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Here he comes!
Here comes

‘Speed Racer; this
weekend. Page 5

12 more summer movies
that'll have you burning
rubber to get to theaters.
Pages 28-32
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MUSIC DINING

Singer Alicia Keys bares her  Italian beautifully accented
neo-soul at Nokia. page 17 at Stoneleigh’s Bolla. page 34
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WARNER BROS.
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ty to share our myriad dishes.
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and a red bell pepper rouille, or
creamy provencale sauce, this
was simply pleasing.
Osso buco presented tender
veal in a parsley crust with a
bold bordelaise, and the rack of
lamb benefited from an inspired
brown butter treatment punctu-
ated with sweet roasted figs.

. . . . Wine pairings are chosen
Stonelelgh is chic settlng for from the by-the-glass offerings
chef David Bull’s elegant dishes (385207, while though not -

merousare certainlymore inter-
By JUNE NAYLOR Among starters, the tiny tim-  esting than those on most lists
Special to the Star-Telegram bale of beef tartare, topped with ~ around town. Alovely, less-com-
The only thing better than get-  crispy shallot curls and decorat- ~ mon chardonnay choice, for ex-
ting news of the Stoneleigh Ho-  ed with asparagus tips in a tart ~ ample, is Antinori’s Bramito del
tel's massive renovation was lemon aioli, bore a satiny tex- Cervo ($11), an ideal comple-
hearing that a superstar chef ture. Heirloom-tomato salad ment to the bronmm d1§h, while
would come with the package.A with buffalo mozzarella was another' Itahan selecjuqn, the
$36 million renovation did won- Simp]e and love]yy but another Vernaccia di San Glmlgngno
ders for this elegant 1923 show-  appetizer, the hamachicrudo—  ($13) was a perfect red to bring
place; it was only appropriate  acoolstrip ofsashimi-graderaw  out deeper elements in the osso
that the hotel would bl‘illg the ye]_lowtaﬂy seemed less fresh buco.
likes of David Bull to present than it should have been. Our server was aptly atten-
food of a suitable caliber. Second-course offerings  tive and well-intentioned, but
Named a James Beard Award  fared about the same. The sea  she stumbled on a few dish pro-
finalist last year and one of 10  scallop with sauteed spinachin ~ nunciations and descriptions
best new chefs in the nation in  brown butterwith pinenutsand  and was less wine-savvy than
2003, Bull comes to Dallas after  speck, or smoky ham bits, put  you'dhope atarestaurant of this
a lauded tenure at the Driskill together a rewarding flavor. The  stature. That said, she juggled
Hotel in Austin. shredded rabbit with mashed  several demanding tables on a
With such a pedigree, diners’  cannellini beans and micro-  busy evening with great poise.
expectations are lofty, and 1 herbs, however, was indistin- We'll definitely return to Bol-
fqund myself holding Bulli to a  guishable, verging on mushy. la, which offers a series of sexy,
glghert standar;i h\{vhgp Slttln% The strangest dish WaS  yomantic dining rooms that
own to one of his dinners at - amongthe second courses:Pork  1\axe you feel good the moment
Bolla recently. Whereas I found  belly diavolo seems an insult to o1t sit dawn. The bar is fabi-
alotto love on his dazzlingnew  one of my favorite, and most in- y . .
Italian menu, 1 was surprised to  dulgent, delicacies. Yes, this ver lously chic, as well. 1 lonk tor
encounter a,few disappointing gj ge?ﬁ N cgc;e:. %s, tns rao  Wardtocoming back.for abolla
— and just plain odd — items ?11011 Of 1aCOI}1) 1st ]E; t{f fu lever S(? L.emonade,' toade nith Patron
Partivularly impressive is the AvOTIL. — DL BUL IEe!s Com Silver tequila, fresh lemonade,
y mp pelled to }ngsk its virtues in a jalapefiosand cucumber, as well
fact that the menu offers plenty  layer of acidic tomato sauce, ac- as a sampling of Bull’ )
) . . . - c pling of Bull’s summer
of options for trying Bull’s cre-  companied by a bizarre side  {ime menu opti
o : ptions.
ativity. You can choose dishes treatment of sweet, cold mozza-
priced a la carte, or you can g0 rella gelato, to unhappy results. o0 o o e1s
for one of the tasting menus. Things looked up in the latter ~ ,\co -
The three-course deal is $55, course, beginning with the ’
and the six-course is $75, or $95  bronzini, a fish that reminds me
with wine pairings. My dining of a cross between trout and
partner had six courses, and I snapper. Presented in a long,
had three; the kitchen paced us, somewhat narrow strip, it was
bringing my friend two mini- roasted and crispy on its exteri-
servings for each of my courses  or, with the white flesh inside
and giving us ample opportuni-  juicy. Served with fava beans Pege2els
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Bolla
2927 Maple Ave.

Dallas

800-921-8498
www.stoneleighhotel
.com

~ Hours: 11 am.-1Tam.
Monday-Thursday;

11 am.-2 a.m. Friday-
Saturday; 11 a.m.-
midnight Sunday
Cuisine: upscale [talian
Essentials: major
credit cards; full bar;
smoke-free; wheel-
chair-accessible.
Entree cost: $22-$36
Signature dishes:
bronzini with fava
beans; rack of lamb
with parsley crust
Recommended for:
Gourmands seeking
star-fueled food.

Good to know: Tasting
menus offered in
three- and six-courses;
bar menu available;
best for grown-ups
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Bolla chef David Bull serves bronzini with fava beans, forked potatoes and red bell pepper rouille.
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