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Going to London?
Eurostar awaits

Planning to travel between London and

the continent this spring or summe
Eurostar, the high-speed train servi

connects London to Paris and Brussels, and
you will receive 20 percent off Standard
Premier tickets. Enjoy extra legroom, at-seat

meal service, and complimentary n

pers and magazines as you zip to Paris in
2 hours, 15 minutes or to Brusselsin 1:51.

Eurostar also offers daily service to
neyland Resort Paris. The Eurostar

Speed Deal must be booked through Rail

Europe by March 31, and is valid fo

elers from the United States, Canada, and
Mexico who complete their trip between
March 1 and Aug. 25. Rates run $113.60 one

way to $200 round trip (normally $

$250). 800-622-8600, www.raileurope.com

Ski Vermont phone app offers deals

Skiers and snowboarders can receive
special discounts at nine Vermont resorts
when they use the new Ski Vermont Insider
mobile application. The free app lets you
know when it is snowing at your favorite
mountain, and offers discounts on skiing,
lodging, and dining. Participants include

Killington Resort, Mad River Glen,

Snow, Okemo Mountain Resort, Smugglers’
Notch, Stowe Mountain Resort, Stratton
Mountain Resort, Sugarbush Resort, and
Suicide Six. You can get the application
online, or download a mobile version for
your Android smart phone through Android
Market or by texting SkiVt to 25827; iPhone
users stay tuned. 802-223-2439, www.ski

vermont.com
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THROUGH MAY 15

WASHINGTON

“Philip Guston, Roma”’: It’s fair to say that no paint-
er had more impact in the 1970s than Guston. A
leading Abstract Expressionist, his embrace of repre-
sentational painting, starting in the late ’60s, sig-
naled a seismic shift in the art world. That his return
to representation should produce canvases that
could so be shaggy, loose-limbed, and cartoonish
made his work all the more controversial — and
influential. This Phillips Collection show looks at
how much inspiration Guston drew from Italian art
— everything from Roman ruins to Renaissance
frescoes to Federico Fellini’s films. More specifically,
it examines the pivotal months during 1970-71 Gus-
ton spent as an artist in residence at the American
Academyin Rome. 1600 21stSt. NW, 202-387-2151,
www.phillipscollection.org

THROUGH MAY 22

ZURICH

“Type in Motion™: As a graphic element in every-
thing from advertising to music videos, words mov-
ing on a screen are ubiquitous. This Museum for
Design exhibition looks at looking itself, as well as
how the presence of dynamic lettering has affected
various media and viewers’ perceptions of them.
Ausstellungsstrasse 60, 011-41-43-446-44-67,
www.museum-gestaltung.ch

FEB. 23-APRIL 30

CAPE TOWN

“Ernest Cole, Photographer’”: This South African
photojournalist’s documentation of the apartheid era
was so unflinching and revelatory he was forced to
leave in 1966 and live the rest of his life abroad (he
died in 1990). Organized by the Hasselblad Founda-
tion, this exhibition at the South African National

Destinations

ARTS

FEBRUARY 20, 2011

graphics to geometry

MCKEE GALLERY

Philip Guston’s oil painting “Untitled,” 1971.

Gallery offers a powerful overview of Cole’s career.
Government Avenue, Company's Garden, 011-27-21-
467-4660, www.iziko.org.za/sang.

MARCH 4-JUNE 4

LONDON

‘“Flare Path”: This Theatre Royal Haymarket revival
of Terrence Rattigan’s 1942 drama about a romantic
triangle involving an RAF pilot, his actress wife, and
her former lover stars Sienna Miller, James Purefoy,
and Sheridan Smith. Directed by Trevor Nunn, it has
added significance as his debut as artistic director of
the Theatre Royal Haymarket Company. 18 Suffolk
St., 011-44-207-930-8800, www.trh.co.uk

MARCH 24-AUG. 14
STOCKHOLM
“Lust & Vice’: Will any art exhibition title this year

(or even this decade) grab more attention? This
Swedish National Museum show, which offers more
than 200 works drawn from the museum’s holdings,
looks at how artistic renderings of sexuality have
changed from the 16th century to the present. Sidra
Blasieholmshamnen, 011-46-8-5195-4410, www.na
tionalmuseum.se

APRIL 3-JULY 24

LOS ANGELES

“David Smith: Cubes and Anarchy’’: With “David
Smith Invents” currently at the Phillips Collection,
this Los Angeles County Museum of Art show makes
it a bicoastal season for the great abstract sculptor.
The focus is on the role of geometry in Smith’s art.
Besides sculpture, the exhibition includes drawings,
paintings, and photographs from the entire span of
the artist’s career. 5905 Wilshire Blud., 323-857-
6000, www.lacma.org.

