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For Bond Traders and Other Carnivores

HESE are good linses for
cardiologists, bad times for
cablbe. Thie steakbeiase relgns
anew, in fashionable nedgh
borkeods amd frampier ones, as Gl
Mayor Bloomberg had apdated ke
call for a chicken in every pot by de-
crecing & porterheuse an o overy
block. Everywhere's the becf, mean-
ing these are fenught linses lor de-
woled carnivares They can easily
miss & charmer like Harry's Sieak
and tho charms of i3 bone-on strip.

| gl did 1 was distracied = by
Quality Meats and & second branch
of Wollgang's Seakbouse, by Stag-
horn Steakhouse and of course Craft
stenk, Al trothed out thedr rib-oyes
arcumd the time Harry's opened in
miid-May. Even though Harry's was
bt prageny ard echio ol & ohce-proud
instilaiion near Wall Sireet, 0 gol
b i Al Crorand

Lbut i friend had a friemd who had
roved nbowt Harry's, ond 1 read
somoewhere that part of the diming
roam wios im o sunien nook carved
from & wine eollar. 5o 1 wemt. Add
{ae was wilh me, becawse my three
comnpanions and | ended ap e
lone tabde in thai nook. We weren'i
seabed there an first, bal o bk grov-
eling goes a long way.

Wr quickly noliced thar Harry's
was (ryieg and succoedieg, with cru-
cial bits of courtesy and inmovarion,
bo stand cwl from the | A cold
shelllish plabier arrinved L I
us god, bn addition 10 sweel or w
suppde shrimg, kis or her own sei of
three dishes with the ihree conds

Diner's Journal
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w5, Prevels and
d
wytimas, ‘m'd.lnl!unrn.ll

menis: & cocliail s
mette and an Old Bay i
There was no passing, reaching ar

. mEgno-
LETET

What was prescenied ns &n nppetic-
er ol house-nusbe Canadian bacon
ws acrually & smadl -:Mp it
bisem briiend, |l¢ |
ihe bane still

A much lasger pork chop emines,
grilled over hickary chips, rose from
a bed of unconventional souerkrom
laced with pegpy sobds and pa
pe. Beside the chop was a Mason
with applessuce, bat not just sy old
applesasce. Sercang pepper gave il
plimimers of ke

“lourishes bike thise weren't wht
the  Bome-on  SCEED,
yhod that might. 1§ spoke
s filorics of nged primse
a sensdble marinade {odl, garlic,

distinguaihed
which we

and puicy, the sirip was the best of
thir sbeaks an Harry's, though the por-
terhouse for two had absolutely poth-
g 10 e nshamed of

Bui there's troubde with Farry's,
ard its the troubds with many new-
Tangled steakhouscs. Thelr sponsors
aren't comient o do a limiged lineup
of expected dishos well, 1o apply
iwenks o enduring traditions.
Although thoy wasl 1l secuniy

CHOP S AND FLOURISHES [ larry's Steak,

in o |

amd resamy profin margins of the
sleakhouse formuln, they don't was

2
ug with restasranis ihal overreach
o e misddled

Conpoined with Harry™s Steak it

Horey's Cale, & difterent focet of the
same restaarani, served by the same
in Harry's Cale the
miciastnsioes in ways that

mensa
e nar o0l o b ll-advised. There

ws o shrimg bisque thin enoigh o
b pechrisiened o consamumeé, an un-
wieidy Kobe: -y boeel hot dog with
tham @ ballpark
Kby, pork shask”
bt ware its cloak of {ried skin and
T likoe a straitpackel

The spark of oldtmers like
Sparks, Perer Luger and (he Palm is
ibse wrusi they ploce in established
lures, Their Kand of blunt call 1o besly
overisdulgence s mallled o8 Har-

A n in thie stenkhouse wing of
urant, whore the digres-
wer than in the cale bul
eative of oo (1111128
tive amibition

Harry’s Steak and Cafe

O Hanever Squace (Peas) S}, Fi-
nanceal D 1Ry TaS-iin,
ATMOSPHERE Aa bl ifbite #leab s
with ifane walk and marals of moaks s
jaineed e i o dnfoemal, lak pes eale
with & pari by o Lagpireg mrm
SOUND LEVEL Moderately boud i cafo,
rristrrly qoart b nicakboese
RLCOMMENDLD DISHES Cold shel¥nh
platter; clama with pasced
bagun; b wieak Iomaties,
vhagar; bansh chogs; park
chop; appde cremble.

