- —
i Su—
NERS
Jur 3010 AWAED 21 to i

The e Play, & Sbopi®

Urbana Cafeiy st Dallaz The
certerpiace of a / : Kinney
Avenue But at \ | | f N fut farly priced
fine dining optit % \ - PICEE S ehap next door The
MENU 15 SMBIL Y Bonrd Specils, and we ordarad from both. Mussels

stearmad inchurky i SpRed with chartza. 2 btackboard special, arrved pIping hot wath tri
anghes of broad freshly gnlked an the panini press We chasa a salad and mans from the regular
mernw. o spiit, 3 salad of warrn red ard yelow tomiato, with a swirl of pes: urkes of mald bue
cheess and a nest of Spioeman's earthy micra greens. For b, stings of fettuccini with shamp
that were coaked firm but nottaa long, with bits of crabmest. al tossad gently with a Ight wivts
wang tutter sauce and hefty sprinkbng of parsiey, For me, pappercom mslange dusted ssman, pan
seared thaa lirvshed in the oven, seimiming in a <23 of lemen broth with querteres beets, halved fin
gerling potatoes, and wedges of squash and zucchinL The saman was cocked Al tha way through
which laft it o tet dry, but the nearty ish regamed its moisture from the lermon broth, Sea beans end
green beans., sautéad with red. yollom and orange bell peppers, anions, an ric, were kelly green
and creg and & perfect 2ummer side. 1430 N Fitzhugh Ave, 214-823-8550. 55, EYOR.

IENNFER CHIRNIS

NEW AMERICAN

ROSEWOOD MANSION
ON TURTLE CREEK

It's time o toss cut the iconsC tortiks soup and elevata chef Bruno Davailon's car
rok soup to regnl stalus. The deep orange liquit flavored with girger ard staranise

Is earthy and nch, with & Sightly Sweet undertora, and finshad off with a drizzle of
shewrp butter. Orce b crearmy broth 1S gone you find a surprise in Lhe bowk atage
rawinli stuffed with <hcmp and cilartro, It wes arce on the Taste of the Mansion unch
menu {$32), which aso featured adekghtful tuna tartame over diced cucumbers ane a dolop of
tomato sorbet. and  shghtly seared shate wing—a sophisticated summer lunch, Recently at din-
ner we tned two seniocd entrées, Tha seared
snaprer and sea scallops bathed in & bowd-
labaisze broth zeantad vith fernel were tans
der and snathing. The Atlantiz halbut stuffed
‘mth piudlo papper ard wists baan purée
was Crusted with small bes of chea2o, which

Chef Bruno Davaillon

masked 1 taste of the celicate fish. However,
he crusty exterior of the rack of lmb gawe way
fodeicious, warm. red meat complemented

By whsto gils and Taxas kale. Despie only five
Populated tables n the dning room, We veare
all seated sige by side and could not bl but
verhear cur neighbor s conversation. The awk
Ward situation turned intaresting | asieed the
raiter for a half glass of Pinct Noir and after it
WS delvared, | called um back to say itdidn't
E3%e Ik 2 Pinot Now, The waiter confessed
bed paurad fram an open botthe of 2005 Skou
T35 Ag ormbin Sant George from Greeoe, The
CRURE et to us, guesls at the hote!, turred to
Me and sayd they'd tred the wie. anu they'd
kved i we ordarad a boltle 2nd shared & wine
Berianes with new frends. F821 Turtle Crenk

I 2144434747 $35. 7 —NN

CASUAL

FLIPS PATIO GRILL

THE MENU AT PLIPS IS LENGTHY, AND THE PAGES
of different selections offer a broad spectrum of
bar-style dining with an upscale twist. There are
appatizers that range from fried pickles (yes!) and
boneless chicken wings to creamy hummus and
Flips' Fireballs, hand-battered chicken topped
with marinara and Alfredo sauce covered with
melted mozzarella and topped with a hasil pesto
sauce. Of course, there are burgers—great burgers
made with house-ground chuck beef (and ground
turkey) served on freshly baked buns, The kitchen
turns out a nice chicken-fried steak smothered
in peppery cream gravy, and the cherry fried pie
served with abig scoop of Blue Bell ice cream is
sure to put you in a food coma. There
are too many big (huge!) screen TVs
o count, which is great if you're look-
ing for a place to get out of the house

and watch a game. However, game or no game,
1 would drive to Flips just for the French dip
sandwich ($89). Juicy marinated rib-eve is sliced
thin and piled high on a house-baked sourdough
roll and topped with melted smoked provolone
and sautéed onions. The meat is o moist you
really don't need to dip it in the accompanying
au jus, but, hey, why not go with teo much of a
good thing? 415 W. State Hwy. 114, Grapevine,
817-421-0567; 6613 Fossil Bluff Dr., Fort Worth.

817-847-4424 88, ¥ NN
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