PLAN AHEAD

MAY 21-SEPT. 6
SAN FRANCISCO
“The Steins Collect: Matisse, Picasso, and the
Parisian Avant-Garde’’: Gertrude Stein may have
had more lasting impact as an art collector than
writer. And her brother Leo had no less a discerning
eye. This San Francisco Museum of Modern Art show
includes some 200 paintings, sculptures, drawings,
and prints by artists in their circle. 151 Third St.,
415-357-4000, www.sfmoma.ors.

MARK FEENEY

Events are sometimes canceled, rescheduled, or sold
out; check online. Mark Feeney can be reached at
myfeeney @globe.com.

Weighing white-glove service against what’s on the plate

» PARIS
Continued from Page M1

And yet, a few years ago, after
I interviewed French chef Alain
Ducasse at the Plaza Athénée in
Paris, I poked my head into the
dining room. It was late morn-
ing, the room was empty, a din-
ner tasting menu costs a whop-
ping $485 — and all I could think
of was how beautiful my girl-
friend would look framed by the
thousands of crystals hanging
from the ceiling.

I have a “food-first” attitude
about restaurants, but appreciate
that atmosphere and service are
key parts to a meal. Does a tony
address still have a place beyond
being a status confirmation for
the wealthy? For a second opin-
ion, I called Le Figaro food critic
Francois Simon and asked him to
choose a place for lunch, some-
thing that could speak to the
beauty and decline of the top-end
dining experience.

“Let’s go to the Ritz,” he said
without hesitating. “The reserva-
tion will be under Juves on Mon-
day. Look sharp.”

Lined up outside the Ritz en-
trance a few days later are a mo-
torcade’s worth of black Mer-
cedes-Benzes with tinted
windows. I roll up my head-
phones, adjust my tie, walk

through the door, and the show
begins.

The opulence is almost blind-
ing: a long, lush hallway goes to
the front desk and a bar and even
on this dreary day, light floods in
through towering windows. At
the end of the hall, the restau-
rant, L'Espadon, is a great, gilded
space with a flowering tree grow-
ing up from the center and long
curtains flowing down the walls.
This is either heaven’s gate or the
headquarters of the happy few.

“In a way, people have lived
their lives to be here,” says Si-
mon, yet even the Ritz is not be-
yond reproach. Ever so slightly,
he laments the restaurant’s food,
saying, “It isn’t always there” —
critique-speak for it doesn’t al-
ways knock his socks off. He
finds the decor beautiful but a bit
dated.

“The Michelin guide keeps up
the idea of a France that we de-
fended before UNESCO,” he says,
referring to French gastronomy’s
entry last November onto the
“world intangible heritage” list.
“It forces places to obey — to ac-
cept their law. You must be re-
spectful. You must be bonne gar-
cons.”

The guide, often referred to in
France as the bible, can enforce a
type of stagnation: a fussy decor,

The waitstaff holds a meeting at the opulent L’Espadon
Restaurant at the Ritz Hotel in Paris.

a dated cuisine. It also gives short
shrift to the places with excellent
food but without the white-glove
treatment.

That said, there is a very en-
joyable side to Michelin’s old-
fashioned outlook. “Here, every-
one plays a role. There is a way to
speak. You feel like you’re in a
court — a society that has its own
rituals,” says Simon, nodding to
the dining room before us. “The
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BIG PINE KEY & THE LOWER KEYS

Patio Bar/pool-marina. Ca

Lookout Lodge Resort
Islamorada’s boutique waterfront resort hotel
experience. Certified green lodging.
800-870-1772 lookoutlodge.com

Drop Anchor Resort and Marina
Islamorada'’s finest oceanfront hideaway property.
marina, pool & WiFi.
888-664-4863 dropanchorresort.com

Days Inn Islamorada Ocean Front Resort
Oceanfront suites economy rooms & kitchens.

305-664-3681 daysinnflakeys.com

The best way to experience Islamorada is from the water. With everything from
snorkeling, fishing and kayaking to parasailing, windsurfing and kiteboarding,
the crystal clear waters of Islamorada can take you from one extreme to another.

Is]

The"F‘,lon'-dd Kgys
Aamoradqa

fla-keys.com/islamorada ~ 1-800-322-5397

Il for specials! watersports,

Pelican Cove Resort
Oceanfront, pet friendly, no smoking, family resort.
Rooms and efficiencies.
800-445-4690 pcove.com

Ragged Edge Resort & Marina
Secluded oceanfront accommodations,
oceanside pool, BBQ's, boat ramp & dockage.
800-436-2023 ragged-edge.com

Cheeca Lodge and Spa
The legend lives on! On site spa, fine dining,

800-327-2888 cheeca.com

luxury accommodations.

notion of politesse has evaporat-
ed in society. This place reminds
you of what it could be like. We
are disarmed.”

