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TRACHT?’S: The chef-owner
of Jar has opened a Long Beach
spot with a patio and fire pit.

THE REVIEW

Under the
stars, 1t’s
pot roast
all the way

By S.IRENE VIRBILA
Times Staff Writer

UZANNE TRACHT, one

of L.A.’s top ¢hefs, known

for her delightful take on

the classic pot roast and

other chophouse fare,
has opened her second restau-
rant six years after she founded
Jar. And surprise, it’s not in West
Hollywood or Santa Monica: It’s
in Long Beach, a stone’s throw
from the Convention Center and
the Queen Mary.

The diminutive chef was chef
-de guigine at Campanile before-~—=
she set off on her own — and in
fact opened Jar with Campanile
chef-owner Mark Peel (she’s
since bought him out). Tracht is
such a talent that the Renais-
sance Hotel management scout-
ed her for the restaurant in its
newly revamped L.ong Beach lo-
cale.

With her unerring instinet for
what people want to eat now,
she’s a natural. Her cooking is
strong, yel graceful. Her plates
look appealing (which isn’t all
that easy when steaks and chops
are your main ingredients), and
though steakhouses from a new

[See Trachi’s, Page F9]
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FROM ABOVE: From the mezzanine of the Renaissance Hotel in Long Beach, guests ¢

ﬂ:MI.f-'NEI‘_‘\ hy Fiex Lo 8
look into Tracht's bar and d

A polished menu

[Tracht', from Page F1)
generation of chefs have
opened rght and left, Tracht's
version is still both classic and
very personal, with enticing
first courses and sides added to
the misc

Trachi’s might as well be
called Jar Two, the menu so
fmithfelly duplicates the nnm-
nal’s. But the erowd and the
feeling of the plece nme very dif-
ferent. Whereas Jar attracts a
glumorous  urban erowd,
Tracht’s gets & wild mix ol con-
ventioneers, hotel guests abr-
line personnel and local odies
discovering what has long besn
missing from the locl scene: a
serious restaurant. I Jar is o
destination restaurant, then
‘Trachts is the worthy under-
Study to the star:

This chef's got her styls and
she stieks with it the intelligent
menu it Jar has barely changed
since

with the charsiu pork chop and.
the duck fried rice one night.
and chanees are you'll kove it
the next time you come. She
has consistency down to & sci-
ence.

But transiating such & be-
koved LA, restaurant in o hotet
context has its challanges. And
those seem to be mainky in the
front of the houss.

The woit stafl at Tracht's
seems, for the most part, very
inexperienced. When you check

station even

MINIMALIST: Signolure bruised pol roest is mada with
bored short rib, tike the pof roas! served ol Sieeanne Tochl's for

Tracht’s

Hating: +*
Location:Trchts,
i Beach

with & reservetion, there's a
walt for the table to be sat up —
even though the place is halr
EMPLY. A SErVer atsires us its
warm enough to eat cutside
one night becanss the termce
Nooris heated — then forgets to
turn on the heat.

After smural eamest but
VEry green walters, we get &
savvy waiter one night, and it
feels like an gn:l

Hotel, 111 E‘.Oceannlm (Bt
Pine Aveniia}, Lang Beach;
(562) 409-2533;
unrnrenaizsaneekatels
-comighrr: and soon st
wnoie frachis.com.

Amblence: Hotel restaurant
with white tablecloths and
dnrk wood, o ginssed-in wine
cellar and a sleek outdoor
Wllbw‘ih fire pit ond tables

The server's
wwny the fact that the d.l.lung
room st exactly cozy, But the
patio is elluringly done up in
Minmi Beach chic with canti-

Ocean Boulevard.

Berviee: Varies from sassy and
professional to earnest and

levered
armechiirs and, in the middie, o
fire pit sumounded by sofns
Here too the ocean, mosthy
blocked by bulldings, = a pres-
ence. The nearby Art Deco
building, the Breakers, is ensy
on the eyes, and far off in the
distanes are the Hghts of the
Queen Mary,

The patio has a sense of
place, and that ploce 15 Long
Beach.

