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Mr. Met

Picholine revamps for opera crowd

HE Metropolitan Opera is working
hard to drw a wider and younger
audience, ad so is PMichaline — which
makes sense given its longtime reign
as the favorite eating option of
“Fledermaus-bound foodies.

Y¥ou won't find chef/owner Terrance
Brennan handing out nibbles in Times
Square — but like the Met's pew boss, Peter
Gelb iwho's a regular customeer ), he knew it
was time to lure 3 new generation of
devotees

“Everyihing's gotten so much mone
competitive,” Beennan says of the ciry’s

heeled Met-goers. 09d World

elegmnce, plush banguettes and crystal
chandeliers echoed the eras of Verdi and
Wagmer. Regulars counted on maitre 'd Sean
MeAlinney to alert them to curtakn times
and cast changes.

Picholine scored with the dining millions,
tea. s longe been on the Zagn Survey's
“most popular” moster, partly because its
$78, three-course prix-fixe dinner menu
Wiks ¢Iwam1hm most anything in s class,

But by Last winter it was wheezing like an
over-the-hill tenor. The brown-and-green
dining rooms had faded, House classics like
olive-crusted lamb saddle sometimes
missed the high notes, and desserts leaned
toweard mishegotten savories like celery
meringue.

%o Brennan closed for (ve weeks over the
summicr, The dark old palete and gloonyy
tapestries were tossed for gleaming shades
of gray and lavender. Chandeliers ook on a
sihvery finish that evoke the opera house's
famous Austrian crystal,

The menu has been rearganized, oo,
Brennan hasn't changed his vibrant,

Mediterranean-modern American
playbook. But you can now have just two
courses for S64; cach thind course (dessen
or cheese) is an additional $14. The $78 weal
for three dishes is the same as the old three-
course-only prix-five.

Today's diners definkeely want more
Nexibility, Brenman says. “Some le
think they'll have a sugar course and then
they'll fall asleep,” e chuckles. “Over the
yeurs, we lost some of the Lincoln Center
post-performance business, Who wants a
full-blown meal at 1) o'clock?™

So at the bar, Brennan now offers

namuliyons dinkng scene. inexpensive options, including 4
Bl Sleve  aigfletr oftres sl
jewel box on the barren spring ralls) for 515 and larger
il lniscge ol QW00 ™

r West Side 10 pears spo, cquered squn
it became the place |}::r wiell- Free Range ) for $18 cach.

A (riend who's a longtime
customer told me, “The thing that would
keep me away some nights was, *l want to
go to Mcholine, but it's just a bit much’ — =0
b;lnu able to it at the bar might be the
thing."

Yet the spiffed-up dining rooms remain as
elegant as ever, boldly flving against the
prevailing wind, Although there’s no jacket
rule, there are mare suits and ties in the
house than I've seen most anywhere.

The best news is that Brennan iwho also
owns popular cheese-heaven Artisanall is
devoting himself 1o the kitchen again,
waorking closely with chef de cuisine Craig
Hopson as they gradually roll out the new
fall menw

Having grumbled last spring about
Picholine's weird desserns, [ was delighted
to see more acoessible sweets from pastry
chel Zachary Miller like cheesecake ice
cream sandwiches and “symphony of
chocolate.”

But, *I'm kieeping the fennel ice cream,”
Brennan grins.
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