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[n less than a month, the restaurast was
averaging 420 customers a day. At a time
when French cuisiee is making a come-
back in Washington, Bisteot du Coin,
planned as a neighborhood dining spot
and an after-work bar, is doing the sort of
numbers that qualify it as one of the
hottest restaurants of the vear,

The formula for Bistrot du Coin’s sug-
coss is a minture of complementary ingre-
dients: Verdon has designed an affectionme
evocation of a chissic, down-m-the-heels
Paris bistro—places such as A Sousceyrac
and Josephine (Chez Damonet) come to
mind—with a splendid bar whose zisc top
wars customecast in Paris, time-scarred
chairs of different shapes, and mismatched
cutlery whose provenance vanes from
cafetena 1o the dimng room of a ence-fine
hotel. Add the reliable, comforting cooking
of Felix's kitchen: a warm salad of grilled
leeks covered with slices of smoked duck:
Cailletes de la Drome, a rustic pisé from
the chef™s native Provesce; a wonderful,
surprisingly light dish of tripe stewed with
tomatoes; a classac Mangueette de veaw; @
lush casserole of rabbit, smoky mush-
rooms, and spactzle, all half submenged in
cream: and a crumb-crusted cissoulet as
good s the best in town,

Stir into this mixwure mospheric
touches—the well tailored single
geatleman wearning James Joyee
ghasses, leisurely reading Le
Movsde over 2 ghiss of house
Beaujolats: the well-known
British joumalist porusing a book
while picking ot a salad accompa-
nied by a ghss of whisky—plus the
occasional sight of Michel Verdon
standing om the balcony and regaling the
late-dinmes crowd with the French national
anthem and vigorously waning the Tricolor.

Bistrot du Coin, /738 Conmecticn
Ave, NW; 202-234-6969. Senvice through-
onet the day Twesday through Sunday.
Wheelchair accessible,

BISTROT LEPIC
** Georgetown: Moderate

S BISTROT LEFIC APPROACHES ITS

/ \ ffth anniversary. it is reassuning o

d report that chel/owner Bruno
Fortin's 50-sea storefront dining room re-
tins all the Juster it had when it opened:
The vamished hardwood floor looks as
though its coat of epoxy has just dried, 1he
walls have the sunny brighaness of freshly
applied paint, and the graphics that accent
them have the aura of paintings on the
first day of a gallery opening.

A glance arcund the dining room tells you
that Bistrot Lepic is “owned™ by the resi-
dents of its upper-Georgeonwn neighbor-
hood, tweedy gentemen and ladics, most of
whom need not walk mose than four blocks
froe their homes. Newcomers sy woader
al the saght of sach entrées as veal kidneys
with mustand sauace or crusty boneless pag’s
foct with onion sauce, but the neighborhood
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regulins order them as mostalgic reminders
of an okl-fashsoned son of Freach cuisine
that all but vanished with the closings of
Rive Ganche, Jean-Piene, anxl Le Lion d'Or.

Newcomers who reserve a table o Bisarot
Lepic need ooly order Bruno Fortn's onson
Lart: such main courses as tender bragsed
veal cheeks on fresh pasta, & robust cassoulet
presented in an canthenware casserole, and a
daily special of perfectly cooked flounder
served on a bed of lecks; and a dessent of
Foetin's nch chocolate tart 10 understand the
enduring success of Bistrot Lepic.

Bistrot Lepic, 1736 Wisconsin Ave.,
NW; 202-333-0111. Open Tuesday
throwgh Sunday for liweh and dinner:
Wheelchair accessible.

BLACK'S BAR & KITCHEN
* Bethesda: Expensive
EIF DLACK, THE CREATIVE CHEF WO

l opened the smvand-winning Addie's a
o ¥ few years ago, has tumed his talents to
a larger space in the center of Bethesda,
Taking over the space formerly occupicd by
the Gulf Coast Kitchen, bie has remined the
theme. The dining area features ks of
rough wood, and wall hangings include a
mélange of old fshing photos and mounied
fish, A glass wall separates the dising room
from the long and active bar. Most of the
meau focuses on scafood, but it includes a
number of meat entrées, most grilled,

