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JARDINIERE BRIGHTENS Civic CENTER

Sophisticated ambience and chef Traci Des Jardins'
wonderful food a winning combo

By Michael Bauer
CHRONICLE FOOD EDITOR

here's a new attraction in the

Civic Center: Jardiniere. Before

this Pat Kuleto-designed restau-

rant opened two months ago,

Stars was the undisputed place
to go for a slice of San Francisco cul-
ture. Now it's Jardiniere, in the space
that used to house Kimball's restaurant
and jazz club.

Chef owner Traci Des Jardins has
added her personal style to the rustic-
refined food. And while expensive -
$14 for a flaky strudel filled with bits of
lobster, leek and Chanterelle; $24 for
tender slices of lamb loin with cranber-
ry beans - it's cheaper than Stars,
where you'll pay up to $34 for a main
course.

When you consider the live music
and sophisticated surroundings, the
prices seem reasonable. And you can
sit at the bar and have appetizers for a
much smaller tab.

Kuleto, who also designed Farallon,
Fog City Diner, Postrio and Boulevard,
focuses on a celebration theme at
Jardiniere. The dominant element is the
oval atrium and its glowing golden
dome with flecks of light that look like
champagne bubbles. The pewter-col-
ored iron railing swoops gracefully
between softly lit lampposts that, filled
with ice, double as champagne buckets.

The mahogany columns resemble
piano legs, and luxurious purple velvet
curtains at the windows soften the
exposed brick walls. The musicians are
perched at the back of the mezzanine,
so their instrumentals fill the restaurant
but don't intrude on conversation.

At the bottom of a curving stairway,
the front doors feature glass panels that
look like stylized martini glasses. That

pattern is repeated in the lights rim-
ming the bar, and on the massive ice
bucket in easy reach of the bartenders.

Downstairs the ceilings are lower,
adding an intimate, speakeasy feel. Des
Jardins and Kuleto nabbed one of the
city's top managers, Doug Washington,
who created a loyal following at
Moose's, Postrio and Vertigo. e chats
up patrons and diverts attention when
the kitchen is slow to deliver. He's also
trained the staff well, the service is
among the smoothest

Des Jardins' immense talent becomes
obvious on the first taste of the saffron
broth in the soup plate. In most hands
saffron becomes overbearing and
weedy; here it is subtly sweet and
herbal, perfectly complementing the
potato slices and quarters of braised
and caramelized baby fennel.

And 1 continue to marvel at the
cracker-crisp crust on her chicken with
chanterelles and a sauce complement-
ed with bacon ($21).

in the city.
Even with all these
outstanding elements,

JARDINIERE
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the food remains the
star. Clearly, Des
Jardins, who was
awarded a "rising star"
prize by the James
Beard Foundation a

300 Grove St. (at Franklin Street), San
Francisco (415) 861-5555

Open for dinner 5:30-10:30 p.m. daily. Bar
menu until midnight Full bar. Reservations
and credit cards accepted Valet parking $8.

the best chefs in the
city. But the portions
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ning to complain. The
amount is probably
adequate, but psycho-
logically it feels 'I
chintzy and scems
incongruent with the
chefs robust style.
However, | would
be the last to quibble

PLUSES: Vibrant and sophisticated atmos-
phere. Seamless service. Excellent food. Live
entertainment.

MINUSES: Portions seem small. Dishes can
be slow coming from the kitchen.

about  her artistry.

RATINGS KEY

While the Atlantic cod
($23) was only about
3% inches square, the
flavors were as brash
as a marching band.
The crisp herb crust
made the snowy fish
even more enticing.
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($) Inexpensive, entrees than $7,

($$) Moderate $7-$14,

(333) Expensive $15-$20,

($$3%) very Expensive more than $20













