WINTER. - that  hadn't
slagped va arcund too
much was suddenly in a
I
] — -
ded, really — five Bocks from the
suhwny o Dovedail,  where
Bunched employees shoveled and
shivaled same more in & doomed
effart 1o keep ihe entrance clear.
1 oxpocted an em resto-
rlm.nat'!mhnpl;gnswhen
the going gets wet; diners trash
thelr rezervations, take oat their
delivery momus and hanker down
for the duraton with General
c‘?}chidm s the only practi-

But Dovedadl isn't about practi-
caity, not with [ rotating sherry
Im.. u lamb's tongoe and its

Izzagne  bedecked
wﬁlmamwmmmwnnm

Mo, this restaurant is a baold
wager that a patch of the Upper
West Side with an unreliable ap-
petite for sdventurons — even
somevwhat fuesy — dining will
embruce it, at least if jt's execut-
ed with =kill and panache.

And the het seems o be paying
off, because on that blustery
night 1 encountered a dinisg
room with just abous all of the 80
seats filled by 8:30.

‘What a warm sarprize. And
what a testament to the intrigu-
ing, compedling work that John
Fraser, Dovetail's chel and prin-
cipal owner, is doing hara,

Bath he and his pastry chef,
Vara Tong, come at their cooldng
with mtedlect and wit, but they
seldom get too cerchral, too cute.
Leaving guotation marks out of
the titles of dishes, they lmve @
to ¥ou 1o make certain comnec-
tinns,

Theres an appetizer that com-
Bimes twa of the most fashionnbla
ingredients in upscale restau-
rants these dayes, searsd pork
belly and a slowly poached egg.
and a5 5000 ¥5 Yoo tasie them to-
gether, you smile st what's afoot
It's oreakfast for dinner, only at
breakiast the belly is smoked and
called bacon.

In ane of the eatrees, corls and
chunks of lohster are scatfered
around monkfish, reminding you
that this fish has often been cast
a5 the poor man's lobster, vague-
Ny simmilar in textiore bul nol pear-
Iy as swest,

St vost fingd yoursell not only
enjeying bat alse comparing the
twn kinds of seafucd. Then you
notlee some eeared lobe gras,
which may or may nod be another
Enspired bit of culinary free-gsso-
ciation, inmsmuch  as - monkfish
liver has been presented as the
{nie gras of the zea.

1s that the wea? Does it mat-
ter? Mot really, because the dish
warks, itz less and more opulent
players  establishing something
along the lines of & rinthm.

And the real point is that sich
crafty plottng of a composition
seems entirely plausthie, given
U st of energy Mr. Fraser
lawviahes on his dishes.
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breaded,
wight oot of Mario
Batali's offal deesms — is part of
a deconstructed muatfulatta sand-
wich mm:tndesnme:;n-
05, 0 CAPET MEyonniise o
wisaally arresting spral of sala-
mi, provolone chesse and more.
That's just an appetizer.

The beslcheek [msognoe is
among the entrees, but it's es-
senuially a side to wnerringly salt-
e slices of sirloin steak. Many
chefs wouild be content tothrow &

to gratin at the beef,
WtF.uha-part.m. [ashions
n mifty brioche paing
stadded with a britthe made of ha-
catl. [ breakfasy for dessert,
anly i broakinst the bread pud-
dling 1akes the farm of French
toRs,

Mr. Fraser and Ms  Tong
worked together af Compnss, o
restaimant that went through a
changing cist of chedd, all sad-
died with Ii= large seale and pecu-
liar stmrspherics !

Dovetall, which opened in De-
cermber, i a hetter ft for them,

the simplicity of ita beown pal-
eite, hare wood tables and-ex-

brick at once balancing
out, and allowing you to focus on,
the ambition of thedr food.

The inconspicuousness of the
reSLAUFANLE entrance may be
bankers or in fact brilkizng, a sub-
tle sigreal of Dovetall's confidence
in i= inner strength. The car-
peting and padded wallz in the
back definitely make sense. They
keop neise in check.

Depending an whese ol sit,
the restaurant can foel too pain
for entrees Lhal average above
S0, The wines by the ghss could
be more exciting, and & few dish-
&5 dost'l succesd, ke an appetiz-
ar marrtage of skate and chicken
Wwings mhat's inspired by seman-
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BROBERT FIESUTTI FOR. THE MOW TOIK TIME:

HO lurummmdhurﬂnwﬁ-il on the Upper West Skde is plain, in contrast to jis menu,

thes mase Bhan anyihing elge

All of that gives me concern
about the passibility of & slightly
disappokniing dinner here. But
mast of my experbences were
hugely positive,

Dovetall farther strengthens
its case with a mightly five-courss
tasting menu that's kindly priced
at $55. The Sunday peix fixe —
thres couraes for 338 — i3 quite
simply one of the best deals in
town. And when | had & the op-
tions  weren't dreary  second

They mclueded the restauram's
gnocchi, flavar-bombed with veal
shart rils and foie gras butter, and
& shringp dish that resurrects hol-
landaice and makes you wonder
wiy it fell out of vopue. At Dove-
tail it aweaids its patentially gluey
fate, and it's affset by the swes-
meds and armess of grapefrulc

BEEIIeNE.

The shrimg are upgraded o
scalflops for the version of the
dish on the @ ia carte menn on
nther nights. For the besting
mienu an those mghts, Mr. Fraser

mixes things up anew, choosing
ham, endive and kumgquats a5 the
scallops’

SUppOTTing cass,
When I had that dish, the sea-

chesinut and yam.

Did Mr. Fraser need hoth of
those sidekicks for the wenison?
Sometimes he seems too eager to
please, overworking dishes,

Buy he'll also pull back and

It's the epiteme of comfort, and &
potent antidote (o the coldest o
winter nlghta.



