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I THE LATEST AND BEST IN FOOD, WINE, AND COOKING
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in Clifton, havc scrious fixrdie cre-
dentids: Stcfirn Trun-rrrcr-a c()-owner with
his wifc, Victoria-u'orked at Masa and Bou-
ley, wo of Manhlffln's bcst restilurants; execu-
tive chef Clavton Millcr cookecl at Oirlifbrnia's
rcvered French llrrrclrv ancl lt l)lnicl in Man-
hattan; urd sommclicrTr4er Plckrxxxl is r ten-
year vete rrn of thc Inn at Litde W:rshington.

So it should c()nlc irs no surprise thirt thev'r'e
put togethcr an anrbitior.rs otlbring: I rcstturant
with thrce levcls, 2 l0 scats, and rr 4,000-botdc
wine ccllar. If therc's irrrvthing left of thc bLrild-
ing's 140-vear historv-it was oncc the (llifton
Hotel, then thc Hcrmitagc Inn-it's thc *4ris-
prot'ir flrmhousc in the exposed bcan-rs ofdre
dining room's vaultccl ccilings. The clrrk first-
floor loungc, anchored bv a marblecl onvx bar,
ismore modern, just likc Millcr's fixrd.

His dishes :rrc 1'rlintcrlv conrpositions u.ith
sriking colors-ncon-red rhublrb shues a plate

lhrmme/s on ilain
asplres to bdng
big-tme dlnlng to
Clitton.

widr a ririd spinirch pur6e-but thcy sometimcs
rcsult in a cac<-rphonv oftextures and flrvors. lrr-r
appctizcr of pine-nr,rt-and-ricotta tortcllini was
conrplicated by thc rddition of lamb sausagc,
nrk crirb, Bing chcrries, and a carrot/rvhite-
u"ine sauce. Ofltrings with the fi:rvest ingrcdi-
cnts-a l'xrrvl of spicccl potato chips :rt dre bar,
l jar of *,arm branchclc, coconut sort'rct with a
hit'riscr.rs fbanl-uc thc nrost rovarcling.

No shortcuts hcrc: Miller bakcs his ou'n
brcld and u'hips his orvn buttcr; bartcnders
crush icc to ordcr fbr cocktails. If Tnrn'rmer's
crrn simpli$ and clarify its vision rvhile retain-
ing its command of dctail, it might bccome
morc than just ln cxccllcnt additi()u to Clifl
ton's scant rcstaurant scene-it might treconre
a worthv destination fbr visitors liom all ovcr.

Ttummerb on Main,7 134 M:rin St., Clifton;
703-266-1623. Opcn Mondry through Sat-
urdlv fbr dinner, Sundlv fbr brunch. Stlrtcrs
$9 to $20, entr€es $ l 9 to $34.

Whats hot" whats not
Willow ,6

Much of the fish one late-summer ( \
evening at Tracy O'Grady's elegant /rroN
Ballston lair was excellent-plu 

^r, 
l\-V

sweet scallops with handmade ravi- ( /
oli, a perfectly balanced ceviche with K,
crunch from fried yuca. The star of the
night, though, was a plate ol fried chicken. The
breast and thigh, with its crunchy, light crust and
moist meat, is some ol the best fried chicken
we've tasted. Two terrific desserts followed: a
coconut layer cake that could have been served
at a Charleston garden party and an angel-food
cake with peaches. 4301 N. Fairfax Dr., Arling-
ton: 703-465-8800.

1789 , ts
On a recent Saturday night,  the /^s0

crowd eating off the flowered china A \
at this Georgetown institution *as [fg\
younger than we've ever seen 'n. 

\r / /
The youth movement is due in p"d \1rro"
to Daniel Giusti ,  the 25-year-old chef \r{
who pushes boundaries without upsetting
traditionalists (there's still steak and potatoes).
Though the room was buzzing, dinner was er-
ratic: Linguine with geoduck clams left a blaz-
ing chili burn; a cold cucumber broth with rock-
f ish was oddly pungent. A tender pork chop
worked beautifully with roasted peaches, but
the mess of stewed peppers accompanying a
cut of flavorful sockeye salmon seemed clumsy.
Desserts such as honey-and-vinegar-glazed
doughnuts and airy peach-blackberry bu'ckle
were fabulous all the way. 1226 36th St., NW;
202-965-1 789.

,d;
China Jade ( \i

This 3O-year-old restaurant in a strip flroN
mall has gotten a chili-fired blast of fV
energy thanks to its takeover by the \ /^^
owners of Falls Church's excellent Hong X"-
Kong Palace. The result: one of the most
exciting places to eat in the new Chinatown of
northern Rockville, particularly if you order off the
authentic Chinese menu. A recent meal turned
up no weak dishes and many gems, including a
Chengdu-style Kung Pao chicken and a plate of
fried fish dusted in cumin and tossed with chilies.
and onions. 16805 Crabbs Branch Way, Rock-
ville; 30'l -963-'l 570.
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GrandAmbitions
people behind Trunrnrcr's on Mirin. a ncu


