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I f you've been mystified by the hoopla 
surrounding the simple-seeming food 
at last year's most celebrated new res- 

taurant, Jean-Georges, I bet you'll be com- 
pletely confounded by the praise these 
days being heaped upon PEACOCK ALLEY, 
in The Waldorf-Astoria. On the other hand, 
if you've "gotten" Jean-Georges Vonge- 
richten's point-if you love pristine ingre- 
dients and perfect execution and you ap- 
plaud the relegation of chef creativity to 
a supporting role-you'll likely be wowed 

by the work of chef Laurent Gras, who 
has been at Peacock Alley for a little 
over a year. 

I was wowed, recently, by Alaska C o p  
per River salmon, sauce biarnaise. That's 
all the Peacock Alley menu said-and, if 
you can believe it, the dish was more 
minimalist than the description. A white 
plate held the most sublime chunk of 
salmon imaginable, and a small sauce- 
boat held the classic emulsion. Especially 
remarkable was the fact that the chef's 

method of cooking the salmon was not 
even discernible: no grill marks, no sautk 
glisten, no blackening-just the Platonic 
form of cooked fish. It was as if Gras had 
entirely removed himself from the dish. In 5 
fact, I'm working on the theory that this 
chef's retreat from crusty exteriors in gen- 2 - 
Clockwise from top  left:  Peacock Alley 
and its lobster salad; Chola's bronze !i 
goddess and lenti l  dumplings wi th  okra; 
antiques and roasted veal shank a t  II Buco 




