Megu restaurant

Megu offers so much distinctively magnificent food, often presented with such staggering beauty, that, though your initial disorientation never fully subsides, you wind up too exhilarated to care. To complicate matters further, appetizers and entrées don't exist. The menu is divided into several unilluminating categories (Crown Jewels, Gems From Japan), and though most everything is presented for sharing, portion sizes vary wildly. Each memorable cube of Kobe beef, whether topped by wasabi-soy, Gempei miso, Rikyu sesame, or garlic chips, is a small wonder. 



Spice Market

Considering its location (in the middle of meatpacking-district hell), its ridiculous size (as big as a bus depot), and its strange hothouse décor (like the palace of an arriviste Balinese drug lord), it’s a wonder this restaurant works at all. But Jean-Georges’s take on the street foods of Southeast Asia works to surprising effect, and despite its eccentricities, Spice Market is just plain fun. If you can’t get a table (and even if you can), sit at the cantilevered bar upstairs, where it’s a pleasure to dine on chicken wings drizzled in a sticky-sweet chile sauce, or bowls of curried duck, or the short ribs, which are softened in a mass of onion and green chiles, and watch the party unfold. 


Harry Cipriani

This fashionable restaurant is almost an exact duplicate of the original Harry's Bar in Venice. It is packed daily with chic New Yorkers and visitors from all over the world. Harry Cipriani offers the classic Harry's Bar menu of unique Cipriani specialties and classic Italian favorites. Service is superb; and whether you are a regular with your "own table" (many customers have lunch or dinner at Harry Cipriani every day!) or a first time guest, you are received with warmth and enthusiasm.

