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ILD ON WEDDINGS!

Dresses for EXxcess
Cakes Go Couture
Ultimate Aisle Style

PLUS

Rachel Weisz Gets Steamed
Bad Boy LaBute Brings it to DC
Fusebox's Bright Young Thing
..and all the best parties!
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FHE"BH FL‘IH Seyisticated so0 sedvetive, chaf Fannick Lam'’s Lo Paradow contines o sef the bar on Raute owsing

As | cot into chel Yannick Cams boudin blanc—the sauzage bapely
protesting wider the weight of fork and knife—the intoxicating ancma of
truffles and foie gras rose from the plate. Pracrically melting on my
wongue, the velvely sausage. perched over a bed of warm caramelized
apples, delivered itx heady, sensual flavor in slow, seductive waves, As |
closed my eyes and savored the wsie, a rosy flush began creeping into my
cheeks A deceptvely homely sausage was making me blsh, something |
can honestly say no other food had done before

| was back at the Le Paradow 1o check out a lew changes made this
summer to the downtown restaurant named for a small Provencal town,
including adding a cozy lounge—designed by noted interior designer
Barbara Hawthome—to the bar area, a $45 pretheater offering and several
new dishes to the menu,

When Cam and co-owner Michael Klein struck our o ereate their
ultimate restaurant jist a few years ago, they enlisted the expentise of [
clesign virtuosos, Theo Adamsrcin and Chvia Diemetniow, who helped erase
the memorny of the sring of restaurants that came before, incliding Bice and
Maloney & Porcelli. What they created is a modern wet umeless space
awash in golden woods and a peacehs palette of beiges. Impressive: flower
arrangerments, ahwavs fresh end fragramt, and o ceiling pricked with fiber-
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aptic stars lend 4 romantic vibe to the 60-seat man dining noom where
everything comes together with sophisticated elegance.

The same can be said for Cam's contermporary French cuisine. The
Brittamy-bom chef, who started cooking in a professtonal kitchen at 15,
made a name for himsell in DC at Le Pavillon during the B0s by
reinterpreting classic French cooking and bringing nowvelle cuisine to the
forefront of the dining scenc. Alver the restaurant closed in 1990, he
fallowed with stints a8 Yannick’s, Prevence and Coco Loco in Washington
and Le Relais in Grear Falls, Today, Cam's menu says more with what's not
on it than what is, Refreshingly absent are the foams, decomtmuction and
test tubes du jour, Instead, the chef focuses on flavor and technigue, a5 seen
in an appetizer of beautifully uncomplicated crab ravioli. The pouches of
fresh pasta conceal a maoist crab filling, while buttery hunks of lobster dod
the plate and threaren v steal the crabs thunder

While the the impressive menu offers enough enticing choices 1o fced
i rovally, and the pretheater selections can get vou one of the best deals
in town and into vouwr seat before showtime, the best way 1o experience
Cam's artistry. is 1o order the six- or nine-course tasting meme “The chef
makes it up on the spat,” our waiter explained one evening, That means
veai're in the chefs hands—a very good place w be, CONTINUEL. ..



CONTINUED. .. by mical began with several mse-gunle, including a
roasted lobster and salmon croquette, Keep vour fingers crossed that one
of those sent out is the chilled carrat soup, enviched with smoky Madras
curry and a spoonful of carrot and ginger sorbet. The cold sorbet, the
spice of the ginger, the sweetness of the carmot and the gentle heat of the
curry play tug of war on your taste buds, =

A tangle of silver holding a hollowed cgg followed, filled with
creamy scallop brandade, the sweet meat glistening like it just popped out
of it ghell, Beneath the scallops sat a laver of creamy white corm [lan, and
above them a dollop of oietra caviar, creating a heavenly contrase of
pastaral richness and clean ocean salinity,

