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Let’s
Celebrate
, Dining.
Recipes by chefs from some of
New York City's best restaurants Jan 18-23
Jan 25-30
Even if you can't afford to eat in a four-star restaurant {and these days, who can?) ver 250 NY
you can still feast on the same elegant fare that Mew York's top chefs are senving. COMING S00N g Et ot c
We'll feature the Big Apple's best chefs revealing their prize recipes (as well as v Friday, January 16th estaurants.
cooking shortcuts and secret tips), which can be made in less than 20 minutes. Chef Jeffrey Baruch, Seafood Pappardelle Three-Course
Bon appétit! Check back daily for new recipes! » Monday, January 19th Prix-Fixe Dining.
Chef Al Rineh Mediterranean-Style Chicken
i Brochettes Lunch $24.07
Jeff;e:& B ch Scott B ett v Wednesday, January 21st Dinner $35.00

Prince Edward

& Y Seafood Pt

Chef Bradley Day Almond-Crusted Sea Bass

Y i Fappardelle Island Mussels with Pinat Noir Butter
E . v with Vegetables * Friday, January 23rd Book your table at
- Chef Ray Lampe Tropical Pork Chop nycgo.com
Sandwiches
Chai Trivedi

Grilled Short Ribs 34 M Minced Shrimp

with Korean and Herb

Flavors Skewers

http://www.nydailynews.com/lifestyle/food/5 star food/
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