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‘Franck’ approach to dining

Aubrey
Buckingham

he restaurant

business is a funny

little inefustry. It is

almost impossible
tor predict what will work
and what won't, and there
are few and far between who
can claim fo put their Ninger
on the palse of the finicky
[[iF T

This city has seen its fair
share of hils and misses,
some deserved, some not
=, Hugo saw a lot of money
thrown at it but sltimately kst
jts merve and undid the fine
waork its chel wos oraginally
doing. The Xintiandi north
hlock spot contines io be
cursed, with The Collection
s lalest wictim.,

After George Chen's brave
sl previeusty with
Shikumen Bistro also fabled
1 shine, one would have
thought the outmgeously
priced space was o no-go
wone. Stmilardy, the Naked
Cow is also fizzling o la its
previeus occupant, Zin, and
should the flames go out,
mestiurnbeurs may be reluctant

1o il business there agnin

Likewisz, if Brod Turdey's
new Mexican ventore,
opening on August 10,
stiines, how does thal expliin
what happened 1o Zoco or
even Maneo? Prier One's
Mimosa wis o great concepl
and chef Stefan Stilker's
fare was nothing short of
spectacular; s collapse was
perhaps a lesson in foodies”
unwillingmess to travel out
af their neighborhoods.

Sometimes 1t doesn't ake
an elaborate concept 1o get
the puniers coming back,
Mot evervone fully grasps
miricate food philosophies
and the same peophe who
complain about not having a
good meal at Jade on 36 are
likely to be the same folk
whi sed i nll-you-cin-ent
teppanyaki joint as the ideal
diner for a night out.

Of course any business
needs parrons, amd even o
simple concepl muost cater
1 broad enough spectrum
of tastes. Frenchman Franck
Pecol, whose many hiats alsa
included that of nightclub
131, has brought u chic, up-
market bistro to the city, and

Chacuterie served by French chef Franck Pecol

has racked up solid success
with the culinury equivalent
of a no-brainer.

The self-named bistro is
a small, intimare space with
dim liglts that flacter and
tabbes close enough tegether
Ul you leamn in o chat,
The sensuous surroundings
o their best to hant at the
possibility that dessert may
niol bee this Inst course of the
evening, whibe the prints of
legendary chels on the wall
remind guests that food s

set Lunch cost 68 RMB only
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very masch ai the forefront ol
Pecol's mind, Mot very subtle
It this is Shanghai after all,

The Frenchman is often on
the Tloor himself, choiting
with guests, taking orders
and even serving. Some
patrons have complained of
his snootiness, but at the ond
af the day i's his place, he
can do what he wants

The wine list is mostly
from Provence, which suits
this fare Nine. A tidy option is
being able to order carafes,
s0 the unformunate markups
et less. A focused s, and
one that works.

The food menu is
samilardy tight; soups, salads,
meat, voils. There is grear

mitention ta
detail here,
und the menn
boarnds are
writlen clearly
and succincily,
albeit in
French,

Pecol has
trained his
local stuff
well enough
1o enpage the
customers and
explain the
various dishes,
The lad even
seemed slightly
embarrarsed 1o
reveal the buffale mozzarella
(1KY yusan) was Toom lialy.

The chacuterie is cut
o ander. and the varnous
nssoried planers arc
enough for two, Slightly
fazed by the options, we
favored the assorted culs
with chegse (190 yuan)
over the foie gras ierrine
(1940 yuan).

The snltiness and fat on
the ham made for perfect
beedfielbows, and wihile |
don’t profess 1o be an expert
whil cheese, the selection
pruvided for o well-wrought
trio of flavors and 1extuns
peross the spactrum of
ripeness,

The grilled seu bass (180
yuan) was delightful with

the firsd bite - 2 cacophony
of farmed ocean flavor
cooked delicitely amd with
flair. The seafood risotio
hase, however, was less
stellar and proved to be a
Jurring lexire,

The lamb loins (190 yuan)
was i lovely dish, simply
presented and similarly
prepared with love, Cooked
right, the meat gave a solid
hite bt rewarnded with a
grassy herbaceousness more
commonly associned with
wine,

Dessert was o simple
lirme sorbet, which not
only clennsed the palite
after such sirong flavors
but mided with digestion.
The complinrentary shot
of witermelon liquenr alsao
worked to similar effect.

The feod ot Franchk may
not be completely refined
bt it's more upmarket than
others in the category. The
serene Ferpuson Lane {5 alsa
the ideal location, while the
strnightforwand decor snis
the fare.

Franck is cortainly worth
the repeat visit, and could be
the idenl dwe resdaunmt for
these Inaking for “coffee™
tor folbow, Reservations are
recommended.

Address: 376 Wukang Road
Tel: 6437-0465