Oysters are a fine way 10 begin—on the
half shell, broiled with garlic butter,
Parmesan cheese, and thyme, or encrusted
with commeal and fried. Also good arc the
steamed Prince Edward Island mussels and
the shrimp cassoulet, made wich Gulf
shrimp and duck ssusage in a saffron broth
with thyme and tomatoes. For the main
event try the Vermillion Bay seafood stew,
a lerge soup plate full of shellfish, snapper,
salmon, squid, deck sausage, o fine beoth,
and aioli-covered toast. Or maybe the co-
nander-crusted grilled salmon over beet
couscous, wilted spesach, fred buttemut
crisps, and a buttiermnut-squish-lime sice,
The luach menu includes a good oysicr
stew with spinach, mushrooms, antichoke
slices, and picoes of bacon,

Black's Bar & Kitchen, 7750 Wood-
mont Ave,, Bethesda: 3016526278,
Open for lench Monday throvwgh Friday,
dinner daly. Wheelchair accessidle.

BLUE POINT GRILL
* xk Alexandria: Expensive
\ T BLUL POINT, WHAT'S NOT 10 LKE?

Its cassally elegant diniag room
of gleaming dark wood

andd lanish florals hums with

energy. The riw bar glistens,

On sulery days, the most

mviting of verandas makes a

welconse retreat, Here is an

weal spot 1o share a plaver of

chilled clams, shrimp, ovsters,

and, for a few dollars more, half a

lobster—shades of La Coupole in Paris.

IF it"s complexity you crave, you'l find #
in details like artichoke-olive purée, an ad-
dictive freebie that accompanses the bread,
as well as in such creacbons as sca bass
Margherita jozzed up with black beans,
tomaso-com relish, and cilantro créme
fraiche, Elsewhere the combination might
play Bke wretched excess, bat in the hasds
of chef Duane Keller, it is sublimse. A hand.
ful of enerdes cam be had in what te restau-
rant refers to as “wapas™ portions, gescrous
enough for many appetites to call dinner.
Besades innovative fish fase like Tha shell-
fish siew and macadania-coconet shrimp,
there’s a juicy New York strip steak
glammed up with bourboe barbecue savce
and a gorgeous Gorgoazok-potao-siufied
Vidalia onion, Save room for dessert, The
molten chocolate cake is a dream.

Blue Point Grill, 60 Frankliu St.,
Alevadria; 7037390404, Oper for Tch
and dinner datly, Wheelchair accessible.

BOBBY VAN'S STEAKHOUSE
* & * Downtonn DC; Expensive
TERE'S TIE WAY TO TELL THE DIFF-
I crence between a Washangton foud-
ie and his New Yok cousterport A
Washington foodic complans when 2 new
steakbouse opens that we already have
0o many of them, whik: a Manha-
tan foadic simply casts another
vole for Peter Luger's Brooklyn
steakhouse as one of the top ton
restaurants in the New York odi-
tion of the Zagat Guide. The New
Yorker, who lives in the naion's
best dining city, understands that &
perfectly aged, top-prime steal is as
much a delicacy as the most complex dish
that springs from the iragination of a
French, alian, or Amencan chef,

Judged by its porterbouse, New York
import Bobby Van's shakes up the hicrar-
chy of local steskhouses, Following the
practice of Peter Luger, Bobby Van's dry-
ages its top-prime porterhouse for six
weeks. The result is an exquisitely tender
steak with a richly beefy, "nutty™ fMlavor
that can be achieved oaly by dry aging. It
is as close as you can get to enjoying a
Peter Luger steak without taking the shut-
the to New York.

Peter Luger his maintained its reputagion
by offering porterhouse stcak as ks soke
maun course. Regulars at Bobby Van's who
can resist the porterhouse can vary their
diets with the likes of cutstanding braised
shon ribs of beef, a splendid braised lamb
shank, or a simple but delicioes dish off
lemon-pepper shamp, which s offered in
both appetizer and main-course portions.
But once you've tasted the porterhouse
steak, you prodably won't find yourself
ordening anything ebse.

Bobby Van's Steakhouse, 809 J5ih
St NW: 2025840060, Open Mowday
throwgh Friday for lunch and dinner, Sanr-
day and Sunday for dinner, “wuntil the last
customer leanes.” Wheelchair accessitle,




