Dining out with Sheldon Landwehr

A

David Burke & Donatella

Combines outstanding interior design, quick, efficient and

urke & Donatella a new conlemporary reslaurant is
m Hast Side location and high-profile clicntele sym-
L discriminading public in town. AL lunch amd al dinner e
_ are filled by patrons who have the taste, the cxpericnee and
e nvcosnee Uhal quadifies them w appreciate Chel David Burke's eccenine signature
dishes and overall syave ministrations,  Foumded 1ecember of 2003 by Mr, Burke,
e lme connecied w Biver Cale and Tastly Pack Ascenwe Cale, and young winsomse
parmcr onatella Arpaia, likewise proprictor of thriving Hast 52nd Strocts Bellini,
e pintly Tastuoned s place ink (e areas uotlest modern Amencan baole-cul-
sinc venue. avid Hurke & 1onatella combings mmstanding interior design, quick,
ellicient and pecsunal seevice and Tood tat makes Tor very smosth dining. The
room accommadates 100 clamorons giests sitting chock-to-jowl. While affording
Iille privacy, it does olfer e opporiunily W chal up neighbonnge custormers. The
stunning interior, vibranthy accentod in decp shades of red is caprivatinghy shaped
wilh red shaded  scomces,
posh red banquettes, chairs,
plush carpeling, especially
spatlightod by a brillianthy
Mashy sculptlure ol blaing
red glass rods above a rod
lreplace. Palchworks ol
huge mimrors nearky cover
the walls. Dwven when
packed (which is all the
Lirme] il simply throws ofl
hald seductive sparks.

The hexl, it iz almaest
supcrfluous  to say, s
remarkably  pood,  even
thongh the menu contains
many ol David's  Javorile
off-the-wall items such as
crisp and angey lobster cockia] festouned with candied leman, Bromx-style [let
mignon of veal, and novel cheeseeake lollypop trees accompanied by bubble gum
crewm [oertunly an soyuired tasie).

‘The hill-of-fare is 4 model of compacmess and iz made up of predomi-
nanily culinary orgimals olered eiler a la carte or by way of lsting menus, Even
hot haked Parker House rolls crowned by sourdongh domes proffered in copper
pans and sided by (resh buller Qarmbovantly sprinkled with couns red sall s o
imique cncoumnter in itsclf. At dinner not long ago, there was a first offering of the
cheels van templing nple lovered parlait of vellow lin tuna and salmeon larkare arriv-
ing on & marble slab gamished with Amcrican stirgcon caviar, ‘There was also
inleresting seared sea scallops "Benedict” prepared on bwo cnisp polale pancakes
topped with thin slices of cammelized Spanish sansage, chives and poached queail
epres, [irushed wilh lobster [eon.

Main course sclections inchuded hand-roasted ginger mibbed salmon
rlacoesd with hot and svar Oriental sauce. T comes ona bed ol compelling Chinese
sausage, mustard greens and octopus slices, sided by red pickled kimehee eabbage.
Pan mmsted, semi-boneless Dover sole ighily coated i seasoned our and brushed
with a fine tomato mint herter is paired with somewhat heavy sourdongh gnocchi
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Lobse “seak”, curried shoedtrings, black honey and citrus fennel candy

and crunchy 7ucchini chips. We foumd the fish moist, delicate and powerful, albeit
peuple al the adjoimimg lwble suid hey [und the sole horowgehily disaereeable. A
favarite of Mr, Burke is his colchrated lohstor steak enticingly toamed with curricd
shoesiring polatoes, driceed wilh sproed bluck buoey and embroidered with citnes
fonncl candy. ‘This nicely halanced meaty Maing Inhster delight is molded with a
Temon centersd lobster-shrmp puresd miousse basted in butter while being grilled
to 3 golden hue, and presented on a rack of potato and cclory root purce with can-
died lemom cesl. As lor the noted "Bronx-style” Olet mignon of veal attend by shi-
itake mushroom pistachio tortelini rolled in biscotti emmbs and showered in &
bewre [ndue, s mested wnb] seceulently eoder then sauced s reduction ol
aged Marsala wine veal gravy. There are salads for the waistline warchers that
are comiplex and rewarding, and an array ol intrigwing singular dessers with an
assormment of delicionsly rich pastrics for those who livie recklesshy,

There are many line vinbges in the cellar, a5 may be imagined, but the
popular choices scoms to be for the younger and lighter wings, At the prescnt time
ol writing David Burke & Dopatella bave announced o [onbwomming dim sum
hrunch featring such Burke specials as his famed cgg shell smffed lobster hash,
arnd epre anad spinach ravioln willi cheese, herb buller and shavinges ol black trulTes.

*4% | david Blourke & Donatclia, 133 Fast 615t Stroct (ber, Park & 1oxington),
Mew Yurk. (212)313-2121. Lunch and diomser dwly. Dinmer entrees 324 w0 338, Pox
firec tasting mcnu iz $635 per person. Accepis rescrvations and major credit cards. BT




Petits fours on “petit four”

Butterscotch panna cotta

Main dining room

h Foie grasterraine

Crisp and angry lobster
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Wild salmon with Asian spices

David Burke
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