FRONT DESK CHICAGO

Eat, Stay, Live

Fantastic hotel restaurants make us want to check-in and stay awhile
BY BARBARA REWSIMNE
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OPPOSITE: Inside Marcat a la Planxa's anergetic dining room. ABOVE, FROM LEFT: Shaved
foie gras with pumpemickel, preserved plum and tatsod at Ria: an inside view of Sable

The mood is Paris, the décor is a sophisticated study in black,
white and gray, and the cuisine in both restaurants in the Elysian
_—
Hotel is superb. BALSAN (1] E. Walton 51., 312.646.1300), the more
casual of the two, is open throughout the day, while RIA only does
dinner. Executive chel Jason MclLeod oversees both venues ["r.i'.ung
on the varied cuisines of the countries bordering the Mediterranean,
Balsan iakes diners on a culinary adveniure that begins with breakfast
The poached eggs are served with shaved prosciutto and the breakfas:
sandwich pairs chorizo with goai cheese. Lunch is a mix of small
and large plales, some of them, like the pizza Margherita and the
tarte {lambée, prepared in the wood-hred oven. Dinner offers similar
diversity, ranging from a burger topped with onion marmalade 1o a
rib eye steak with bordelaise sauce. Balsan and Ria are positioned
on either side of a shared lounge with an energetic vibe, and there's
a perceptible mood shift when you enter Ria. The pace is slower, the
ambience more subdued, and the noize level muted, much as it should
be in a restaurant of this caliber. While the options lean toward fsh,
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Pierre, dry-aged rib eye and Peking duck are also up for offer and
round out the seasonal, globally influenced menu
AL MERCAT A LA PLANXA (638 5. Michigan Ave., 312 765.0524) in
the newly renovated Blacksione Hotel, the cuisine is Spanish and the
décor, with vaulied ceilings and open kiichen, pays homage to famed
architect Antonio Gaudi. Chel Michael Fiorello and executive chef
Jose Garces (of Iron Chef fame) give diners an opportunity to sample a
wide range ol dishes, many ol them, like Gaudi, native to Catalonia



