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PARK AVENUE BISTRO
377 Park Ave. S. (Between
26th and 27th streets),
Manhattan; 212-689-1360
CUISINE: French bistro
CHECK: Appetizers, $11-$18;
mains, $22-$32.

HOURS: Lunch and dinner,
Monday-Friday; dinner on
Saturday.

WHEELCHAIR ACCESS:
Accessible

BY LINDA PERNEY
Special to Newsday

There are reasons the Park
Avenue Bistro has been around
forever — or at least the past
20 years, which amounts to
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about the same thing in Man-
hattan. The food is classic, the
atmosphere is welcoming, the
price is right. All that, and
there’s a spiffy new space —
across the street from where
the old one used to be.

About the food: The menu
stays pretty close to the tradi-
tional: coq au vin, steak frites,
grilled salmon. With the same
crew in the kitchen for the past
seven years, the restaurant
counts on an amazing level of
consistency, and those comfort

foods are cooked to a very high

order, which is something of a
relief. If the classics rule here,
that's fine with me.

On two recent visits, nobody
had anything to complain about:

ALSO IN THE NEIGHBORHOOD . . .

The Morgan Library,
with it$ exhibits — includ-
ing the current Irving Penn
show — and concert series,
is a short walk from the
restaurant (225 Madison Ave.
at 36th Street; for more
information, themorgan.org).

If the weather is nice, it’s
worth a stroll to Madison
Square Park, which has
been all spruced up; while
you're there, you can join the
line at Shake Shack, Danny
Meyer’s iconic burger and
malt place.

Other places to eat: Just
off the park is Floyd Car-
doz’s Tabla, with its down-
stairs Bread Bar (11 Madi-
son Ave,; 212-889-0667).

Curry Hill is but a shadow
of its former self; still, it’s
right nearby. Try Kalusty-
an’s for all kinds of Indian
and Middle Eastern grocer-
ies, spices, snacks, and
sweets to take home (123
Lexington Ave.; 212-685-
3451). Back on Park Avenue,
Les Halles, once the haunt
of the restaurant world'’s
enfant terrible, Anthony
Bourdain, is still cooking up
its well-regarded steaks and
fries (411 Park Ave. S;
212-679-4111). If you're desper-
ate for a drink and a nosh,
head to the bar at Artisanal
(2 Park Ave,; 212-725-8585)
and order a glass of wine and
some hot, cheesy gougéres.

C / Park Avenue Blstro

An onion soup was pronounced
by one diner as the best in the
city — the onions meltingly soft,
the broth appropriately hearty,
the cheese plenty cheesy. Anoth-
er night the petatou — a cheesy
combination of potatoes and
olives — delighted a first-time
visitor. The special goat cheese
and potato Napoleon was ravish-
ing with its fine play of textures:
The cheese, soft and tangy, sand-
wiched with the thinnest, crispi-
est potato slices — a sophisticat-
ed take on chip and dip.

Mains were equally good:
Long Island scallops were done
to a turn, nicely caramelized
and cooked just beyond the
point of opacity; the cauliflow-
er puree was an unctuous con-
trast and the roasted asparagus
added a little crunch. Bouilla-
baisse, chock-full of shrimp and
mussels, featured a tasty, gar-
licky broth. The tender steak
with peppercorn sauce pleased
a meat eater. And the gravlax or-
dered as a main course arrived
as a small mountain of silky
cured fish paired with a
smoked trout mousse.

The cheese plate — a fine se-
lection of textures and contrasts
— is, for my money, the best way
to end a meal here. Otherwise,
desserts fall a little short of the
kitchen’s otherwise high stan-
dards: Chocolate mousse was
nothing more than acceptable,
and the flourless chocolate cake
was undistinguished.

As someone who liked —
and I mean really liked — the
old place, I was a little unsure
about the new digs: a long,
sleek room with a comfortable
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bar upfront and a romantic-
looking balcony at the back;
on the walls, there’s an ever-
changing exhibit of young art-
ists. Fortunately, the service
is as friendly and efficient as
ever; at one point, the busboy
poured water into a glass of
vodka, and within minutes, it
had been replaced with a
fresh drink, gratis. This, of
course, is the way things are
supposed to work, but .often
don’t.

The Park Avenue Bistro's new digs feature an art gallery that
displays the work of young artists.
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deals for less than $307?
Let critic Joan Reminick
your guide.









