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ATLANTIC CITY BEDAZZLEMENT:
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STAR CHEFS WHIP UP A.C. OUTPOSTS

ew Yorkers who wravel 1o
e et
their ayes

and fool like they navar
lelt homa. While it may be for south of
the city on the Jersey Shore, more and
mere of New York's top restourants are
esioblishing Atloatic Cily beachheods,
They jcin several top chofs who have
alreody transformed the rasort inlo
culinary destination. .

The latest eniry has been ranked
the number one | restouront in
New Yot:: fof'onr two docodo’: by
Zogat—Il Mulino, opening et the Trum
Toj Mahal. This is actyally the Green- P
wich Villoge londmaork’s 111h restourant
Niomis and Aspary: ot sifcasty
Atlanta and Aspen}. But signifi e
this marks the first imo || Mulino wi‘
operate two separate dining rooms in
the same location. || Mulino New York
will offer the traditional white tablacloln
exporience, with tuxedo-clod walters
ond an extensive list of dnily;fedds
end wine recommendations. Tha Trat-
toria will offer a mora cosval dining
experience, feoluring pizzas, pastas
ond lighter fore. i

Tha concepl points up the way
Allantic City combines fine dining with
orel ; ?';V;'h'md;&ffw
semothing family-fria wilh the same
foed Il Mulino is famaus for,” says Jerry
Kalzoff, who operates the mini<hain out
of New York. *It gives us on opportunity
lo do balth concepts in tha same loco-
tion. The uniqueness Is that they cpenad
right next to sach other,” ha odds; thers
is onn freestonding Tratioria open in
Orlando

Il Mulino joins staples like the Palm,

| Cormine’s, Patsy’s, Bobby Flay Steak

and Buddakan. Some restaurants with
their own branches in New York ara find-
ing a inent peesence in Atlantic Cily
helps being them 1o more allantion fo
joded Naw Yorkers. A case in poin is
McCormick & Schmick's, which opened
last summer in Horroh's ond has a suc-
cessful restourant on Sixth Avenve. A
lous just off the casino floor,
is sad seafood house claims
all of its calch is fresh that day. Having
i b eoe o
teshi ing fostas os it
come directly fmm'ze fishing boot,
These restouronts {oin several lop-
ond estoblishments run by famous chels
who have bypassed New York entirely.
Mottin Bayle might be o brand nome
in Baston, but if you want fo sample
his seafood entrees, it's either north o
Boston ¢ the Turnpike south. Similarly,
Michos! Schulson opaned izakaya in
June. Chances are, you've heard the
name; more than likely, you've seen

him on *Pantry Raid” on TV. He alo
cppears regularly on “Martha Stewart”
and “Tha Today Show.” Schulson gat
his stert under David Burke at tha Park
Avenue Cafs. Led by his foscination
with Asian cuisine, he did stints in top
restcurants on the Pacific Rim before
relurning Stateside to launch Buddakan,
. That experience hos“:)lmlnhd in
Izakaya ol the Borgala, whare ba [oins
Wolfgang Punk, Michaal Mina and
Flay. Schulson, who The Times
raves “hreathes inlelligence and craativ-
ity inlo his focd,” meant for Izakaya to
be nething less than revelutianory—an
entiraly new oppreach o fusion cuisine.
The meny has many of the ifems expect-
od from a Jopanese rastaurant, but with
@ unique combination of and
i ients, oll served In o breathiak-
ingly beautiful setting of Zen-ike cclm
and comfort designed by New Yorkers
Rafoe! Alvarez and Brannen Beook.
Schulson admits that af first, he lelt
some Irapidation about coming to Al
lantic City. Many toopb still associate
the

ous items on the menu,”

Like Schulson, master chef Geol-
fray Zakarian set ouf to change the
waoy people look ol o food solting —
only in his cose, it's the room service
ond peolside snocks ot the Watar
Club. Zakarian, who has had slints ot
Ls Cirque, 4 Royalton and 142 Mercer
and is o wellknown cookbook cuthor
and olso a TV pearsonalily, is happy fo
serve fare that New York zina
calls “a cut above tha usuval institutions!
food.” Room-service enirées includa
filet of bison, end braised lamb shank
with basmali rice and pomegranate.
Ha’s evan token on the most beloved
institution for the Philodelphians who
Hockii 1o the :h::'o: the Fhi cllgnu-
laak, giving it his own upscale spin
[see sidebar],

For ancther sicle of cosuvol dining,
the Chalsea has just opened Teplitzky's.
As the name implies, this coffes shop
hecrkens bock 1o the golden oge of
the Rat Pack, but the menu s anything
but kitsch, It sakas the diner concept

Easlern oppetizar with quinca labouli
and roasted peppers; o chicken club
on a bricche; and orgonic chicken. But
rou con also get Jewish comfort food
ikes beef brisket with kugol or o kosher
hot dog—all washed down with a fine
wine. And like Zokorian's fare, if's all
availeble via room service.

It’s oll part of a dining revolution
that has transformed Atlantic City. “Cne
of the biggest leaps Atlantic City hos .
made s in culinary options,” boosts
Jeffray Vossor, olrlKo city's Convention
& Visitor's Autherity. “There wasn'l thot
muzh when | moved down hare. Naw
it's become o culinary dastinafion.
Paople travel here 1o sal, rather than
people just happening 1o ba here and
needing to eat something.*

The cily hos added 30 many line
dining lishments thot is borrowing
something else from Naw York City's
foodies. Tha first week in March will
inaugurcte o Restaurant Week, with o
prixfixe fhree-coursa tasting menu of the
cil{s may fine-dining estoblishments for
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casino food with the iraditional surfond-  way houte, with items like o Middle only $30. @
turf or all-you-can
buffets—not thet
there's anything L,
wrong with ,‘
that; they're fun " HILLY CHEESESTEAK
g s
icious. But >
b cdt Ko Master chef Geoffrey Zakarian’s upscale take on the classic
whm« b;h.“ Philadelphia cheesesteak, exclusively for the Water Clu
wo :
enough foodias '
1o take innova-
tive itoms lika (o]
teriyaki ;oti (T8
bel wi v
spicy shallots
and steamed E
buns, hemachi e
salod with ramps o
ing onjons
m&%&b E
an i
grilled meats and =
ﬁood. So l\"ey's -
¥ FOR THE VINAIGRETTE:
surprised fo find In a shoinless steel mixing bowl,
l&s comforiable oil, sol, ond ground ; s
P"mﬁ"' Bt 1o 260 dogrecs b it 115 ot of .
» rees a % ches cu
:‘;‘:ﬂgx‘ hlo';: :nchp ﬂ\:’ oil and zx until :Enp:“mm Corafully remove fromw;l a
well it's tokon s Ak
oo e Wi s gt Romlac i shestpoe il ok [ rabecaad 450 degges
Shiosephic: et bty b sl heot [l o, o coromelce thesced omon ] 1% and
“I'm happy to provolons an':; ﬁd . of l!:::nmm :&%Mm?h lig . m’:vlamily chop v;\hm':‘::}lﬁ“
see how many h..dgedo..ao:ﬁ. Next st the orugula leaves, inkg the foosted Boguslte, hen lop wilh the
peoploe have mixturo. Sprinkle the crispad onlons down the length of tha cheesesieck, then cul al sharp ongles
gravitated to the ish the sandwich, than the vinaigretie generously oll over the sandwich bofore serving.
more adventur



