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At the Pyramid,
Andre Natera’s
iInspired
cooking takes
center stage

By LESLIE BRENNER
Restaurant Critic
Ibrenner@dallasnews.com
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wenty years ago in New Yorls, for

aprofile I was writing of David

Bouley, one of that city’s most

revered chefs, I gotto spend
some time in the kitchen of his
restaurant, Bouley. [ watched as the chef
passed from station to station inspecting
the worlk his line cooks were performing.
One cook was meticulously coaxing the
sldn off a tomato. Bouley stopped before
him, displeased. “You're not talking to the
tomato,” he said.

I'm pretty sure Andié Natera,
executive chefat the Pyramid Restaurant,
talks to his tomatoes — and to his beets
and carrots and scallops and duck and
lamb. Otherwise, how would he lmow so
surely and well what each ingredient
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wants,andhowtoleteach expressits
essence?

Natera's baby-beetsaladisacasein
point. With flavor that’s atonceintense
and gentle, halved, perfectly cooked
golden andred babybeetsanchoraplate
that’slilea painting. Astripeofbest purée
heightened with adash of balsamic
vinegarandstrips of shaved rawbeet show
theother flavors abeet can express. Bits of
firmlocal blue cheese addjust theright
sharp, rich counterpoint; toasted
hazelnutsadd earthy crunch.

Howtocelebratethehumblecarrot?
Natera iossesribbons of orange and yellow
heirloomvarieties with alovely tangleof
frisée and arugulain a pitch-perfect
roasted-onionvinaigrette and strews fried

An heirloom carrot
salad celebrates the
humble root vegetable.
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capers aboutthe plate. Nestled next tothe
salad, a quartetofadorablesushilike rolls
swapshaved carrotforseaweed and fresh,
local goat cheeseforrice. Clever, unusual,
prettyand delicious, the salad makesa
wonderful starter.

Sodoesadish of fragile gyozawrappers
filled with foie gras; they’re steamed and
setinabitofgingery chickenbroth
scented withlemon grass, Thaibasil and
cilantro. Biteinto one, and yougeta
voluptuousexplosion of flavor. The Asian
accentofthesauceis completely
unexpected withthe foie, and sort of
brilliant.

Tlovethetexture ofabriquette of
sweetbreadssetatop aragoutofmaitake,
beech and shiitake mushrooms with
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mill-poached salsify and fried Brussels
sprouts petals. Crisp on the outside, soft on
the inside, the sweetbreads have lovely,
delicate flavor.

Simple yet eloquent is a pumplin bisque
with bits of Spanish chorizo and a switl of
smoked olive oil.

Natera’s dishes show utmost respect for
their top-notch ingredients, some of which
come from the hotel’s spectacular roof
garden,

‘When I reviewed the Pyramid abouta
year and a halfago, after Natera had been in
charge of the Fairmont Dallas hotel’s
kitchens for four months, I noted that his
main courses were less interesting and
original than his often-impressive starters.

Theresbeena
remarkable evolution.
Nateras dishes now
change more with the
seasons, and this fall, his
! main cowrses have often

| wowed as much as the
starters, from a roasted cod
dabbed with deep-flavored
tomato marmaladeina
perfect beurre blancwith capers to rosy
slices of tender duck breast crusted with
peanuts, set on udon noodles in arich pho
broth.

Stealc Jovers will love the Niman Ranch
bone-in rib-eye. Beautifully grilled, its
finished with a smear of red-wine butter,
garnished with roasted wild mushrooms,
set on a chive-flecked potato purée and
sauced with a red-wine reduction. The
flavor of the meat is superb.

The chef’s sances are always terific, such
as a profoundly elegant demi-glace that
graces beautifully roasted lamb loin.

There have been a few off notes here and
there: a roast half-chicken whose
outstanding flavor deserved crisper skin; a
lamb loin that would have paired better
with araviolo filled with something more
vivid than braised lamb shoulder.

Still, Natera’s cooldng is some of the
finest and most accomplished in town.

Sommelier Hunter Hammettisa
champion of Texas wines, and his listis one
of Dallas’ most compelling. T was excited to
find a 2010 vermentino from Duchman
Family Winery’s Bingham Family Vineyard
— crisp, bright and lively — available by the
glass for a reasonable $9. (It could have
been served a wee bit cooler, though,) I also
loved a 2009 Sandstone Cellars Touriga VII
from Mason County.

