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This week: eating weeds in New York (the best dinner I've Tad there na long time) and Vong Without the throng

Matters of taste
Andrew Lloyd Webber

HERE was much talk in New York
last week about weeds. 1 am not
referring to the target of the acres of
think-pieces regarding fobacco compan-
ies and their plight. T speak of weeds of
the edible variety
T an language has, of course.
naw become so completely different to
ours in disound that if you see
a headline about edivie wee
rself for an article that could be about

promise you this
story is true, the other morning | received
a call from my US theatre office. A meet-
ing about the future of By Jeeves had
ended in a rout
Of whom? | wondered. The show was
happily playing in Washington, or at least
50 1 thought. Had my chaps been van
ished by a cossortium of greedy
catre owners
*'No, we have a big long rout. "
1 was baffled
“We rout for a short e New York
and end up routing in Cf
Naw Chicago Is the blg hif on Broadway
this season. It scems most unfair that
Bertie and co should be causing mavhem
5 vicini
We can’t do that.*

My theatre s spoke- with as air of Quicy
desperation.

And so it went on, rather in the manner
of the conversation with a waitress that |
reported a while back about egg beaters
which I had wrongly presumed were wire
whisks.

The reason for all this excitement in
New York about weeds is

ip restaurant of Jean-
claim to fame
this side of the pond is Vong in the Berke-
ley Hotel, of which more anon.

Jean-Georges is the talk of New York
and rightly so. It has just received the
maximum rating of the New York Times
and tables are currently more difficult to
obtain than a private andience with the

Fope.
The restaurant is housed on the ground
floor of Donald Trump's golden gaudy

iumrmon: LUGINDA ROGERS

Jean-Georges, Central Park West, New York, where ‘tables are more difficult to obtaln than a private audience with the Pope’

cafe thraugh which you pass to the tall
and vast modishly minimalist roam which
houses the proper nosherie.

Lighting is subdued, the service is pro-
fessional but delightfully informal and,
worryingly, only two lavataries — I mean
rest-rooms — make do for the not incon-
ildeuhlr throng for Vong.

n-Georges is mz-:iil:ely about
esds: o ik mat ok s wikdibarbs. to
youand I. Mr Vongerichten has consulted
Francois Couplan, who has become cel-
ebrated in France for his cataloguing and
(ulll\alxnn of herbs of all

new hotel at the Central Park
‘West. There is a wooden-floored bar and

M Couplan claims that there are 2,500

edible plants in the United States and that
3o far only a quarter are really known, Mr
hten's are tultlvﬂled on a two-
<ot plotn Newbors The result at
Biarostauraat s an svonishing, begalling
and kaleidoscapic range of tastes that fre-
quently mislead you when you try to
guess what is what in the favouring
department.

The nearest approach to this bravura
use of greenery and spices that I have
encountered in this country is Keith
Re: s at the Leatherne Hottel in
Goring-on-Thames, Berkshire

A spicy lobster mousse in a deep-fried
zucchini flower kicked off a faultless

ner in a style more in the spicy manner of
Vong than the rest of Jean-Georges's out-
pourings. There was a terrific porcini tart
with onion and walnut. The dressing for
the salad tasted lemony but in fact the
flavour came from wood sorrel

Sea scallops came coated with a raisin
emulsion that was sweet yet subtle. Duck
came with beetroot and was spiced with
cinnamon and coriander. It came with a
jus made from a reduction of duck bones
slightly sweetened with

Rack of lamb came with a herb crust.
There was a livery-tasting blend of garlic
mustard leaves, lamb’s brains and bread-
crumbs. This was an outstanding combi-

oaion compote with foie

tartine served with pea shoots and a lob-
ster broth, which had been infused with
pumpkin and fenugreck seeds overnight

was totally original

roceedings drew to a close with a

splendid roasted pear

Anne’s Lace seeds involved? It would not
surprise me, as | tried some once and they
taste a bit like pear. Further, he owns up
to them in his créme brulée,

Needless to say, everything else was
stunning, from bread to petits fours and a

round Mt biscuit with
ruit the mid that

abie gaming chip.

Vongerichten is invol

other ventures in Manhattan, as well as
his Vong in London and an immin
it is to

Vang in Hong Kang. So
that all these enterprises
from his foraging patch

like sassafras or purslar

like a cross between a joss-stick and root

beer
The wine list is long,

French orientated for ll\n city \‘\nlh II

these exotic and new fl

i
spend forever marrying Ih» right wines

with the right dish.
This was the best

New York in a long time, 1 just wish T
how this cooking is cre-
ated. Reckon a good §75 (£46) a head with

knew more abo:

one of the cheaper wines,
By complete coinciden

T went there just after
than a d
tated by the place.

=
-]

It is the sort of joint that has c
tables down the middle of the room inta
which you squeeze the rich and powerfu

who are not famous fas
all fall over each other an

are instantly recognisable

However, at my lunch
rather deserted shadow

seething self. The food, though, was con-
al

y better than at m
I was o

not wild about peanut

But 1 was much taken by the prawn
satay which was a prawn wrapped |
-fried mousse, rather like the frecbie

ull

d
at Jean-Georges. Lobste

and veering towards the over- \.kulLthul @

quail in a barbecue goo

would die for, and no worse for that

Sea bass with confit tor
sweetcorn in a sauce ba:
stock, with lemon-grass
sparingly. It was a simpls
impressive

Ienjoyed a youthful-tas
lian Chardonn
the southern region. Lunc
about £40 & head. There

menu if you are so inclined
fancy dining between six and

seven you can gel away

plate” menu at E17-50.
means

@ Jean-Georges, | Central
York (001 212 299 3900

n, as was boiled squab with a zesty

York — it is not every day y

ation back on these shores was to
Vong in the Berkeley Hotel

t wild about a warm p
with super-light rice cakes,

haw & Smith from

@ Vong, Wilton Place, Landon, SW1 (0171
35 1010)

gras. A lobster

Were Queen

preserved kiwi
looked like an

ved in several

e hoped
do not lure him
in upstate New
taste a herb
The former s

expens

rs, you could

it opened more
rather irri-

us t an
nd imagine they

the place was
of its form

v last visit
anut dip
lam

caus:

T roll w

was stuff kids
mato came with
sed on chicken
for once used
e dish but very
ting dry Austra-
h with wine was
is a £43 tasting

with a “black
whatever that

Park West, New
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