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Celsaambiv Dely Sbeciabor

Mr. Chow’s (324 E. 57th S biween 1=t & 2nd
Avenues, (21E) TH-S0E0) is o blast from the pasi=
the 808 decor is in dire need of an upgrade, start-
i with e ld-shapex] red nwobib=s hanging
irom the ccilng. Sall, the stmospherne is pleasant-
by charminge—the intirmate dining rosm sesds 100
pestpde ab full capacity. This is by G the most ex-
pensive Chinese restwrant in hManhettan (think
Mobe, and then soase), ut you don’ risk being
dizappointed with the quality of cuisine, The
squab with lettoce (519.50)—a cuphemizm for
mised chicken with phamb swee wspped in ket
toe leaves—is delectable, whatever vou decide
b catll i, and you'll definitely be raving about the
Mr Chow Moodbes §5170, a dish of classic -
e moodlbes From Bejing, boppesd with a savery
pork sance. These naodbes have a big reputation:
A Chow introduced them to the West in 1968
and g guests the pleasure of walching one of
the chefs perform o noodie-kneading spectace.
The house specialty, however, ia the gamblers
duck (536), which is marinated for many hours,
stenmenl, then despefried, creating a contrmast of
tender meat and crispy skin, A bpscal evening
cowhll well be made complete with a glimpse of
restanrand regular Sean Penn, as wedl a chist with
Director M, Night Shyamakn, a Mr, Chow's afi-
croiatlo, Greal b, celebnly sghitings.- aho
could ask for more?

Just one ip before you goc asking for the
el 1% A Ennd pas Follow the seiter's mecom-
mrendations, and you won'l go wTong.

G o to 11245 puny. every day

All mujor credit carda
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Ii you're in the mood for swanky pre-party
drinks andl delectable dim sum dovmbown, Jean
Ceorges 56 Lounge (241 Church 5t at Leonard
Strost, (F12) U25000N 15 pmbahl':.r VOUIE SOBTBE.
The decor is typically TrBeCa tasteful, modern,
and minimalist. Cockialis here are incredible—
admittedly a bit pricey at $10-514 per drink, but
warth every penmy Hest of all, doinks comie with
complimentary wazabi pesoute Recommends-
tiens include the wan chai (champagne, passion
fruit pures, creme de mored amd fragrant cloud

This Valentine's Day, to woo your beloved, get away from Canal Street and try & new Chinese bistro, like Joo's Shanghal.

(Plymouth g, elderlowsr syrup, tonic, can-
died gingrer), a5 well az the shghily sour Lne
quat mecjito (Bacardl rum, kumdguats, mind.
Appetizer must-haves are the two flavored, stir-
fried shrimp (513 which nre coated with a thin
e E:]ﬂ.i:'l;g:’—l‘u‘ﬂ!' are grmshersd wath CTeEsmmy
white sauce, hall with spley red sauce, creating
thi perfect palate. The spicy pumpkin dump
ling dim sum (55) is also not to be missed, 1
waouldn'i |'|E1.'\-c|n|.1r.|r|||:|1,-rt1i.11|;:;|w|:'|n1[' el here,
as full-course dinner dinlng becomes sxpengve
for a stdent budget.

Lunch, noon o 3 pn. dadh; dinper, Sun

throwgh Thiire. 6 pum. o midnighd, Fri. amd Sat,
e fo 1 am.
Appetizers, 54.50 to S5 entrees, 518 1o

All TS crelit cord s
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Reservabions recommended for fulldinnes
dimimgr nol required for the lounge

Far authentic Chinesioas dinang, Ik |;1|_u,'1:|
dovwntown bo Joe's Shamghal /9 Pell St betaeen
Bepwery and Mol Sireets, (212) 235588 Din-
ing is commarumakstyle with about cighl seats o

b i g TTE T

a table, which provides the opporfunity to spark
up inderesting comeersation with an eclectic mix
of Chinese food kovers, The atmosphere i casual
aul the decor Spactan, bt Joe's his the best pork
soup dumplings (shao long Bao) in town, Al
worth trying iz General Teao’s chiclen, consgst-
ingt of despefried chicken morsels doused with
a sweebsploy ssuce and garnished with broc-
coli. Portion siges are generous, amd prices won'l
break your stadent budget (appetizers: 52 1o
BHO5; entrees: 34,2510 517). Joe's is cash only, so
el forget to stop by an ATW befone petting on
the subway Make sure you go to the Pell Stree

Chow Down at Mr. Chow’s in Chinatown

location. &= the uplown kocation (24 W S6th St
Bestwesen St & Gth Avenes) is disappointing die
to s mbenor dumplings and higher prices (six
t|l.|.|‘.|k:.'||.i.|'|,|_¢'= [ SH05, L'm:llp.:ln-:l 1o rig'hl: ﬂl,u'n_p-
s for 56.96 on Pell Strect). Better to get more
clumpling for your buck in Chinatowm, eeen if the
subwany rice is longer—=plus, if's always good to
break out of the Cohmmbia bubble,

Mode: Get there carby—Joe's doesn fake res
ervations.

Hours 11 am. te 1130 pm. every day

Direciions M, K J, M. £ Q. W & to Canal
Sireet

CASH ONLY

If you've been searching for a unique Upper
Wiesd Side Clanese food experience, ook no fur-
ther tham Shun Lee Caf (43 W, 65th SL betwesn
Columbuas and Central Park West, (212) Teg-
AR aod to be canhased with the pricier Shun
Lee Restmeant next door, or the much pricier
Shun Lee Palace (155 E. 55th S between, Third
& Lexington Awenucs), though all of the above-
mentanéd redaurants are under the same
awnerzhip and serye exoellent Chinese food,
Thee Calé ks casual and eclectically decorated in
black anmd white, with a checkerboard Door and
Chinese zodine animal sculplurcs profrsding
Froar Uhe walls ::|:|¢1-fﬁrq{.'|1m“hm1j'mml,
varius dim suim carts circle the dining roam. In
fact, one can easily make a meeal out of the dam
sum alone, The sesame seedcoated chicken
paitics {lwo per order) and shrimp dwmplings
are iII:'l[!I'HME ﬂaple-s, bl o IL‘I.I'.Il'Eﬂ,I.E'm
athverturers, the Szechwan allgatos and the
Hunan Osirich Steak are both sumpheous and
exotic, For fishdovers, the red coolied sea bass
with wallicas 1% hi,ghh.' recommended: the rock
candy and oy sice combination grees the dish
a uniquely salfy-sweet favor, Mext tirme you st
Lincoln Center, swing by Shun Lee Café for din-
et —ytous o | resgred il

Mon. theough Fri. poon to midnight; Satur
day 1130 s to midnight: Sun. 1130 am. o
L0e30 purm.

[¥m sum; $6.50 per onder; average entree
prioe: S14,75

Al major credit carda

wunwshunleewest.com

Keservations preferred bat not required



