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My plate arrived piled high with rice, green beans,
caramelized baby onions and a large fillet of striped sea
bass. The dish was so full that my food almost spilled
over the edges. At first glance, it looked like something
you might ger ar an old-fashioned diner—a heaping
helping of chow. But it only took one bite to realize
this was no greasy-spoon production. The rice: wild
and nutry. The green beans: fresh and well seasoned.
with just the right amount of snap. And the sea bass?
Light. Flaky. Citrusy. Not a hint of fishiness. The
combination of flavors were sophisticated and balanced
on my palate. Burt that should have come as no surprise,
considering this was the handiwork of chef Ryan

Adams. After years of heading the kitchens at some of

Ask me to describe this place in just one word, and
I'd have to say “eclectic.” Instead of a basket of bread,
diners are presented with a small bowl of popcorn
flavored with maple and a litele salt. And as diner-
esque as the sea bass entrée is—or, rather, appears to
be—the salmon (a house favorite) is every bit as classic
in preparation and appearance. It arrived in an artful
presentation—a tidy portion of pink fish (served at just
the right degree of rare, so it's moist but nor gelarinous)
neatly placed atop a modest serving of sautéed chard,
with caramelized baby onions (which, by the way,
my husband loved) and sweer sliced carrots carefully
dotting the outer rim of the plate.

1f Adams seems at home here, it's because he is—in
a number of ways. For starters, he headed the Sorrento
kitchen for two years before it closed this past summer.
He bought the restaurant from owners Philo and Diane

Smith, and wasted no time going to CONTINUED...

venture off the beaten path

FOR THE REGULARS
Pre-purchase a libation
for a friend, and your
bartender will put your

pal’s name and drink on a
chalkboard for all to see.

ANOTHER FUN FACT

The appertizer specials menu
is presented the way sushi
menus are—in list form.

WHAT IT COSTS

Salads and small plates,
$5-813; entrées, $9-$27;
sides, $5; desserts, $6
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reflection of the chef. It's hearty, down-home
comfort food, because Adams is a down-
home kind of guy who spent lots of time in
the kitchen with his grandmother when he
was a kid. You'll ind meatloaf (wrapped in
bacon), pork belly (so good) and shepherd’s
pie (made with veal and accompanied
by a cheesy side of mashed potaroes). But
you'll also find some European and Asian
influences. And that's because he was trained
in classic French cooking and then spent
two years working in Hawaii. One example
of that European slant: Adams’ take on
fried eggs and ham. The egg is served atop
broccolini, a crispy sheet of prosciutto and
a slice of Asiago, then finished with a light
dusting of seasoned bread crumbs. It’s classic
diner-type fare elevated to a whole new level

1) l

his lamb chops with yuzu, chi
ponzu vinaigrette. You'll ind
dishes served right alongside st
Rockefeller, foie gras and pou

That same juxtaposition
creative appears on the drink
features favorites like the O
Singapore Sling and Moscow M
more modern and unique conc
Ginger Loves Me (ginger liquel.
juice, bitters and tonic) and tk
(requila, lime juice and agave
cilantro and garnished with cu

There’s a bit of an edge
here—much like Adams, wh
down his left arm. (Take a lc
page on Facebook. It says, sim
And the décor: a blend of ui
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