Delicious starters
NCE the food starts
coming, none of the
service glitehes re-
ally matiers, be-
enuse for the most
part Tracht’s delivers. The
cocking under Randy Montoya,
wio took over ns executive chefl
after the opening chef, Jessica
Alwaander. left, ln't quite as
polished as Jur's, bot, as Lamy.
David would say in “Curb Your
Enthusinem.™ “Its prethy good
Pretty good!™
Start with Tracht's signn-
ture deviled égys. They'll maoke
you wonder why you don't see
this typically American dish
mare often. How deliches, the
yolk mixed with
und a dash of hot pepper and

N B SR T

Price: Dinner appetizers, $7 ta
$18; salnde, 36 to $11; broilers
brais

Fmain courses, $13 to $25; shdes,
$5 to 57, desserts, 38

Best dishes: Crab deviled eggs,
fried oysters, Belgiun red
endive Cacsar saled, iobster
eocktail, pot ronst, Kansas City
stemk. chopped sirloin with
Iried ey, oo au vin, burger,
ereamed comn, sautéed pea
shoots, chocolate pudding, ice

topped  with some  delieate
Maryland or Peeky Tor crab
Or onder up- 8 hal-dozen
aysters on the hall shell wilk
biack pepper ponzu. Lobster:
salad, chunks of poached Maine
lobster tossed with julienned
Ereen manga and drenched in o
spicy lime vinaigrette makes o
wanderful light first course,
Balgiun red endive Caesaror
n simple feebeny wedge with
blue cheese dressing are de-
lightfu] too; snlads are always
sensible and well-dressed

with crob and ol pepper

cCream sundas.

‘Wine lst: Mostly Califomizs,
and not that interecting, but
international choices are
better. Corkage fee, $35.

Eest table: One on the patio
near the fime

Detalls Open for lunch from
130 8m 102 pom. daily and
for dinner from 5:30 to 10 p.m.
Sunday through Thursdny,
umtil 10530 p.m. Friday and
Saturdny. Lotnge i open from
11 a.m. to midnight Sundogy
through Thursday, until 1 a.m.
Fridny and Saturdays. Full bar,
Two-hour validated parking
available at Renaissance Hotel
entrance,

— poiden and
with n punchy celery mot -
moulade on B bed of Iried

strands of potato

Ome night the special :»:mn in
a chifled punée
swirled with crime
gimnished with a s
oress. 1 felt privileged to bé oat-
ing such an elegant soup out-
side, under the moon. And I
couldn't help but sonder why
=0 few people were eating hers,
not only on this particlar eve.

ning. but on cach of my:
Meanwhile, nearhy Pine Ave-
e — the equivalent of San Di-
ego’s honky-tonk  Gaslamp
Quaserler— bs jummedd,

Hotel restourants, even sert
nus ones such a5 Tl ean't
seem to overcome the percep-
tion that they're solemn and
stuffy. expm..lxn and boring.
Unless babe or i tres
(think the W Hotels
i ilk), few people who
i town would even con-
sider going out to a hotel for
dinner. In this case they should,
because Tracht's is serving the
best food I've hed in Long
Bench.

And for the euulity, the
prices could almost be mn.'Ldv
ered o bangmin. Sure, if you or-
der the superb EKansas City
steak, your bill is going to be
high. But you can also get a fine
Durger here, fude from jub
flavorful beef and served wi

wress, inmato and o dollop of ai-
oll and some kfller fres. T like
the chopped sifoin crowned
with a fried ege and served wil
o pungent green rJ"DD"me
sauzct_ The skirt ste

"n—.lrht's also  offers  the
chef’s signature bralsed pot
roast 2 minimalist version.
all about the beel. which ls actu-
ally boned short rb, and short
on the veggies. (One night mine

came with a single — very deli-
clous — carrot.) T'm less enthu-
sinstic about the char siu pork

chop: The sweet soy ginz
oo reminiscent of HS taryatl.

Coq au vin, though, is & clas-
sic that's gone missing on local
menus Here it's the real thing.
chicken deepiy stained from the
red wine braising liquid rich
with mushrooms, pear] onions
and bacon. Nice.

¥ou can also get fish. nota-
by roasted wikd salmon eooked
to a .hnnr\ mse color and
served it & simple lemon ond
shnL'D‘.\‘)nmml'

Go global
HE r—zxs‘L} Cauiu
nla wine
that
Youre better
finding semething in
the limited internationsl selec-
tions, sweh as the Vacheron
Sancerre, Il Paleezing Chianti
wr Patrick LeSee Glgondas.

Desserts are pure Suzanne
Tracht. Thare's her individual
banana cream pie: ripe ba-
nanas folded into softiy whip-
ped, unswestensed cream in o
crust that olwoys seems to be
100 tough. The ice cream sun-
dae is all plansure — vanilks and
chocolate ice crenm served with
a snuce boat each of chocolate
d carame] saces. This is o
good one to share.

But Ifyou'Te going Lo get just
one dessert. make it the choeo-
late pudding, Served in a big
el 5 everything it should
b — Bemven in mers hite

Another Suzanne Tracht
restaurant I the Scuthiand
can only be o good thing: And
although  Tra doesn't
trump JI'IT It offers welk
ecuted, classic C||CI[‘]'I1|]<E fare
with first’ courses and sides
u-q.mul enough to make it a
ndout o the Long Beach
dining scene.

pirbilailalimes com