WINE LIST Levggiby, intrrnational, widichy
warhed i prace and sugplemenied by a
special “select” book af older, more expe-
v viaEES

PRACE RAROL Apgatirers, §7 50 o §L3 73
Errees. §13.50 18 B0, Duaarts, §6 o B
HOURS For the cade, |10 5 m. jomid

Salmon was served with o pre-
chous, cloying hlood crangs glnze. A
pasty swuco of coshows, buller nmd
chickon  stock  amothored  grilled
swardlish, which wouhll have been
better beft fo simk or swim an it oun

Harry's Steak cossiats of about 685

seats spread throughomt o narrow
barroom wilh sione a dinieg
room with g-.-:!:. mmks

i e, %00l

e, in 0 podd wal,

“afe bias more than iwice
ol scars in o larger, less
distinctive dining rocm with its own
har area, (il gn a recent night with
equal nimbers of men anid women,
rly all of ibem drinking beer

sl of martinis, even (hough Har-

L

ry's makes & mean one with fben-

drick's gin Times have changed
Both the sicakbouse and cafe m-

hahit whal used e be Harmy's af
Hanover Square, whach for thirnee dic-
nibes was an archetypal retreat for
Lraders amd rasers, whe wonl thore
i cud their adremaline and steel thear
frrvis with cigars aed magnums of

L vty @ werk For fhe ek
tamase, || B, 10 || o, Marday through
Fruday, Addsional hessss (0 come
RESTRVATIONS For pi
itk s b pas
dayu aheas
CREHT CARDS AL major cards
WHEELCHAIR ADCESS Dancoeralie
SWHAT THE STARS BIEAMN;
(Mame)  [Poof 1p salis{acnery
* Do
e
e
—

dimner limey
r,call & lrw

Viery good
Encelien
Exrrasrdinary

Retmgs reflot Lhe peviewer's p
fond, Aemibierioe il service, w
Laken it corride il on. Mers
sl priees ane sshject b change

PAST REVIEWS. fromm The Thases,
with sddilbonal eagpesle feviws by Times
crities

syt s com ddining

Wutbwrt Tadad i bt The Aot Tt

wicinl Disirict, shares a kitchen with a larger eafe.

oxpeEaive wine, s owner, Harry
Poulakakos, closed it im 2000, His son,
Peler, mannges this reconfigured
wersion nnd fwns i wah o several
parine
The Poulskakos family bas o long
hiisinry mnd didg Ervestment in the
mrighborhood  around  Hanover
Squarc, In 196 Peter  opeied
nyard's, just abowe Harry®s ad Han-
ower Square. {18 recently scaled back
1o privide pariics only. ) And over the
Bast few years he and his paripers
have added a pastry shap, & bar and
a prleea plade 16 the neighbarhood,
They haven't tapped inio & soUToe
of relialde help Service al Harry's
was wildly crratic
sbeakhotse but flaw
sorver told ws the i

of the day was
peach. What camee was benoe — and

aricalde, like
1

e cake (will

ke lhourkess
il ever stp?)

abtention, refleciing a ©
b 13 o s ARy Incused on
1] reds. They're
¢ to drnk with Beliy skaba of
which are what you want (o eal
al Harry's. You wanl to star wilk
ihe bacon, the skellish plagber, roasi-
o clams with o bepevolnl sprin-
or a Eriptych of
heelsreak preparncions ine
volving biwe cheese, Vidalin onlons
i moezarelba

The kitchen ks run by Patrick V-
carielly, an alimnus of Molosey &
Poroelli and student of David Burke
When he apphies Mr, Barke™s ideas or
his own creativity Bo stalwans like
pansalesd oF pork chopa, he asd Hor-
ry's make a sirong case for them-
selves.

Far terrific double-cui lamb chops,
he replaces mim jefly with a lighter,
dier mix of orange marmalade
Fresh mind, star antse and cilasing. 1§
that lamb s combined wigh the strip
amd savored under one of ibose ma-
rals, ihe begions of othor sleakhouses
Inde away, There is only Horry's,
ared il°s the best of limes.




