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[ ITERARY ASPIRATIONS:

RESTAURANTEC

| his Clondesa fusion eatery with a relaxed
atmosphere helps support Casa Refugio, a

home for exiled writers and journalists

By HICHOLAS GILMAM

Sacial o The Mewd

Located just off of the cir
cult of Avenida Amsterdam
by the Citlaltépet] fountain,
Restaurante C25 is a baid back,
grown-up kind of place, set
in a lush garden patio - just
what the Condesa needs,

It% part al Caza 'R.l:fu".p.'u:‘l-. a
privately maintaimed refrgge
for exiled writers and Jour-
nalists, Profits from the res-
taurant help maintain this
worthy venture, (For more
information see their bilin-
punl Web site www.casarefu-
gl

The open patio anca, ong
of the few in the I‘!IL"|HJ.'IEPLI’.|'-
hawtie] -tk digturbed by pass-
imgz eraffic, 5 groced by a sleck
fountbn and serdant felinge,
The setting is both urban and
urbane, tranguil vet condu-
clve 10 long conversations
the backyrround music is re-
strained and appropriate,

The contemporary fusion
mien, which includes pMexi-
can amd French dishes, witha
b porweand the Orient, s not
overly long There are 7 “en-
tradas® (appetizers), 4 soups,
3 pastas and 7 main dishes, all
coneocted by the voung hus-
band-and-wife chef team af
Mnsheli Martinez and Abel
Herndindes.

Martinez runs the kirch-
e Shes ingpined by thie vari-
ety and quality ol produee and
micats available in Mexicao, her
favorite being duck.

"Duck goes so well with
many different sauces, from
Thel to Mexican” she sasd. s
o raw material, it gives mea

The open patio of Restaurante C35 is one of the few in Calanis

Candesa removed from passing traffic.

chance to be creaive” breast in o sarring role grace
The “house special appe-  the eclectic entrde menu The

tiwer” is o "pordita de chicha-  classic French “pato a la ken-

rroin de pato,” sort of a decon-  tefa,” juicy duck breast overa

strucied version of this most
typical "antojite” The masa
shell wiears a Frizay toupee of
ehiredided roast duck “chdchia-
rron” and & served with pine-
apple zalsa and a touch of
Asian oy sesambe marinade.
A double order could pass for
Funch with no complainis

My fovorite soup is the
*sopa de mortilla axul” 2 new
take on the classic tortilla
soup, this time with o sea-
Frone] bt el shreddedd erahs-
et

Several standard salads
- Including a nicely done
Greek — are on the meni. An
Interesting pasta option is the
spaghetti with "chorizo de
camardn” The house-made
shrimp sausage is o novelty
that works nicely under its
blanket of fresh, basily o-
FHALD SALICE.

Two dishes with duck

bed of lentils, seasoned with
smoky bacon and fragrant
with thyme, would please amy
grand-midne

The “pato 257 presants
succulent slices of magret.
with a sauce of “chabaca-
na” {apricot) and three chil-
ies, served with a timbale of
mashed potatoes and saytéed
ST RS,

For thase in a nautieal
mood, I recommend the *ro-
balo azafranado” The flet is
coated in a “powder™ of Theri-
an ham and gently bathed in
o fight saffron cream sauce.

The revolving dessert
menu midght inchade the “ba-
Ao die Boinas de wonton™
filled with pastry cream and
orange liguor or a homey
“apple surprise”

The wine list, with sever-
al good Mexican selections,
iz well chosen, and there is

» Show Food Condesa
Roma, Mugam (Masioon
the Jazz de Mdwico)) and
1025 will present a spe-
il mvpne Slow Focd
| Slorwe Szt — o v
ning of jarz snd bam-
nas, Tuesday, Mo 11 at
# pr

» Cioat of 250 pesos (200
for Sloww P e
bers| includes the con-
wert. D glacies cof wires
vl 10 apoetisen,

v S v stowdoed-
sonderemacom for
M‘wﬂﬂum
sant for reservations.

something for every asdget.
DMnner for vwo should run
£300-300 pesos per person,
while an ample *meny de de-
pustacitin® (sampling menu)
can be enjoved for 400 pesos.
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