But Hammettis also infectiously excited
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Pastry chef Maggie Huff's
coconut panna cotta with

cardamom cherries and
pistachios

For more dining options, go to
GuidelLive.com/restauranis

The Pyramid Restaurant and Bar
Fede Aok

Price: $$%-$5$% (Brealfast dishes $7 to
$20, breakfast buffets $18 to $24. Brunch
dishes $8 to $17. Lunch appetizers $7 to $8;
salads, sandwiches and pastas $8 to $12;
business lunches $17 to $22. Dinner
appetizers, soups and salads $9to $13;
main courses $18 to $36. Desserts and
cheese $8to $10.)

Service: Excellent — attentive, well-
informed, excited about the cooking.
However, the staff could use some training
about the wine list.

"

The Pyramid’s decor doesn't exactly dazzle.

about wines from elsewhere, and hislist
offersunusual finds, lilke 2008 Gorrondon
Bizkaiko Txakolina, a Basque Countryred
that’sherbal, earthy, minerallyand
wonderfullyodd. He'sgotatalent for
homing in on adiner’s particulartasteand
interests,and maldng appropriate
recommendalions.

Unfortunately, ifhe’s out of the
restaurant, ashe wasone Saturday night,
there's no one who can explain the wines. I'm
gladthe serversdon’t pretend tolmow the
list, butit's really toobad that a restaurant
withaselection thisgood doesn'thavea
baclup. The management should give the
servers, who are otherwise excellent —
attentive, knowledgeable and enthusiastic
about Natera’sdishes — some wine training,

Last March, the Pyramid broughtina
new pastrychef, Maggie Huff, and she’s
doing outstanding work. Last summer, she
didaplumtartwith abeautiful almondy

crust, and aterrific coconut panna cotta with
cardamom-ldssed roasted cherriesand
crushed pistachios. Lately I'veloved her
chocolate-peanut butter marquis witha
layerof something crisp that madethe whole
thing remind me ofa Butterfingerbar. (Her
pine-nut tart, however, suffered on twa visits
from pine nutsthat tasted staleand weren't
toasted enough, along withatoo-tart-and-
icy figsorbetto.)

Ifall thistalent could be shown offina
vibrant dining room with a modicum of
energy, the Pyramid would beone of the
most exciting restaurantsin town.

Unfortunately, the dining room is deadly
dull. Notonlydoesit not convey asense of
occasion; ithas“hotel dining room"written
alloverit. Onesideis flanked by abuffet
roomthat'svacantat dinnertime, witha view
of dormantsteam tables. The other sideis
marginallylessdepressing.

Nevermind. Gothere, and focusonthe

A forlorn dining room that has
"hotel" written all overit

Locatlon: The Fairmont hotel, 1717 N. Akard
St., Dallas; 214-720-5249;
pyramidrestaurant.com

Hours: Breakfast Monday-Friday 6:30 to
Tla.m.,, Saturday-Sunday 7 toTla.m.; lunch
daily 1:30 a.m. to 2:30 p.m.; brunch Sunday
Tla.m. to 2:30 p.m.; dinner daily 6 to 10 p.m.

Credit cards: All major
Wheelchair accessible: Yes
Smoking area: None

Alcohol: Full bar. Sommelier Hunter
Hammett's wine list, one of the most
interesting in Dallas, features Texas wines
and unusual finds from around the world,
along with the more expected selections.

RATINGS LEGEND
Fidedk Ext dlinary
ek weellent
Hodek Very good
ek Good
* Fair
plates. Havea glassof Texas wine,

And consider this: Wouldn'titbe
amazing if thehotel’'s new owner, the Inland
American Lodging Group Inc,, sawfitto
build asplendid new diningroom on the
raof, with views ofthemagnificent garden
and the Dallasslglinebeyond?

Iteouldevenbea glass pyramid. I lmow
— easyforme tosay. But such atalented
teamdeservestobeshown offtoitshest
advantage.

®

THE BACIK STORY Get a behind-the-scenes
peekat what went into reviewing the
Pyramid Restaurant and Bar.
eatsblog.dallasnews.com.

HAVE YOU BEEN? Tell us
whether you agree or
disagree with the review.
dallasnews.com/restaurants
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