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HEADLINER 

Tavo Julieta Ballesteros (near 
right), who has made her 
name at a number of Mexican 
spots, including Crema, La 
Loteria and China Latina, has 
�amed up with Francisco 
Decrescenzo (far right), a 
native of Monterrey, Mexico, 
and a fledgling restaurateur 
who developed his business 
plan while at the Stern School 
of Business at New York Uni­
versity. The menu's Mexican 
approach is richly seasoned 
with global notions, the result 
of both partners' travels. You 
will find Peking duck carnitas, 
chow fun noodles with corn 
and shrimp, itnd lamb chops in 
a chocolate-habanero sauce. 
Chorizo shumai and Cuban 
lasagna with adobo pulled 
pork and plantains are also 
available. The dining room is 
finished in copper, oak and 
white brick, and the restaurant 
gets its name, short for Gus­
tavo, from one of Mr. De­
crescenzo's grandfathers. 
(Opens Friday): 615 Hudson

Street (West 12th Street), 917-

675-6454, tavonyc.com.

OPENING 

Allora Ristorante Red-sauce 
Italian is served at this restau­
rant, with some specialties like 
steak Diane and whole 
branzino finished tableside. 
(Wednesday): Bernie Hotel,

145 East 47th Street, 212-754-

9800, alloranyc.com.

Coffeemania There is a chain 
of 27 restaurants by this name 
in Moscow, and this will be the 
group's first branch in Amer-

More restaurant news is 
at nytimes.com/food. 

dense wine, yet fresh and vibrant, earthy 
and spicy, but with great finesse. This was 
my kind of Napa cabernet. 

Mr. Bascaules has since returned to Mar­
gaux, taking over as managing director af­
ter the death of Paul Pon tallier, the longtime 
manager there. He set Inglenook on a great 
course, and he will continue to ·oversee it 
from afar. 
7. A Box of Pleasure In March, co­
incidentally just a week before Mr. Pontal­
lier died, I spent a weekend in Atlanta,
where I tasted 24 vintages of Chateau Mar­
gaux. It remains a fitting tribute to his life's

I was a small boy then. Fifty-two years 
later and feeling old, I was drinking 14 Baro­
los from the '64 vintage at Maialino, a 
restaurant facing Gramercy Park, in No­
vember. One wine stood above the rest, the 
'64 Barolo from Cantina Mascarello, an es­
tate run by a father, Giulio Mascarello, who 
would hand it down to his son, Bartolo, who 
in turn would hand it to his daughter, Maria 
Teresa. 

The wine was pale, yet fresh, deep and 
soulful, younger than its years with miles to 
go. It was not just a survivor but a thriver, 
and it sent a message that I needed to hear. 

OFF THE MENU I FLORENCE FABRICANT 

ica. The name is misleading: 
It's a full-on restaurant, not a 
coffee shop (though the simple 
bare wood decor suggests that 
it is), and it's open for break­
fast, lunch and dinner. The 
chef, Titus Wang, who presides 
over an open kitchen, was 
previously at Annisa. The 
menu is American, with Asian 
touches, featuring dishes like 
grilled chicken wings, hamachi 
tartare and borscht, some 
prepared on a special charcoal 
grill. (Wednesday): 1065 Ave­

nue of the Americas ( 40 th 

Street), 212-221-2510, 

coffeemanianyc.com. 

La Barrita The Argentine­
style steak house is the work 
of Sebastian Cardona, a native 
of Mar de! Plata, a beach town 
just south of Buenos Aires. His 
goal is to provide Argentine 
food that is more authentic 
than the usual fare found in 
New York, with tongue vinai­
grette; empanadas filled with 
chopped, not ground, beef; 
rolled and stuffed breast of 
veal; and grass-fed steaks. 
The wine list is long on mal­
bec, and the chef, also from 
Argentina, is �arcello Laz-
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zarin: 132 Montague Street

(Henry Street), Brooklyn Heights, 

718-596-1800.

Lady's A black-and-white decor 
and leather banquettes provide a 
striking setting for familiar Ital­
ian specialties, highlighting pizza 
and pastas. (Friday): 572 Fulton

Street (Rockwell Place), Fort 

Greene, Brooklyn, ladysnyc.com. 

La Esquina Midtown West 

Tacos, tortas and quesadillas are 
featured at this fast-casual up­
town outpost of an expanding 
restaurant group: 200 West 55th

Street, 646-707-3950, esquinanyc 

.com. 

Tim Ho Wan This dim sum 
house - which originated in 
Hong Kong, has locations in Asia 
and Australia, and is notable for 
its low prices and Michelin star 
- has finally landed in New
York. The format (no reserva­
tions, dim sum from morning to
night) is the same here, except
that until Jan. 18, a date deter­
mined by the lunar calendar, for
good luck, it will close from 3 to 5
p.m. There are two new items for
New York: a deep-fried vegeta­
ble spring roll, and a dessert of
French toast fillea with custard.

The chain's most popular choices 
(a pan-fried turnip cake, a baked 
bun with barbecued pork, a 
steamed rice roll with barbecued 
pork, and a steamed egg cake) 
are all on the menu. (Friday): 85

Fourth Avenue (10th Street), 

212-228-2800, timhowanusa.com.

Yama Ramen Not just five kinds 
of ramen but sushi, donburi and 
buns will be served at this sec­
ond-floor restaurant: 60 West

48th Street, 212-832-2288. 

LOOKING AHEAD 

Charlie Palmer Steak The chef 
and restaurateur will close his 
steak house on East 54 th Street 
on Dec. 31. He is moving it to the 
Archer Hotel, where it will re­
place David Burke Fabrick and 
reopen almost immediately on a 
limited basis while being reno­
vated. The steakhouse will be 
fully up and running next month: 
47 West 38th Street, 212-302-3838, 

charliepalmer.com. 

Minton's and the Cecil Given 
Minton's more prominent name 
and history, the jazz club will 
combine with its sister restau­
rant, the Cecil, starting Jan. 6. 
The owners of both - Alexander 
Smalls and Richard Parsons -
decided that it made sense to use 
the Minton's space on more than 
just weekends. They will use the 
Cecil for private events for now. 
Through Dec. 31, the chef at the 
Cecil, Joseph Johnson, known a� 
J J, will be in the kitchen there 
and serve some of the items that 
will go on the menu at Minton's. 
Some Cecil favorites, like gumbo, 
will still be served at Minton's, 
where Mr. Johnson will remain 
the chef: Minton's, 206 West 118th
Street, mintonsharlem.com, 212-

243-2222; the Cecil, 210 West 118th

Street, thececilharlem.com, 212-

866-1262.
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