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DINING REVIEW  CRAIG LaBAN

It's high tide, at last, for the old tall ship —
food and service to match the stirring views.

n the nearly three docades [t has boen docked s Mallsdelphils,
the Moshule hos been o stuecrossed sblp, A Moating Dem Lo
\«m I 0 1075, B has shivoe bsen plagued by fire, than by
we of Pler 34, whero i was moored (n 2000, sid by »
mmlm 0 a0 & Lourst trap,

Tho nrnw of 2008, liewevor, ahall be known as 1he seassn when
15 hegan to blow the Moahubn's way. The migetic, 99 yeen

oidull-hlphu Aoudly come nbout.

Its 1ow mzmnal umenit, hoaded by m't?llo :?hnm hwvmurm-h
i nmnvredcourmn 1 {00 Mu
an x“&'m?‘" the storted shi %
the classy dveorn dnlng veoue the city hn alwayn désereod Tha
result ks a rare harmony of first-class foad and service with stunning
viows and amblence,

Preciovs few restabrants feel unmilstakably Pallededphian, BSus us i
seood on the deck of the 400 octdong veseol under o Ml moon, 1
seannedd a hortzos that could be no other

‘e electric purty huts of Center City's skyline, (keninated 10 the
oworkight, peaped Ity the potriotic glow of tho Hen Franklin
Bridge, the aquarkim dome in Camden, and the USS Newr Jorsey, ks
battleship gray melding into tho dusk ns n majestic silthauctte of
twinkking lights

As we nerived to ent an the stae
board side of the elognnt dindeg
cocan, all doae up 1o South Scas
eattan and palss, stebod Vietord-
nn plags partitions, orchids and
rich y, it was nn if we'd
been sealstd on coe: Firewochks ex-
pioded aver Campbell™ Field

D Lo Nrrive.

Dolicatoly gollod quadl, pee
fumed with splcy-sweet soy marinade,
came tiered botweon goat cheese-ameased
croutons and applewood stnoked  bacon.
Resutiful senred scallops pased over a tum:
ble of buttery chaorelle mnshroams. And
0 sablime gnlled cheess sandwich nomng
pungent Swiss raclotto wime  decaclently
topped with fole gras and ringed with a
purce of huckleborrios and cassis and a
scatoring of spicy candied pecans,

I you've rever honrd of execetive chol-
partner Ralph Fervandeéz, its sbot time
you didd [ doubt thut Fernmndez cookod
much bk tids Suring his guiet tuve yeors st the molow Californin Cafle in King
of Prunsa,

But the 43-yearcld New Yorker, who spent most of his career cooleny in fine
Isetely from Artzona and Mimnespolis £ the FMerre in Manhntton, is publing ot
oll the stops here with surprising splomb,

The massive, 600200t ship offors food and on appropriate setting for
cvery sort of diner, be it the more casual fare in the cafe bog, a smack of
sesame-dustod calseani on the deck, o the more ambitives menu n the
tHindng room

Virtually everything I ate was shkillfully prepared with fing ingredicots sad
n knack for modern comblnntions thut evoled vivid, clear finvors.

Vogotarian chowder was sweet with frosh carn and solt chiundo of chanterolle
mushrocoms, A rich scafood risotto appetizer wos vife with the Mavar of lobster

Boulllabainse brimmed at lunch with perfectly cooked salmon and seafood
entwined with haodinnde saffron ncodles in 4 polden beoth, Mervolounly
tonder charmoulsmurinnted Lanb loin came with comforting bread pudding
Infused with poat cheess and herbs,

Fermnaadez shows occasianal Somthwestern fulr, bud tses it to add warmth
and depth rathor than raw hoat Chipotie cream Hushes like an aurorn
around a lump crabeake sot ovar biack beans and corm. Exrthy tonills soup
Is redroshod with a doliop of guacamole. Bven tie Caesar salad gots o musky

