visit,
when [ sat at the high slate bar where cus-
tomers can order from either the bistro or
the restaurant menu, a little round glazed
terra-cotta cazuela that arrived holding
steamed black mussels in a smoked tomato
and onion mariniére ($9) reminded me of
what great cooking can be. The mussels are
plump, moist, out of their shell, and sim-
mered in an intense sauce with many sweet
onions, a touch of cream,.and the distinct,
but mysterious, note of smoky tomatoes as a
foundation. Served with two massive trian-
gles of grilled croutons crossed over the top,
the restrained portion is satisfying enough to
be a light main course.

So powerfully flavored was the wild mush-
room and black truffle consommé ($11),
served in a deep, thick, curvaceous white
ceramic French bowl covered with browned
puff pastry, that I had to order a second one, if
only to feel once again the fragrant steam
smelling of truffle and porcini bathe my face
when I plunged a spoon through the crust. If
a chef can be judged on his consommé (the
legendary New York restaurateur Joe Baum
would startle his staff at the original Four Sea-
sons, in the Seagram Building, when he
demanded to know, before even tasting it,
what the matter was with the consommé,
because “there’s always something wrong with
the consommé”), then Mammano can be
called extremely skilled.
~ One of the biggest-selling appetizers is a
generous lobe of fresh sautéed foie gras,
slightly crusty on the outside and meltingly
soft but not raw within, served atop a high
pepper brioche filled with chunks of duck in
confit; the walls of the hollowed-out brioche
are soaked with the duck and foie gras juices
and a tart dried-cherry sauce. It’s a relative
bargain at $17 and even at the height of sum-
mer the kitchen was sending out dozens on
Saturday nights.

Main courses offered neither the same
sure hand nor the same value. Pepper-crust-
ed tuna loin ($27), already a cliché, was dull
fish accompanied by a balsamic-soaked melon
salad that had lost its crunch and its sweet-

Critic’'s Picks
MISTRAL

APPETIZERS

ALL GRILLED PIZZAS ($9-512)

GRILLED PORTOBELLO MUSHROOM
“CARPACCIO"” With agrodolce roasted
peppers and baby arugula ($9)

STEAMED BLACK MUSSELS With smoked
tomato and onion mariniére ($9)

GRILLED FRESH WATER PRAWNS ($18)
WILD MUSHROOM & BLACK TRUFFLE
CONSOMME (511)

ENTREES

GRILLED TENDERLOIN With horseradish
whipped potatoes and marrow toast ($28)
SUMMER PASTA With tiny tomatoes and.
arugula ($14)

DESSERTS
VANILLA ICE CREAM PARFAIT With
almonds ($7)

PINEAPPLE CONFIT in a ring of
strawberries ($7)

ness in an acrid bath. “Whole” roasted bass
($26), its head and most of its bones decorcus-
ly removed, was beached on a mound of oil-
sogged cress and sadly dry. Dried blueberry-
almond quinoa pilaf ($23), served with
overcooked and underseasoned pan-roasted
salmon, was, as it sounds, good for you but
not really good; the couscous in a tagine of
curried vegetables ($17) was similarly dry and
underflavored. By far the best main course in
the first weeks was room-temperature lin-
guine with tiny tomatoes and arugula ($14).

Soon, though, the protein portion of the
entrées should match the starch, which is
almost dangerously good. Bacon-and-scallion
mashed potatoes (with fried soft-shell crabs,
$23), porcini-scented polenta, cheesy with
Gorgonzola (with grilled veal, $28), and horse-
radish whipped potatoes (with grilled tender-
loin, $28) are so good that diners gobble them
even while making dainty headway into the
huge portions of meat—appropriately huge,
given the price of the veal and the beef ten-
deroin.

Diners on a budget can do very well,
though, which is one of the things I like
most about Mistral, along with the democ-
ratic service. The moderately priced
($9-$11) dish to make a meal of is the grilled
pizza, just like those at Al Forno, where
John Delpha, one of Mistral’s two sous-chefs
(the other is Steve Gennodie, who worked
with Mammano at the Four Seasons’
Aujourd’hui), long supervised the pizza sta-
tion. George Germon and Johanne Killeen
have generously given their technique to the
world, and the only puzzle is why Boston
chefs haven’t given diners a way to get a
grilled-pizza fix between trips to Provi-

dence. Here dough is stretched to a cracker-
thin but not cracker-dry or brittle crust,
beautifully blackened, and topped with a
marvelously sweet quick sauce of canned
tomatoes, garlic, and a pinch of sugar, and
you have a choice of various cheeses, along
with prosciutto and terrific sweet-and-sour
roasted peppers ($12), or shaved ham and
quail egg with fontina ($12). The pizzas are
what the staff, Mammano, and the third
owner, Paul Roiff (who renovated the build-
ing) order late at night, and they’re what T'll
be eating at the bar very regularly.

The dough for the pizza, the pepper
brioche, and the shapely high round of
semolina bread are all baked specially for
Mistral by René Becker’s Hi-Rise Bakery.
Becker agreed to do afternoon baking for the
restaurant at his Cambridge ovens, and it
means a marvelously firm yet spongy individ-
ual loaf, served in quarters and impossible to
resist with accompanying oval scoops of soft-
ened butter and garlicky chickpea purée. I
wish that Becker were baking the desserts;
the cakes at Hi-Rise are exemplary, but the
pastry parts of Mistral’s desserts have been
forgettable. Still, a “confit” of diced, beauti-
fully ripe pineapple in a ring of sliced straw-
berries ($7) has been perfect several times,
and a big, tall parfait glass with vanilla ice
cream layered with salty roasted chopped
almonds brings back memories of begging
Dad to take the family to Friendly’s.

The wine list is moderately interesting and
expensive. The food will get better and better.
The crowd is intensely interesting, Mistral is major.

Mistral, 221 Columbus Avenue, Boston,
8679300, Dinner: in the dining room, Mon-
day-Sunday 5:30-11 p.m.; in the bistro, Sun-
day-Wednesday 5:30 p.m.—midnight, Thurs-
day-Saturday 5:30 p.m.—1 a.m.; in the bar,
Monday-Sunday 5:30 p.m.~2 a.m. Valet park-
ing. Major credit cards accepted.

(Some of the dishes mentioned in this column
may not appear on the menu in August.) B



