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Cafe Bodega, St. James Tearoom tie for Best New Restaurant of the Year

Year yields pleasant surprises

By CHARLOTTE BaLCOoMB LANE
BF THE JOURNAL

fter peviewing more than
5 restanrants in the year
T'm surprised that
Uhere could siill be surprises among
Albuguerque’s resfaurants, Bt
there are.

Oine surprise is that my oné of my
chaices in this year's be for Dest
Mew Bearmurant of the Year goes o
the descendant of the cale wamed in
1990 gz Best Bestaurant of the Year.

My picks this year lor Best Mew
Restmrant are Cofe Bodega, which
ties with the delightful and charm-
ing St. James Tearoom. | named
Cafe Bodega's predecessor, Cafe de
las Placitas, Besl Bestaurant of the
Year for 1999,

Many people den't know {hal
Cafe de laa Placitas closed last
summier aml recpened in
Adbvigqueryue with o mew ene el
new menu as Cafe Bodegs, The
chel and owner, Makihew Hesse
Brewer, and hia wife, Barbara
Besse Brewer, essentially trans-
ferred intact their skills in faad ancd
service to the new location.

At the sarme tme, they cased up
on the formality, giving the new
restaurant the genial air of tree
“iale™

When Cate de las Placitas closad,
WMatthew Bease-Brower said he was
homng to omake the new cafe a place
where folls could go once a month,
instend of pnoc & year. 1 has already
happened. In the few months it has
been open, Cafe Bodera has devel-

d a flesl al regular customers for
hoth lunch and dinner, Reservations
are highly recommended, especially
for choice weekend seats.

& rather thin personal budget 15
the anly reason I'm not & regular at
Cale Fodegn. Dinmer for fwo can
run about 540 1o S8, Lunch lor twae
runs ahaut 5310

1t%s well warth it. The focd i3 ach
ani] cosroapelitan and in tune with
e seasons. Bosee Brewer mixes
Asinn, French and Spandsh flavars
and ingreddients, bot the resull is
complelely American

The servers are triee profession
als, goud company while at the
tabde, but oot inclined 1o linger past
their welcome, In two meals, [ had
twa sereere wha both enhaneed the
diming cxpericnee with their knowl-
calge of the mer and the wine.

S Jamves Tearoom Les with Cafe
Bodega for excellence in food and
service. This charming Vietoran-
inspired tearomn resembles Eiihe
else In Albuguesque. It's a place of
dainty teaciips, hand-padnted china,
silver spoons, fresh flowers and
overstuffed fomiture. It's a place
whitre fime is deliberately forgotten,
an Gusis of frugrance and gentility,

AMN DINIUE, LEFT, AND SHELLY FRITE HAVE AFTERNDON TEA

AT THE BT, JAMES TEARGOM IN OLD TOWN, NANED BY JOURMNAL
RESTAUMANT REVIEWER CHARLOTTE BALCOME LANE AS ONE OF
THE YEAR'S TWO BEST NEW RESTAURANTS.

seemingly workds away from the
stresses and hustles of the 215t cen-
ury.

The restasrant apened this tme
lost year pnd has alresdy expanded
onceE fn sceommoadite more cus
tomers, [Ecan anly handle a few cus-
temnere at any @ven dme beciuse
cach group i seated oo comfy
chalrs around tea tables, rather than
at fypheal Feataeant-snele tmbles,
Make & reservation and your place
fe peserved with o beautiiully painl

i sugar caokie with yoam names
written 1o wmgE,

The owner, Mary Alice Highie,
has not only created a peecctul

atmosphere, but she serves wonder-

L'Alliance Frangaise d':!.il:ruqurrqu:
i wnal Freneh ¢l
Al levels aned Fremch for Children

1ary

Mew sessions starting in
Sl groupadsi, (01 per hoar
‘Call 872-9288

MASE HOLEAITUARAL
KEN SHOEMAKER, CONTER, HOSTE A WINE TASTING AT CAFE BODEGCSA, THE NEW RESTAURAMNT
OFFERS FOODS WITH INTERMATIONAL INFLUENGCES, EARMIMG IT TOP BILLING THIS YEAR BY THE
JOURNAL'S RESTAURANT REVIEWER.

Cafe Bodesca
*

WHERE: 4243 Momdgomery MNE in
Giranada Squanz; 872-1710

WHEN: Lunch: 11 a4 pam,
Tuesdays-Fridays

Dinner: 53-9 pum, Tuesdhys
Saturdays

RESERVATIONS
RECOMMENDED

REER & WINE

| N0 SMOKING

ful foad ta match — delicate scones,
Tuscious lemon curd and meli-n-
your-mouth desseris, A comglete
teq, beaturing a three-tiered tray of
srories, peEstries and sweets, oosts
514 a person. s a kot of faod,
meant to be eaten slowly ant

516 James
Tearoaem

*

WHERE: 901 Hics Cirandhe
Sulte F-140; 242-3752

WHEM: 11 a.m-6 pum, Tuesdays
Saturdays (Lt recervation acoept-
ed at 4230 p.m.}

BESERVATIONS
RECOMMEMNDED
HO ALCOHOL
MO SMOKING

patienily.

The teas are rom all ever the
world and the servers are able [
fully explain thelr finer points.

Best New Asian

Restaurants of the Year

Two restanrents alsa tied for Beat
Mew Asinn Restourant of the Year,
One is Samurad Grill & Snshi
Bar and the ather is Ma's Garden.

Sarmral i & Japamese “event”
restiuranl in the sme way il
Gardufios Restaurant & Canfina
iz a Mexican “event” restaurant.
Bath reatas rantz offer a highly the-
alrical. somewhal staged versmon of
on ethnie reality

But hey, & good restsurmn is o 11
tle like good theater. Il enterains
the mind s i pourishes the bady

Ar Barmairal, customers recelve
pood, familiar Japaness food: sushi,
tempurs, riyaki and teppan, They
can elect to cat in the happy confu-
slan af the red sushi bar or in the
epuieter reaches of the dimly Gt din-
10 rooTT,

My fwrorile items 2l Samurzl are
the combination meals, which are
servend in rectangular bento boxes

See BEBT  PAGE 11
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