Even the banans spit sarvad on
booed is shinshapo,

THE DILATHLEHIA INGUHIRE

' 4

CHAILES FOK ) Wrpevar Sia® Saotoga et
neross the river and the food e Wallbut with gazpacke ssuce ond & Dolaware Fiver panorama both command mttanton at

1ho Moatiudy, @ 99-yons-old vessol under now Manngoman as i restaurant,

kick froem prilled rounds of cuminy chortzo sausnge,

If there is o strong theme heee, howevor, it s South Pacific-Asian fusion,
But it hardly foels gimmicky when standards such as sesame-crusted tus
are so well dooe. The pristine fish, speckled with n thin coat of black and
white aceds s polred with bok choy and amacing coconut-mise rice
studded with teastoll macacanm

There woro a couple of disappointmeats. The two-postul buttecroasted
lobster was slightly overcoeked. The pork chep was huge but bland and
ovurshadowed by the fazz of ity bourbon sauce,

But these were (ar from disastors. And the strong momt provided other
Interesting cholewes, Thnder duck hresst was st over swoel-pointo guocchl
glazed with cassis duck jus. Superb sicloln steak with a beautifully seared
crust wad served with a clover chicesy potato croguette soented with truffie ofl,

Fermanodes's fish dialies highlight the menu. A thick fllet of wild striped
hiwis tape n bed of gingered Iseks napped with better sauce bursting with the
tnrt murprise of sliced ruby grapefruit. Moist hallbut basks in n mmery
Iresh gnapacho sauce, a red mivror that shpets the plate with zesty, llgeefied
1omato,

Grines and bis partbor, genersl mnnu:cr Billy Benrar, have doae a nice job
of compimenting Fernnpdez's culsine in the dining room. The service foals
professtonal sud siteative witheus belag chosing or stully, The cellar ulfers o
wide selection of good wines, from a delicious Clos Pegnse chardonnay ($55)
to the black cherry hmhness of o Swanson mngiovese ($70). There also are
20 incereating wines by the glass,

Whon the live salss band gots in the groove on the bondstand that rises
over the deck, the ovening seems camplete. But not before diners sample the
wares of pastry chef Duane Heodershot. [ loved the homemade Jasmine oo
cronm as well as the carnmet-soakod stack of deep-friod pineopplo.

But who could rosist the basans split? A beat-thaped pastry crust was
filled with carnmel, walnuts and scoops of fee creum sposting shived choco-
Inte “muostn” and billowing sheets of cinnamon-dusted pastry. Even in minia-
ture, the new Moahuki promises sweet sailing ahead.

Corttnct testaurart ciitio Crag Lallen o 210.8664.2682 or clabanf@phitynows.com.
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rmwo«mman, 1"
a,m-10:50 p.m dinner delby,

5. 30-10:30nm.&ndwm."
Lm.-2:30 p.m, Entrees; cafia,
$14.06-822; dining oo, §10-820.
B AL [or Creot crurds sccegied.
W Smaking on ceck only.

W Whooichar accosaitie,

W 55 valot parking wish valdason.

OR TRY THESE

Here are two more dining spots on the
Deloware River, Nothor has beon
foomady rvinwed or rated

221 N. Columbus Bivd. 215-627-7628,

Thia gan! patio-Jock restaumnt i 1hn
shadow of the Ban Frinksa Bridgo
nomtooomwum
under nuw chel Ao Elcar, wih «

ménu ranging easily from burgerns 1o
gargan

KEATING'S RIVER GralL

Hyodt Rogensy at Penn's Lunding, 201
N. Columbus Bivd., 215-828-1234, YWith
& bmnquil marna view and
corntamparary mers, this steuk cining

100m has great shoeper potential, bat
e kitchen naods to ccok much batter
it thoso prices, Rovisttod July 2003,

The Ball Key

EEEX supuron: Awo, suly
fno-dning standards

ERX Excotont: Ecoss in every
calngory of the dning) expenance.
XX Veey Goodt lntamwng

with above-avarage food

X Averago: Wb anrmise,

No bolls; Poot
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