ommended Ensalada Lyo-
naisse, a light meal in itself,
its mustardy dressing mar-
rying well with the fresh
greens, bacon and poached
egg and potato. The Cae-
sgar salad, often swamped in
cloyingdressing in Mexican

LCATELIER

The rhythm is right
and pizza is art at this Italo-
Catalan bistro in La Roma

BY HIEHOLAS GILHM AN
5pl:u| #i Tha Mews

©On a recent rainy night my
fricnd Brad and I were stralling
through Colonia Boma when
thie sound of Miles Denvis’ mst-
ed trumpet stopped us in our
tracks. The music was walt-
ing from the open doorway of
an old house, The sign outside
read Centro Cultural UAelier
den Quim Jardi

We climbed the narrow
wooden stairease and, lo-and-
behold, entered a Bohemian
dream, circa 1958 What we
found was a laid back, com-
fartable bistro, with great food
and great music. The ram-
bling collection of old rooms,
filled with tables covered in
checkered pilcloth, metal fold-
ing chairs (those Corona give-
awaws you sec all over) and
proovy arton thewalls, made us
fieed rigght at home, Owner and
chef Quim Jardi also runs La
Rauo, whose 85-pesoset comi-
dlia ks ome oof the best kept secrets
in thie Condess.

Jardi, of Cataldn descent, is
shy (acconding to his person-
able wife and business partner
Laura) - that &, until he gets
going on the topic of food. His
passion about all things culi-
narystarted at an early age, His
grandmaother owned a Catalin
restaurant here in Mexicn, and
Jardi would hang out there as
a child soaking up the ambi-
ance of the kitchen, Later, af-
ter Hving for a while in Barce-
loma beamingevery aspect of its
o Mexion, :

Plans towrite about gastron-
oy il st Fually scngefy his cre-
ative urge, sowhien a restalrnt
space in the Condesa became
available, it was Loura{whoalso
does the books —=T'm the prac-
tical one™) whao told him tostop
takking and just do it, a5 she ex-

LAtalier d'en Quim

San Luifs Potos! 121, comes
Jalapa, Col Roma

Tol: Seed—4722

Oipom: Mondeny - Fricksy.
430 - 1 pum, Saturcay
1= pm
Credit Cards: Visa, Master

La Raunes

Parras 15, Col Condesa
Tel sapi-2027

Oipen woekdays for
comida oy

Pastas are one of the specialties

plained tome with a gigde. The
lease for La Rauxa was signed
on a Wednesday and the res-
taurant was open for business
on Monday, That was two vears
g Mot content with the swe-
cess of that comida-only bistro,
the new venue wis bome.
This new spot, only open at

night, fulfills the Jardi’s dream
o run a European-style boie
in Mexico Ciry. The couple al-
s plans to-adid a bookstore, and
present live music, poetry read-
ings and other culneral events.
Meanwhile, the excellent “eo-
cina del autor” Cauthors cul-
sine™) will have to do - it was
emotgh oo make mie comie back
for a second ry, The reasonably
priced menu Is mostly lualian
Pz, pactas anid salads are the
focal point (ka “parilla” for grill-
ing meats was being installed
the last time T went),

B, oh?, what pizzas, pastas
and salads. The intelligent and
artfisl way tn which theseoverty
familiar offerings are prepansd
tempts me to hyperbolize, The
influence of Catalonia sneaks
up on you, The mundane tal-
fan monikers ane just o disguise
for the creatively deconstnicted
Mediterranean-fsion cuisine.

The mienu lsgs o number of
standard sounding pizeas, but
they are subtly creative, The
erist of the pizza margharita
wi samiplid was ligh, thin and
crisp, the cheese farm-fresh and
Aarvorful. But it was the appeal-
ingly sweet tomato sauce that
wis the surprise — it is, in fact,
made from a Catalin recipe,
caramelized onions providing
the sweetneas, 1 thought the
“Miguel Angel” pizza, with five
different cheeses inits descrip-
tion, would be overly cheesy,
bart instead, it vields a complex
series of favors, due largely
the high quality of its ingredi-
enis

The ample salads are dis-

creetly dresied, the greens var-
jied and seasonal. The chel rec-

restaurants, was one of the
best ve had
The house-made pasta ks

S tagliatelle (a wider version
% £ of fetrucini), so thin and fia-

o

d heavy, overwhelmed by in-

vorful thar only a light sauce
is necessary, The classic Ital-
inn pasta carbonarn is offen

gredients all screaming for
attention at the same ime,
Mot here. A delicare oszing
of parmesan, bacon and egg
compliments the pasta in-
stead of beating it up. Pasia
with limaone e sabvia (lemon
and sage) utilized these two
aromatics advaneageously.
The Bolognese turms out im
bherve made a pit stop in Bar-
celona, as the traditional re-
dusoed meat sauce is finished
with a “sofrite” (fried in oil)
of garlic, parsley and al-
monds — apparenthy a pure-
Iy Canlin coneept,

The chef is particularly
proud of his wine list and be-
lieves that wines don't have
to be expensive to be gnod
There is a well researched
mix of Spanish, Argentine,
Chilean and Mexican reds
and some excellent “cavas®
{Spain’s sparkling white
wine). The selection of
wines fior under 300 pesos
i5 a weloome surprise.

An unusual dessert we
sampled, the peach Blu-
menthal Melba, i a lght
ey custard lnced with ba-
conll — ablend ideas from
two of Jardis frvorite mas-
ters: Eseoffier, the classic
19th century French culi-
nary artist, and today’s Brir-
ish malecular pstronomis
Heston Blumenthal, re-
sulring in old world luxury
with a mod twist-Nelly Mel-
ba never had it so good. Al
50 on the dessert menu ane
berth eréme brobie and one-
ma citalana — two dishes 1
always thought were one
and the same, Not sa, but
better you ask the chef o
explain why in person,

Prices are reasonable:
Diinmer for two, with a glass
of wine will be under 400

pesns.

And thaf music! The
Jardis promise never to
SO0 10 CONEEMPOrAry [op
~ Miles, "Trane and Bird rule
the roost here,

LArelicr is 5o cool they
don’t have to spell it out for

YOl

It for adults who like
oo food, good music, and
the kind of ambiance 1 was
afraid had disappeaned.