The waitstaff is a mesmeriz-
ing ballet corps in black. They are
mind readers of our wishes, ency-
clopedic in the knowledge of the
citadel they represent, pronounc-
ing their gratitude to the client at
the end of every sentence. They
have a sixth sense to know if we
would like to talk about where
our wine comes from — or be left
alone.

Our food arrives. The “sea ur-
chin in its shell with a smoked
quail egg and light puree of ro-
manesco broccoli” is a selection
of shellfish in the urchin’s shell,
which is used like a serving bowl.
It’s a busy dish, cramming sev-
eral kinds of shellfish into a beau-
tiful presentation, extravagance

If yougo ...

L’Espadon Restaurant
at the Ritz

15 Place Vendome
011-33-1-43-16-30-30
Prices range from a $107
weekday prix fixe lunch — a
fine value — to a $485 dinner
tasting menu with wine, with
several options in between.

over purity and conspicuous bi-
valve consumption. It’s prepared
so well that, there we are, tasting
a spoonful and dipping our land-
locked Parisian toes into the sea.

In my mouth, “seared cod
with wild mushrooms, chestnut
cream and a smoked milk
mousse” vaults past the flavors of
the accompaniments. There is a
quality of product and prepara-
tion that hits my mind’s defini-
tion of cod’s flavor. It reminds me
of growing up in New England.
In two dishes, the chef has both
transported me and brought
back memories.

There are plates we see head-
ing out to other tables that reflect
the old school or are just a tired
take on what the old school
thinks is new: A deconstruction
of an old dish, lobster thermidor,
is perhaps better left off the me-
nu or done classically, as a nod to
the past. Desserts are complex,
chocolatey affairs. Beautiful to
look at but not transporting like
the first two courses.

Was this one of the best meals
of my life? No. It was a business
lunch. That said, I will still re-
member many aspects of it for

years to come. With a good friend
or a lover (this is Paris, after all),
it is worth the splurge. These
places of privilege are highly con-
ducive to wondrous experiences.
Go with the right people in the
right mindset and you should ex-
pect magic. Washington chef
Blaine Wetzel once told me, “I
can set dominoes up to fall so it’s
the best meal of their life.”

This idea gets me thinking
about the top-level places I have
been lucky enough to visit in the
past few years. Catalonia’s El Bul-
li brought out sharing and hoard-
ing instincts in our group of
friends, a weird permission to be
able to horse around at the place
with the world’s hardest reserva-
tion. Copenhagen’s noma and
Sicily’s II Duomo had elements
that were pure sensuality on a
plate. Dishes at Carme Ruscalle-
da’s Sant Pau north of Barcelona
give the impression that you're
tasting art. New York’s Daniel
and the Crillon and Ritz in Paris
are like watching theater. A com-
bination of food and setting at
Les Cols in Olot, Spain, and
Blaine Wetzel’s cuisine made me
feel like I had grown roots.

Splurge on a meal that is an
homage to food and service?
Spread your money over multi-
ple, less expensive meals? It’s up
to you. Whether you are worship-
ing at a temple of gastronomy, sa-
voring a dish at a small venue in
Paris, or smiling over a forkful of
coconut cream pie at your favor-
ite diner, you will know it’s the
right place. Check discreetly un-
der the table. Your feet might be
moving up and down.

Joe Ray can be reached at www
Joe-ray.com.

=~ CRUISE LINE®

TINORWEGIAN

7-Night Bermuda Cruises
from Boston, MA

from $499* pp.

2-Night Cruise to Nowhere
from Boston, MA

from $259* pp.

,%irect oﬁne; ruises

Cruise Round-trip from
Boston, Massachusetts

Sail away to Bermuda,
Canada or the Caribbean
from under $100 pp / per day!

| T T

Official Ageﬁcy for the Cruise Industry .

*Rates shown above apply to select sailings and are subject to availability. Government taxes & fees are additional.

7-Night Canada Cruises
from Boston, MA

From $699* pp.

14-Night Caribbean Cruise
from Boston, MA

from $1 ,299* pp.

Book Today & Receive FREE Onhoard Credits + Travel Insurance at no extra Cost’!

®

RoyalCaribbean

INTERNATIONAL

Call Now for FREE Brochures or to Reserve
your cruise vacation for the LOWEST fare:

1-800 DLC-8088

www.DirectLineCruises.com




