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Food & wine

The real deal: Great Las Vegas restaurants

His place: Chef Bradley Ogden’s eponymous establishment has been named the nation’s best new restaurant.

Five of a kind
where great
experiences
are no bluff

LAS VEGAS — Like the Sahara
soaking up water and strippers’
ters absorbing $20 bills, casino
otels are gobbling up celebrity
chefs again in an insatiable frenzy.
In this latest round, a dozen of
the USAS top chefs and restaura-
teurs and two from France recent-
ly have opened or soon will open
eye-popping, wal)et-(tﬂnmn#heax—
eries at the major resorts. They'll
compete for diners’ dollars with

By Jerry Shriver

the dozen or so who arrived and
survived in the past decade, in-
cluding Wolfgang Puck, Emeril
Lagasse and Charlie Palmer.

edibly. some of those chefs
already are competing against
themselves with multiple out-
posts, sometimes in the same
complex. Yet no one seems too
worried about financial heartburn.

This has resulted in a superheat-
ed culinary scene that is some-
times great, frequently a rip-off,
but like the city itself, always
weirdly fascinating. On the upside,
places such as Bradley Ogden in
Caesars Palace, which just won the

ames Beard Award for the nation's
st new restaurant, show what
can happen when a talented chef
commits himself full-time to the
city and to his stove. On the down-
side, some of the new arrivals will
si lend their cachet, advice
an occasional appearance to
their ventures. And as always,
most food and wine prices will re-
main at a level that forces diners to
visit the craps table in hopes of fi-
ing the next course,

But in Sin City, you your
money, and you take your chances.
To help guide the way, here are five
places, a mix of the new, recently
opened and undeservedly un-
known, that held my interest dur-
ing an early spring eating binge:

28

» As 500N as the mirrors

» Mlt_l\&kldmml oners n.mt;‘;ill
energetic, feel-good aquatic ambi-
ence, a nmmaglgjet-fresh‘

develop a crack and enough g USA seafood and reasonable

onion soup gets spilled,
Bouchon will feel like the

ideal place to relax and

prices at his sleek, 9

B4 Old Seablue. He built his

reputation at the upscale

dream of that long-ago t Getmore  Aqua and Nobhill restau-
in Paris (and to ¢t ideason rants in San Francisco and

otel in Nevada). Right now, [0 Ve
the décor ;‘:‘}d service at this

spacious
serie are so chillingly perfect
that it just I&" feel French
enot Thomas Keller's original
Bouchon in the Napa Valley has de-
veloped the requisite coziness and
patina, and this spinoff likely will,
too. For now, focus on the nicely ex-
ecuted brasserie classics (entrees
$16.95-$27.50) such as mussels

yourvisit  here in Las Vegas, but this

at  more casual venture feels

travelusa X
bras- 10da¥COM  saafood is said to be flown

in fresh every day, and the
entrees ($25-$44) mwmared
simply: grilled over and
stl)‘rynemnesﬁrﬂsmﬂzdmamm
clay tagine without using butter or
cream. An outstanding of
the tagine treatment is Sea
cod paired with wild mushrooms,
white wine risotto and truffles. Ta-

steamed in white wine, gr
frites, brandade beignets (salt-cod
fritters) and xﬂw sausage with

en lentils. maybe a

splash
'lofsmgmdyamund.(ﬂw Vene-
tian, 3355 Las Vegas Bivd. South; foregoes

702-414-6200)

» Bradley Ogden is barely a
year old but already ranks among
the city’s best deluxe dining expe-
riences, along with Picasso, Renoir,
Valentino and a very few others.
Ogden won acclaim in the 1990s as
a New American gury at Lark
Creek Inn and One Market in San
Francisco, and this latest venture
showcases exceptional ingredients
from the best American producers
and growers. Ogden, who report-

edly gooks full-time hc(rir“v;l‘;hnhjs
son, Bryan, spins out -
vored, sophisticated delights such
as Dungeness crab flan, Maytag
blue cheese soufflé, and citrus-
steamed cod with braised pork
ravioli and glazed lobster tail.
Prices are steep — entrees run $37-
$54, desserts $14-515 — but

won't find a better $46 pork cl

anywhere. And the setting of three
cozy dining rooms of serene,
earth-toned California cool is a
welcome relief from the casino ca-
cophony just outside. (Caesars Pal-
ace, 3570 Las Vegas Blvd. South;
702-731710),

style app come raw,

;lrw , marinated or fried; the

menu is structured to encourage
and mat

eat in the city has no PR ma-
chine working for it, is hi ina
downtrodden mall away from The
Strip and has little ambience to
speak of Nevertheless, serious
foodies have been making their

it
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