THE BOSTON BRIE PARTY + HEADLESS HORSEMAN HAUNTS AGAIN
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Boston is home
to a flourishing
French food scehe

BY CLARE LESCHIN-HOAR

Ragout of forest
mushrooms, cock's
combs and farm-fresh
egg, Serrano ham and
almond sauce, herbs
and flowers from
Craigie on Main.

Revolutionary Fare

Whether it’s steak frives and frisée aux
lardon served up in bistros, or high-end
French restaurants that tempt with fra-
grant, handcrafted fromage, Bostonians’
love affair with haute cuisine means you
don’t have tolook far to getadelicious
French meal in nearly any partof the city.

The area’s effervescent food scene is
getting plenty of worldwide attention,
too. Cambridge is home to two modern-
day French knights—Ihsan Gurdal, co-
owner of Formaggio Kitchen, a renowned
specialty cheese shop, and Raymond Ost,
chefand owner of Sandrine’s Bistro. Both
were recently awarded the medal of the
French Order of the Mérite Agricole. The
famous Parisian cooking school Le Cor-
don Bleu opened doors here to culinary
students in 2007. And three of this year’s
James Beard Foundation nominees for
Best Chef Northeast are known for their
French cuisine: Michael Leviton from
Lumiére in West Newton, Tony Maws
of Craigie on Main, and Marc Orfaly of
Pigalle. There’s even some star shine with
celebrity cheftestant Michael Schlow of
Radius, a modern-French restaurant, who
competed on Bravo’s Top Chef Masters,
which began airing over the summer.

An appetite for French food means
you’ll have your pick, too, from comfort
food to cutting-edge, French-inspired
dishes that highlight the best of the
local New England bounty. Here is just
a sampling of some of the finest French
restaurants throughout the city.
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Craigie on Main
853 Main St., Cambridge

" 617-407-5511; craigiconmain.com

Longalocal darling, chef and owner
Tony Maws garnered some national love
with his first James Beard Award nomi-
nation for Best Chef Northeast. Despite
the new, more spacious digs he recently
moved into, Craigie is still jammed with
locals. Maws trained in French kitchensin
Lyon, France, and took that technique to
heart. Here you’ll find a stack of roasted
marrow bones served with coarse sea salt
and country bread, stuffed pigs’ trotters,
or scrumptious terrines and rillettes.

Adventurous diners should place
themselves in Maws’ capable hands by
ordering the Chef’s Whim. Available four
nights a week beginning at 9 p.m,, four
courses run $39.99; six courses are $54.99.

Note that the bartending here is
superb, as well. Bar manager Tom
Schlesinger-Guidelli is fond of Char-
treuse, classic pastis and absinthe, and
is widely recognized for his encyclo-
pedic knowledge of vintage cocktails,
such as the Negroni, Sazerac and the
Maiden’s Prayer.

Sel de la Terre
?}?{? 774 Boylston St., Boston
617-266-8800; seldelaterre.comn
The newest location for this approach-
able French brasserie is bubbling with
energy, from the main-floor café and bar
to the second-floor dining room. Hip,
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LEspalier

7174 Boylston St., Boston

617-262-3023; lespalier.com

LEspalieris built on the idea of great European

Michelin restaurants and;:]s regularlylisted
among the bestfine dinlljfg spotsiin the city.
Last fall, chef and owner}i‘rank McClelland
moved the restaurant fromiits historic Back wE : Lo -G U
Bay townhouse location to/its new home B
adjacent to the Mandarir’fOriental, Boston

hotel. Three/dining roumE plus'asalonimeans

twice the space but the Same number of

tables. Ifiyou've always !vanted toitry the
famous poulet de Bressé}bu! couldnit get
yourselfto/France, then be on the lookout for.
McClellandlsihighly prized/blue-footed chicken
with panc;%:'md blackitruffle/jus, whichiis
only.onithe menulin Septemberand October.
The/cheese program here is also.among the
mostinotablelin/Boston: Try the Abbayelde

The corner room at L'Espalier.
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