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Lacroix Is La Great
Center City Restaurant

By Natalle Pantalso Smoley

| cannot remember the last timo | left a
restaurant raving about my entire experionce from
soup through service.

That ig ... until a recent visit to Rittenhouse
Square's exquisits iree-top level French restaurant,
Lacroix — namesake of renowned chof Jean-Marie
Lacroix (formerly of the Four Season’s Fountain
Restaurant and winner of the 2001 Jamos Beard
Award as best chef in the mid-Allantic) located
Inside the Rittenhouse Hotel (215-790-2633).

,Bobby Borlbong, the mailre d’', oscorted ue
through the siegant dining room garnished with
tasteful, country-esque additions including a troth
filled with fall apples at the entrance and potted
fema on the window slifis by sach tabla which offeet
any stodginess that may accompany ouch fine
dining environments.

There ls also a glass-enciosed private room in
view from tables throughout the main dining room,
with & large farm style wooden table and ecleclic
china plates adoming the walls.

Once seated in the warmly lit, comtontable
surroundinga with plush, high-back velvet chalrs
and a clear view of Rittenhouse Squurs, the
corporalely suited male staft handled the business
of delivering Lacrobds flexible menu opticns with a
profeasionalism and famillarity as though they were
restaurateurs themselves; not to mention with
consistently, smooth French pronunciation

Prix-Fixe Menu

Our walter, Phil Freda, aptly recommended that
we select the four-course prix-fixe menu ($85 per
person and includes a fifth dessert courss), which
allowed for mixing and matching dishues, though he
informed us that menu courase options were
designed to take dinera from light 10 heavior fars.

We jumped around the menu 4 bl In our
selections and were treated to one gastronomic
delight after another.

For our premiere course, | selected the Poussin
(actually listed on the menu under "Second Plala.”)

It I8 a patite roastad chicken breast with an
artichoka heart and sweet garic dressing that bore
the consistency of baked ricotla cheeso and it was
delicleu.

My husband, Craig, bagan with the pureed
onion soup, Soupe A L'oignon, which was topped
with & mustard froth similar 10 cappuccino foam.

Our friends tried the mixed tield grouns and
unique display of Eggs on Eggs.

It 15 half of a brown eggshell banked in a garden
of salt and tllled with a lobster and Chantorelle
mushroom sauce and red roe topping. While it
looked kke delicate country kitchen craft, there was
an incredible mediey of flavors.

For seconds, Craig savored a light surving ot

Chef Lacroix
Plnwheel Scallops with marinated eggplant and

veal bergas gratin,

I indulged in the "Founth Plate” Main | ohaler —
about four ounces of sweet lobster mont In an "au
poivra™ that was parfectly spicy.

One of our friends allowed me to 1aste his Skate
Wing “T-Bone” - siingray, something I/wo had
nover before tasted, which was a deloctable mild,
white, flaky figh similar in consistency lo soa bass.
It was prepared in an exquisite, non-typical caviar

sauce with a Thal verve.

Between the third and fourlh courees we
enjoyed a complementary intermezzo of lemon
sorbet, as well as a parsonal welcoma from
Rittenhouse Hotel's vice president and general
manager, David Benton.

Former Tree Tops

Mr. Benton's discoming eys seamod approving
as he scoped the dining room for important detalis
— those which facilitate this restaurant's stand
above the compsetition in Philly's posh restaurant
district (literaily speaking as well — Lacruix occuplos
the second floor space that formerly housed Tree
Tops Restaurant),

Naxt, it was on to beet tenderloin for myself that
cut like "buddeh.” seated In & sherry wins sauce
snhanced by braised green onlons.

Craio had tha | amh Two Waue litaraily —

DINING OUT

sauteed Australian double-thick lumb chop au jus
gamished with a potato gnocchi and shaved aged
goat cheese. (With most of the dishes we tried at
Lacroix, the garnishes wore as Interesting and
deliclous as the ontreos they complimented.)

Adjacent was a petita potage of lamb ragout ~ a
tasty, fromemade style stew that seemed a littke out
of place and perhaps unnecessary, but was none-
theless palatable.

Our friends opted for some of the previously
mentioned items.

Though the four of us are not big drinkars, my
husband and | enjoyed a few glassos of our favorite
wine, Beaujolais (Jullenas, Bemard Sunts 1988 at
$10.50 per glass).

The portion sizes were satisfactory for me to
enjoy all four courses without fec'ing uncom-
fortable.

So, it was on to Course Four. This time around,
our fnend and | had selected the lamb; Cralg, the
lobster and our other frisnd, the striped bass
prepared with Aslan greens and an Anise jus. Each
plate was an artistic coripliation of Hlavors and
colorful components unliks I've had before.

Dessarts; No Charge

Finally, we raserved some room for desserts
prepared under pastry chef Michael Vandergeest,
and agreed to share a faw.

Wa forked Into an apple compole with porfoct
pufied pastry, a unique mediay of Ice croam scoops
which included a mouth watering butter aimond and
a creme brulee (the only preparation of the evoning
that was not to my liking — | prefer a creamier
version than the firm underside of the caramelized
sugar cremae bruieo served al Lacrolx that avening)

Lacroix offers three difterent ordering vptions: a
Threo-Plate Menu at $55 per porson, a Four-Plate
Menu at $65 par person and a Five-Plule Menu at
$75 per person.

Reservalions ars required by calling 216-780-

533

All major cradit cards are acceptad.
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