At the Nation’s Table

= The inspiration is Russian (5 caviars, 50
wodkas), with tongue firmly in cheekm A
“gloritied urban bar’ emphasizes the unusual.

Puiladelphia
Marx and Lenin,
Caviar and Vodka

Cae Republic, spelled with a back-
ward “R,” is longue-in-cheek, old-
mmme Soviet in tone. An elaborately
Sramed picture of Lenin is promi-
messly displayed over worn leather
easy chairs in the bar; a portrait of
%ari Marx ringed by flickering can-
~%zs as if it were an icon hangs in the
@mng room, whose battered walls

Bawe bits of newspapers with Cyrillic

mpe pesking through layers of red-
&sh paint. These two small rooms
aiso manage to suggest obeisance to
@ trendy well-heeled patrons who
sawe been flocking to the restaurant
smce its Nov. 20 opening.

Cafe Republic's menu features
fwe types of caviar — beluga ($49),
asetra ($38), sevruga ($28), Tennes-
se= (518) and red (§10), all served in

smeaunce portions, and 50 vodkas

foum around the world (including
sewen with flavors like star anise and
Bliack pepper).

The restaurant is the second effort
of Ssephen Starr, who two years ago
murmed a decrepit diner in the not-so-
Sasthusmable Old City section into the
wendy Continental Martini Bar,
wiuch has helped revive the area.

Mr Searr is not content to rest on
4= lawrels, with martinis and vodka
@e restaurants’ featured attrac-
puss. He hired Bradley Bariram, a
el knewn local chef and a 1936
radsase of the Philadelphia Restau-
~ume School, 1o be executive chef of
Wi e restaurants to design a menu
4 cumpl=ment the signature drinks.
\Leg Turner, a 1992 graduate of the
sescmerant school, was brought in to
sagerwise Cafe Republic’s kitchen.

The menu lists a variety of za-
swska (small plates of appetizers) to
~smpiement the vodka. (In Russian
wsieen_ vodka should be accompa-
s by food) Most of the familiar
Sussan dishes are there, like stuffed
almage ($8), shchi, or cabbage soup
@5} progi ($5), blini with smoked
sulmus ($12.50) and seared salmon
E -3

Ome house specialty is a combina-
sam of six shots of vodka served with
an sunce of beluga ($80) or oseira
camar (3s5).

Another specialty is egg brouille, a
single egg, ideally soft scrambled,
served, in the shell and topped with
sour cream and American caviar

($4). .
Cafe Republic (2201 South Street,
Philadelphia 19147) serves dinner

Sundays and Tuesdays through .

Thursdays from 5 to 11 P.M, and
Fridays and Saturdays until mid-
night. The bar is open until 2 AM.
Information: (215) 545-8474.
BARBARA ANN ROSENBERG

Seattle

Updated Diner Food
In Eclectic Décor

Tom Douglas’s newest venture,
Palace. Kitchen, -is the restaurant
this chef has always dreamed of
owning. -

“ Tucked in an out-of-the-way corner

.of downtown Seattle, the restaurant,

with its eclectic mix of industrial
steel interior, second-hand wooden
cafe tables and plush floor-to-ceiling
drapes, is a post-modern diner
mated with a 1950’s martini lounge.
The décor includes Venetian-style

glass chandeliers suspended over a
long, shining steel-and-tile bar.

Mr. Douglas, a native of Delaware
who moved to Seattle in 1977 with a
high school degree and no formal
food training, designed the interior
with Jackie Cross, his wife and busi-
ness partner. He said he learned the
restagrant business by eating in the
best restaurants and working in vari-
ous kitchens throughout the region,

“Food became not just my hobby
but my passion,” he said. “‘I spent at
Jeast as much on food in those years
as | would have in college tuition.”

Mr. Douglas, who had already
earned a reputation for daring, sa-
vory cuisine, opened his first restau-
rant, the Dahlia Lounge, in 1989. Spe-
cializing in a Northwest cuisine with
pan-Asian influences, it quickly be-
came one of Seattle’s hottest down-
town restaurants. In March 1995, he
opened Etta’s Seafood in Seattle’s
Pike Place Market, a restaurant that
offered more than 40 kinds of fresh
seafood daily, to similar success.

But he said he best identifies with
the Palace. “This is a joint,” Mr.
Douglas said. “It isn’t ‘fine dining.”
It’s really a glorified urban bar, We
sell as much food as at Etta’s, but
here we have a full liquor bar.”

Although Palace Kitchen does not
accept reservations, it has become
one of the city’s hippest after-work
spots, a place where the downtown
office and arts crowds gather for
cocktail hour and some dinner. Iis
menu of updated diner entrees in-

¥,

($18). Appetizers include roast shal-
lot flan with vegetable chips ($3.58).
roast lamb and chanterelie empan-
ada with harissa sour cream
Spanish white anchovies with tapes-
ade toasts ($4) and Dungeness crab
salsa with fried green tomatoes (38).
Palace™Kitchen also offers
grill specials: roast goose with
and spice bread stuffing (318) on
Mondays; Alaska king saimon wil
whole grain mustard fettuccine
chanterelle butter ($18) on
days; goat with curried swest
toes and coriander chutney
Wednesdays;
roast with creamy corn griis
on Thursdays; duck with
chanterelle gnocchi, roasted
and delicata squash (317) oa
days; rib roast with double-cut oniog
rings and horseradish ($17) oo Sa&-
urdays, and leg of lamb with chant-
relle ravioli and mustard jus ($17) 4
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motel,” he said. “No food, in the §&5
to-$75-a-night range. I'd like i 10 be
king of funky, but designed. Like this
place.” -
Palace Kitchen (2030 Fifth Ave
nue, Seattle 88121) is open daily from
5 PM. to 1 AM. No reservations.
Information: (206) 443-2001. . g
: ROBIN UPDIKE

Tom Douglas
and Jackie
Cross have
turned their
‘Palace Kitch-
en into one of
the hippest
restaurants in
Seattle.

Doug Wilson for The New York Times



