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Prime and Proper

Bring on the stilettos and stogies—Uptown's new surf and turf supper club is red-carpet ready

| By Dowey Griffie | Pharography by Carissa Hyers |

ve room for vet another steakhouse

Can there possibly

¢ Established top brands include Al Biernars,
Bob's, Dakowa’s, Nick & Sami's, as well as 'The P

at Perrv’s, New an the scene is Dallas Chop House,

ce

And these are the indies. Also in the neighborhood are
standard bearers for national chains, Charlie Palmer,

. Morton's and The Palm.

‘The Capital Grille, Cra
No doubt restaurant industry whiz kid Cameron

Mirtchell took the competition into account when he

committed a copy of his Ocean Prime franchise ro the
new Rosewood Court luxury othee lul:hlini( ACTOSS
And forged

ahead anyway. What sers Ocean Prime apare? A

from the Rosewood Crescent Horel,

retro “Modern American Supper Club™ atmosphere,

as opposed o the rraditional st palace or urban
beet bistro.

Red carper on rthe walkway :;ludini: LUESLS To the

tront door drops the not-roa-subele hint that this is a

glitzy place. So does the entrance leading to a Aowing

water wall and 900-boule wine tower. The waords

especially within 2 two-mile range of

“sensory overload” come 1o mind. ¢

vo experience the cockuail loung

wvith I
Ocean

Prime «t with a

v with searing for 400

big toorprine: 10000 square
guests in spaces ranging from a glittering, sheltered
terrace with outdoor hireplaces, o four dining rooms,
private dining

Walkir

spread over a broad area thar i felr as if I'd booked

i 11
rCas and a \HLL\'t.I'Il .l\u\lg\..

i, T"I('!'I. WCIC S0 many compartmenes

dinner on a cruise ship. LO.SH. (from the Lnglish
luxury liner days when “port our starboard home” meant
very fancy) indeed describes the appointments. Warm
tan finishes and rich woods, sandstone, sheer draperies,

and chocolate brown banquertes establish the supper

club theme, Porrhele windews and smare drum lighe
fixtures lend what we suppose is the requisite nautical
feel. Without a doubt, all the bells and whistles give
Ocean Primce a pcr.\mmhl_\' abour as subtle as the State

Fair Midway.

Frankly, my encounter made me think, despire the

Ocean Prime
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pedigree and a huge menu (eight potaro options alonc)
devoted to prime mear, seafood and cockrails, that
Ocean Prime may be more experiential than gustatory.
Or maybe this was an off night in the early opening
period when nor all the stars were ver aligned in the
Ocean Prime universe.

As the name implies, there are more than the usual
number of seafood options, particularly as entrées
and as “chef’s t:i!['l]l"'l.‘iifll()nti.“ lhe latter are more
L'nlnpi.ssul.[ with a protein, side and garnish, such as the
Salt n Pepper Tuna, with wild mushrooms and green
peppercorn sauce. Other entrées are 2 la carte: Pick a
fish or steak, add sauce, Havored butter or topping if
you like, and sides as desired.

The Ocean Prime formula has worked in Derroir,
Miami, Orlando, Phoenix and Tampa. The new
Dallas location is one of 17 restaurants under seven
different concepts created by Columbus, Ohio-based
Mitchell, president and founder of Cameron Mitchell

R&’.\Iill[f.’i[lib. 'I(i current Ll'l:lil'l]'l-'!l'l (]!. [I'I(' 1)::.'11'[1 (Tlt-

trustees of the Culinary Institute of America. He's a
CIA graduate who proves that the culinary school
turns out business as well as food and wine experts.

Service was positively :_:uxhing and enthusiastic.

Several dishes were ourstanding. Ocean Prime’s
signature appetizer, giant sauréed shrimp served with
a piquant and ingratiating Tabasco cream sauce, is a
dish for the ages.
§ Tongue-in-check “Surf n Turf” an appetizer
of pearly, tender diver scallops with rich, mahogany
shards of braised shore rib was an improbable bur
wonderful winner as well. The sweer seafood tones
of the scallops blended like satin with the rich, meaty
notes of the beef.

Rhode Island aysters on the half shell (wich “smoke”
from a presentation with dry ice) were fresh, plump and
delightfully briny. Had we stopped there, we would have
dubbed Ocean Prime an unqualified success.

But several glitches, including underwhelming

entrées and a signature dessert, Baked Alas too
frozen in the middle to pierce with a fork, rook some of
the shine off early visits to Ocecan Prime. (Our waitress
broughr us another Baked Alaska thar we could enjoy.)

After our rraipse past the soaring wine rower,
we thought help from a sommelier might be in order.
Imagine our surprise to find thar level of wine service
isn't part of the Occan Prime experience. Several
managers were available o offer wine expertise,
according to our waitress. Absence of a wine program

Manager seems strange for such a |'|i:_{|1!\' .l.‘:|.1il'.|.t'uu1.l|

restaurant, And the wine recommended turned our not
to be available. We all hare it when that happens.

A luscious Australian lobster tail happily didn't
need a boost from the optional black trutfle butter that
tasted more salty than truflly and fele gricey berween
our teeth, ‘That is one of seven sauces, butrers and
toppings available for an addirional tariff with fish and
steak offerings. Jumbo lump crabmear and Béarnaise
sauce for steak “Oscar style” proved considerably
bewer. But the bone-in, dry-aged 16-ounce Kansas
Ciry strip wasn't nearly as succulent, tender and juicy

as we dreamed it would be,

lhough assertive in flavor, meary and hig

seasoned wild mushrooms and green peppercorn sauce
couldn't salvage the aforementioned Salt n Pepper
Tuna. 'The giant wedge of seared rare tuna was dull in
raste and Habby in texture.

‘The range of sides covers the full spectrum of
steakhouses and Cacskill supper clubs. Among the
eight potato variations: whipped or garlic mashed; fries
with sea salt and vinegar: latkes with applesauce and

Sour cream; ]!<'I|'\'!..'d: L'Jl‘di(_'\] yams; [\'n'i\'l"}'\'\'lkl.‘({ \\'if]'l

cheddar cheese and bacon; and jalapeno au gratin,

Choose from other “supper club sides such as
creamed spinach, caramelized Brussels sprouts, corn,
steamed broceoli, onion straws, crab-lried rice and
black rruffle macaroni and cheese. Portions are ample
tor .\'|l<]!'il'1:_‘,.

Even though the first-try, rock-hard Baked Alaska
was an unpleasant surprise, we soldiered on with
dessert. And we were rewarded with the chocolate
peanut burrer pie—~#uffy peanut butter mousse encased

by bittersweet gunache. Peanur burter and chocolate in

most guises make ]'wlfu:[ partners and in this instance
soothed us considerably.

Ocean Prime meets and exceeds all expecration
in one major category: the ourside terrace with a bar
and space for outdoor dining, Sheltered and heated
by three ourdoar fireplaces, the destination lounge

:LII’I](II’H!]S\ as -'Il tresco

is about as ting gets. Sexy

and cozy

wugh for cockuails or after dinner drinks
yer energeric L‘rml!f__;h for dining, the terrace is Ocean
Prime’s crowning glory. It is the ultimare armosphere
for the supper club cum sicak and seafood house's
otally now “retro” concept.

Looking out over the downtown skyline from
is Dallas’

an urban sidewalk armosphere, the ter

newest scene. So go ahead, get primed. m

SHIP SHAPE! £

There were so many
compartments
spread over a
broad area that it
felt as if I'd booked
dinner on a cruise
ship..PO.S.H. (from
the luxury liner days
when “port out
starboard home”
meant very fancy)
indeed describes
the appointments.