Cam's seafood preparations have a way of casting the siar in the best
light possible. Thin rounds of blue mardin carpaccio, so pink they
resembled slices of pickled ginger, were understatedly. backed wp by a
smoath and acidie tomato sorbet and tomato “tartar® A more traditional
tartar; this time salmon, was pungently spiked with the bite of shallots. Ao
on the plate were hard-bolled quail eggs, perched on Lilliputian tosss
rounds, one topped with créme fraiche and the other osetra caviar

But considering the plummeting temperatures, the diches thar swck
with me—Iliterally and figuratively—were the roast pigeon breast and the
hearty rack of lamb. The former gets a sweet-savory treatment with dates,
apples, cumin and soft red cabbage. Oh, and throw some seared foie gras
on top for pood measure! The lamb, so tender that juices streamed out with
the first slice, was joined by woodsy girolle mushrooms, atichoke hearts,
and quite possibly the creamiest polenta I've ever eaten.

[hesseris at Le Paradou continue the theme of sophistcated
presentation and intense flavor combinations, A delicate fig tan pierced
with almonds was as attractive as it was satisfying. A wafer-thin dice of
dried ferinel plumed like a cockaton feather out of the scoop of refreshing
fiennel sorbet crowning the tarl. Equalky artiul, a round disk of dense, rich
chocolate “saveur” sits beneath a curved wafer with a single pistachio

each course—no simple feat considering at any given time you might have
seven pleces of sibeer Mlanking your plate.

That amentiveness carries over to Le Paradous wine program as well
The restaurant’s talented 25-vear-old sommelier and Jake Cyllenhaal look.
alike, Micolss Bouet, oversees an award winning 1, 300-plis-label wine
lt—heavy an French Burgundy and Bordeawus and boasting plenty of big
pames like Lafite, Latowr and Ramonet—with all the authority of &
sommelier more than wice his age

Despite being just shy of two years old, Le Paradou has somewhat
quietly secured a spot in the top ter of the ciy's restaurants. Siming in the
sofily lit dining room, | couldn't help but feel under s spell. A meal filled
with inmtcnse, yver simple flavers, and near flawless service lekt me with a
heightened sense of well-being. O maybe it was siill the lingering flush
froem the boudin blanc. =
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TODAY, CAM'S MENU SAYS MORE WITH WHAT'S NOT ON IT THAN WHAT IS. REFRESHINGLY ABSENT ARE THE FOAMS,
DECONSTRUCTION AND TEST TUBES DU JOUR. INSTEAD, THE CHEF FOCUSES ON FLAVOR AND TEGCHNIQUE.

balanced on top, reminding me of the Capitol dome just a handful of
hlocks exst. The herbal punch of thyme-infused cream, a surprisig partner,
cuts through the concentrated dark chocedate Havor

Hacking up Cam's kpamious cooking is some of the best service in the
city. Though the like-perfumed dining room can be about as quiet as a
museuim. the servers, who like the rest of the sl are mostly French, are
numerows and viible, positioned along the walls in dark suits like security
guards watching over an ant exhibit. There were moments when the bshed
formality sent me back 1o childhood, when you were never quite sure you
were Lsing the night fork but were qire tomeone was waiching. Le Paradou
feels like a place where vou need to mind vour manners, When the dining
moom s full—usaally with a Washington VIP or thiee wcanered about—
clinking glasses and heany laughter fill the room, but on slower nights, the
sibence, save the softly plaving jazz, can be opprossive

But cven though it sometimes feels like the servers outnumber the
puests, that rranstates to o level of service rarely found in DCs other top
dining rooms. O each visit, every staff member seemed cued o our
entrance, offering a polished welcome 2 wie were led o our table through
the warmly lit lounge. The servers perform an almest silent dance, weaving
aroungd the room in a coordinated, scamless roatine, ensuring no
ahandoned napkin goes unfolded, no desire unfulhilled. Oince the parade of
dishes beging, the proper silverware scems to appear out of thin air before
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