& have seen
erlt‘ future

af Nuevo
Lating cooking and
his name s Roberto
Treviiio. The 32-
year-old chef s the
fresh face of dining
in Old San Juan,
Puerto Rico, where his world-
beat food rules two of the v’
hottest restaurants. Fortunately
tor us he's set his sights on
Mianu and beyond. And he has
just the backing for a welcomed
Puerto Rican invasion
“lt was only a matter of
time before people
discovered our culture,”
Roberto says, citing pop
star Rucky Martin as
the most neon example
of the slands vibrancy
“But then, there’ so
misch more.”

The natve Cali-
fornian itu“\ up a
harstool at hes most
celebrated restaurant, The
Parrot Club, and samples a
Veracruz-style shrimp and
scallop seviche, in this case
fashioned more like a sundae
than a seafood salad (512).

“There's a certain level of
sophistication about San Juan,”
Roberto explains. “It’s always
been that way, It's our artistic

mix of Caribbean, Spanish,
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Spirited food
sizzles in
Puerto Rico*

capital city
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and African influ-
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drew lnm here rom
San Francisco,
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has paid off during
his seven years in
the United States
commonwealth.
Savvy cruise-ship wravelers in
town for only an aflternoon
know to make their wav o
The Parrot Club; its the first
place a visitor to Old San Juan
is sent for a taste of new San
Juan. The busthing, tropical
themed spot is tucked into the
hllilnlilﬂﬁlg blue cobblestone
thoroughfare of Calle Fortaleza,
Ity one of the key streets m the
=W I"‘ll.]l.l.lrl.' E"ll'l.. L\ :II'.lt |||-.ik‘.'
up the area, where pastel
Spanish Colonial architecture
is forever being restored and
brightened. (For more on Old
San Juan and Puerto Rico, see
“Islands Insider,” page 206.)

At lunchaome, when rum
|~1i|hh L|.1|IIL|]|!_' IOWREIRS mMilx
with working locals, The Par
rot Club’s food is imaginative
but approachable. Try a savory
lamb and goar cheese burrito
($14), a plate of succulent fried
pork with sweet plantain mash
($13), or a Caesar salad with
flank steak and chimichurri
sauce ($15). By mghtfall the

once-perky place is more
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 The 2001200
Shallow Water
Fishing Expos

MNow 17 & 18, 2001 « Tampa, Forida

Mar 16 & 17 20

Ape 20 & 21,2

Be There! sait, spin,  Reserve your next exotic
o fiy. everything you  fishing trip. Meet
need 1o know about  representatives from
shallow water and fight- = Coastal Living at (he
tadde fishing is ivi
coming your
way. See and
hear the experts: Lefty | Exposition hours are
Kreh, Stu Apte, Chico = Saturday from 9 am. to
Femandez, Fiip Pallot, 5 pm. and Sunday from
Jose Wejebe, and more. | 10 am. toSpm.
Check out the newest  Admission is §10,
equipment including  Children under 14 are
boats, motors, and geac  admitted free.

Fior mgee informaiion, contact Mark Couslows o8 T Castiows Growp, 1675 Carivea De, Vo Beach, F 17960
367-567- 7069, Tum 561 5062- BN F-mal muvraiSanl com, of vl oo el e B ws catiow com.
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sophisticated, as is the food: His include a seared sea bass
with lobster, leck, and scallop confit (827) and blackened
tuna in a dark rum sauce with orange essence ($24). It
all very good. But it gets even better.

Roberto’s newest creative
outlet is a few doors down,
but miles apart in ambience.
There, at what appears to be
a club, locals line up into the
wee hours for a taste of
Dragonfly, o restaurant affur-
ter with the most creative
food and atrmosphere on the
island—or anywhere, for that
matter. The dark, tiny space
comes on more like an opium
den than an catery. Inviting
you in are cushy, dark-red
booths with silk pillows and
lanterns, hypnotic music, and
friendly waiters in Asian garb,
Its ndeed worth the firse-
come, first-served wait.

Dragonfly’s true opiate is
Robertos " Latmasian™ food,
an inventive fusion, Sandouts
include the Peking-duck
nachos with wasabi sour cream
(§16); miso- and honey-glazed
steamed sea bass (825): and
Mongolian beef ropa viga,
served moo-shu style with

tortillas (§15). L:.\'::f'_- Iilillg

sampled was dreamy, especially

two desserts: a milk-chocolate and black=tea por de

creme and a banana-ginger créme brilée (both $5)
OK, so there are enticing places besides Roberto’s

On one of the quieter streets, La Querencia is 4



It makes radio sound “simply amazing.”
Imagine what it can do for your CDs.

The acclaimed Bose' Wave radio/CD. When the Bose Wave' radho was introduced |t woke
bp an entire industry, delverng breakthrough sound the criics at Radio Workd called
"f' “m.l,: -_.l"l-]n":j. -”....p‘._ .-.n ild - top ."-':,'j| 7 Tha .Jr--;.'.,-I-I _-_.-.--r-'1.- it For Fres Shipping
the Wave' radw’'s revolulionary acoustic wavepuide speaker order by Dee. 31, 2001
technobogy with a CD player, all wiile adding only 5 inch to the radio's
sa. The resull (5 & countertop mafvel that brngs out the full clanty and rchness of your COs
and you can still tune in great radio. Buy direct from Bose, the maost respected name in sound
Qur installment payment plan lets you make 12 low interest-free monthly payments. Your
satsfaction s guaranteed. In fact, we believe once you hear the simply amazing sound, parting
with it will saem Unimaginahie.

Call 1-800-539-2073, ext. T7457.

For information on all our products; weww.beose.comitTAST
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soothing New Wave Latin dining
retreat that's also a gallery. To get
the evening started nght, order an
appetizer platter of Mediterranean
cheeses, meats, and ohves ($14

Inspired entrées mclude an art-
fully pre sented lobster on a bed of
caramelized omons and pesto-and
garlic risotto ($35) and the Seafood
Zarruela, a bounty of fresh fish,
calamari, shrimp, and mussels witch
1 broth from heaven ($27). Fictingly,
“la querencia” means “the habit”
We'll be back

El Picoteo, at the historic
Hotel El Convento, 15 a far « ry

from fusion. The cosmopolitan

open-air retreat (its name looseh
translating “eat like a bird"™) offers
bioth beaurifully -L::|]‘|L' and creative
tapas that go hand in hand with
pitchers of sweet, cooling sangria
|['- r.il'L' |]'l""|\. terra—Ccotta w |||‘- with
ceplant trum, and courtyand
streams of vellow bougainvillea
mset with chirping birds vasually
transport you to Spain. Then the
food seals the deal.

For a perfect afternoon, order the
thinly sheed serrano ham or beet=red
chorizo (both $5.500), several types
of olives with extra-virgin olive ol
and e eled orange (53.50), lobste
turnovers (88), and sauteed \;IIII'.'.]"'
in garlic sance (511.500)

Like our group, cruise passengers

”IIlll i K:'ll ].:u,'x..r_'n '\.I|_|||'||_1||_'|.i
upon El Picoteo. The Vancouverites
'.""\.!"l.ll-'ll\' 1 thar they're alwavs i
scarch of truly authentic food to
ecat on dry land. “'We look for
these out-of-the-way places, and
this looks like the real San Juan,”
Brian said.
“The only ||||.||:_', | wish,” added
Kim, sinking deeper into her chair
“is that the crusse ships would sty
longer. There's so much to see

And car. @

More restaurants: coastalliving com,,



