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270 Biscayne Boulevard
Way; 305-424-5234
area3lrestaurant.com

Key West pink-
shrimp risotto.

If it seems as though this list
= N . .
IERAIENLY @IS ER ek Paul Liebrandt made his name creating eccentric dishes—eel with chocolate sauce, anyone?—that led
rants, thereasonis that never . : 5 - b 4 g .
some to praise him as an innovator'and others to dismiss him as a prankster. Now at Corton, where he is

have American chefs had such i ; ; :
access to high-quality fish. In partners with restaurateur Drew Nieporent (Nobu, Tribeca Grill), Liebrandt has toned down the sen-

the case of Area 31, the access sational, exercising his fertile imagination within the precision of French cuisine.
is via Fishing Area 31,a patch “Being unique and interesting is not enough,” says the African-born thirty-three-year-old chef of his
offeceansstietchingfromhe early antics, like feeding guests after blindfolding them and binding their wrists. “Food must be pleasur-

Gulf of Mexico to the western
Atlantic, and from the top of
South America halfway up the

able and delicious. I want my cooking to be a total reflection of me but without the bells and whistles.”
And without blindfolds. (“I only did that twice.”) These days Liebrandt’s dishes focus on afew carefully

Eastern Seaboard—designated considered ingredients. A turbot arrived crusted with almonds in a citrus-coconut broth with the addi-
by the United Nations Food tion of black garlic, its sweet, dried-fruit aroma like the perfume from an Indian spice market—pungent,
?:rdsﬁgtg(i:r?;tl:l;eﬁg r:?:; I(Z\?c:fget elemental. This is food that has grace, as if given a benediction of flavor to exalt the main ingredient.

4 One evening I reminded Liebrandt that in 2002, Esquire declared him the chef most likely to change

an amazing view of this glisten-

ing blue sanctuary, with occa- the way we eat in the twenty-first century.
sional storms coming in off the “Allin good time,” he said, in a voice as dry as gin.
Caribbean, from the sixteenth-
floor dining rOQm-) John Critch- 239 West Broadway; 212-219-2777; cortonnyc.com
ley draws on this backyard
abundance as he becomes i
Miami’s most exciting new The Ascent of : Works for Earns three stars from The brother of the
chef. He has a command of ev- Paul Liebrandt titanic London chef The New York Times. Sultan of Brunei, the
ery species, knowing when to ‘ Marco Pierre White, Palace’s owner, embezzles
treata fish with a skillful prepa- | then at Jean-Georges 2001: Leaves Atlas for millions; for budget reasons,
e T Tt \/ "’onsrirzc:‘f}ten’g Vong, Papillllon, W]'Iire}?e selrves Liebrandt is let go.
: : . ana Le Manomr aux scallops with chocolate

Svaltsl_tlatil::itbh;g:g;t:egigazhI ? Quat’Saisons in the UK. sauce, onion sorbet, and 2018: Opens Corton to

: ‘ beef'smoked over hay. excellent reviews. Food &
whento leaveit qlong, adding Moves to New York Wihedeilireshimmone
only agloss of olive oiland a City, lands ajob with of the best new chefs
little chile. Each day the menu David Bouley. inAmerica.

" lists the fish that arrived before
noon that Critchley is dying to
cook at dinner—corvina, mahi-
mabhi, red drum, dorade—and

0: Appointed chef
at Atlas, an early
example of avant-garde
cooking. Liebrandt’s

you choose from alist of dress- o :
; i B concoctions include salsify A,
ings like salsa cruda or piquillo - soup with afloat of

i1 i Li ith his father,
pgpper and.basu. It'suncom 1876: Born in Rhodesia Delirium Tremens beer :ebr%gmim;;&a g
plicated, as it should be when to British parents. Later and a dish witha
your product comes fromthe . attends boarding school sauce/foam of calf’s 5: At Gilt, in the

waters outside your window. in England. brains and foie gras. Palace Hotel.
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