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7| diningout

BY MICHAEL NAGRANT email iningout@suntimes com | Follow @michaelnagrant

LETDQWN

Nice decor, but BLT Americdn Brasserie disappoitil

‘The BLT Sandwich Deluxe
boasts nicely grilled taleggio
cheese, applewood hacon,
heirloom tomato, escarole,
truffle paste and falapeno
DeDDE. | RICHARD A CHAPMAN
~SUNTIMES PHOTOS
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Tven if they were perfect, one wonders what a
British Yorkshire pudding ke treat stuffed with
Bronch cheess foing i an mericas! brasserle?

s my greatest. problem with BLT: like Apple-

seems impossible considering Tourondel is an
international super chef, Or whether it a French
y umption that

smesiconsusl Sinfernationalt o demp el

BLT has an el sl mhc enlg« thmg
Asian about mseasoned, soge;
hatter on the squld) Ttakion pork and veal meatballs
(fairly moist, but nothing to write home to Nona
about) and a French Dip, (which is American, not
French). BLT even inexplicably serves up a full

The only y

hickory-smoked barbecue baby back ribs s the

sweet honey-apple glaze that renders the skin
abit

ic
apanese mak rolls. Whatever the
explanation for this anomaly, the coconut-macada-
i shianp rolls buttery s, spiy cilantro and

combread and shoestring potatoes.

Ivs a thin line between a nondeseript riblet-
linging chain restaurant like Applebee’s and
BLT American Brasserie, a new River North
restaurant from international super-chef Laurent
Tourondel. BLT falls on the right side of that line,
but only barely.

IFRLT has any clear advantage over Applebee’,
it's in the decor. While Applebee’s is claustrophobic
and all about rustic, knotty woods, BLT is a soaring
deco palace outfitted with a bordello'sworth of red
velvet and what seems like enough glossy wainscot-
ing to build a pirate ship fleet for Carnival Cruise
line. A silver embossed relief over the bar featuring
horses and a flying shirtless dude flying around a
compass vose is Michelangeloesque, at least i ts

well.
ot e the cslamsrl i, most things at BLT
that vaguely trade on the idea of Asian exoticism, in-

glaze unfortunately makes the skin a bit sogzy.
Had these ribs featured a uniformly erispy bark,
Smogue in Old Irving Park might have had to start
watching their back.

One thing T ean recommend without major reser-
vation is BLT’s passion fruit crepe souffle. Though,
as a tree-form, half moon served dripping in passion
fruit sauce served on an ungarnished plate, it chan-
nels more of a jigely diner omelette than a souffle.
But, looks aside, it a perfect fluffy custard burst-
ing with tropical notes, the kind of original pastry a
chain restaurant would be too afraid to serve.

Midhael Nagrant is alocal free-lunce writer. Follow@

nd ultimately

Sntis unu] you recogaize that the d.\remon of The sweet is
north on tly cast

toward Iakg Michigan.

This is not a metaphor. Tt is exactly the kind of
detail that BLT, especially its servers and cools,
‘miss all the time. BLT s the kind of place where my

orders a cocktail and is instead brought a soda.
Though they do bring my apple and bourbon fizz,
featuring Maker's Mark bourbon, apple and lemon
juice and ginger ale, its otherwise bright flavors are
‘muted by bitter cinnamon that flakes off a partly
oxidized apple garnish.

BLT is also the kind of place where a bushoy
‘watches me accidentally knock a knife off the table
‘with my elbow and never offers up a clean replace-
ment. Tt is the kind of place that starts with a service
of gratis black pepper and gruyere popovers, which,
the server proudly declares “famous” [ have never
heard of them. But, maybe that's hecause they are
dried husks of crust featuring burnt cheese and a
gummy interior.

cluding a soy and honey-glazed flaky cod that wafts a
slightly fishy scent, fall flat.

Tskipped the French Dip in favor of the BLT
Sandvwich Delue. Featuring thick planks of crisp
Applcwocd smokcd bmcon, beirloom lomato,stinky

love to a BLT in a Perigord meadow of truffles. Then
again, the tomato has little flavor, and it used to be
that a chef like Tourondel wouldn't be caught dead
serving one in Februa)

BLT also has ribs on the menu. . Score another
for BLT in this regard, for their

baby backs features a deeply pink A ring
that goes althe ay tothe bone, The o i
sointense tha of the

tBLT

American Brasserie is the perfect dessert. A

free-form, half-moon “pocket” is filled with
y note:

glaze is just right and not cloying, though the
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