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MARKET BY JEAN-GEORGES

 

Last week I received an email from one of my readers asking if I would review Market by Jean-Georges restaurant at the new hotel W.  I live a couple of blocks away and was planning to visit it in a few days, but not planning to write a review.  Contrary to the belief of some readers I do not set out to trash a restaurant but react to an experience I have had.  

 

The first thing to note is that Market by Jean-Georges is a copy.  You are not getting the famous chef Jean-Georges Vongerichten.  It is like buying a Rolex from a guy selling watches out of a brief case.  If that is what you want fine, but remember Jean-Georges is not in the kitchen.  But you are not paying for him either.  The prices are relatively reasonable for a restaurant of this ilk.  Main courses for the most part are under $30.00 but when you add appetizers and desserts the bill will be much higher             .

 

With the internet you can research a restaurant before you walk in the door.  In this case you might want to make sure you have found the correct restaurant.  There is a listing for Market Boston, a restaurant at 21 Broad Street.  In this case I checked both menus online.  There are similarities, although Market Boston has a lower price point.  

 

What I noticed first about the menu at Market by Jean-Georges was how ordinary it is. The soup offerings are found on so many other menus.  You may select clam chowder or squash soup.  They are both thick soups and although they are delicious they are everywhere.  But what happened to consommé and other clear soups that are full of flavor yet light.  

 

The salad offerings include a savory salad and that overdone combination of pear, lettuce, cheese and candied pecans.  Hey Boys it is supposed to be a salad not dessert.  This dreary offering is often made with unripe pears and not very interesting greens.  The cheese may be goat cheese but in this case it is Danish Blue!  Wait!  I thought we were supposed to be going local.  In Massachusetts and other parts of New England there are a number of cheese makers who make superb blue cheese.  So why import it from Denmark?  I presume because it costs less.

 

A third complaint about the menu is the excess of sweetness.  All of the appetizers have sugar usually in the guise of fruit. Fortunately the main courses have some dishes with fruit most do not.  But the tendency of so many restaurants to put fruit into main courses has taken a surprise element into an unnecessary intrusion.

 

The restaurant has two entrances.  The entrance on Stuart Street is not obvious and when you enter you have the feeling of being in an office building.  The other Tremont Street entrance is a bit more welcoming.  There is a long lounge along the Stuart Street side with comfortable seating and mini waterfalls.  The restaurant is across the corridor.  The reception was warm and welcoming. The room is a stark modern landscape with grays, blacks and natural woods.  The seating of leather side chairs and banquettes were comfortable for the three hours we were there.  The minimal table décor does include plastic placemats.  I would think some wood or bamboo options should have been available.  The tiny flower arrangements were in poppelstones, river stones that were used as ballast on sailing ships.  Ours looked as if it could have been Deer Isle granite.  The one accent of color was the red votive light on each table.  The noise level was quite comfortable.  Perhaps thanks to the soaring ceiling.

 

Our waiter quickly realized that we had come to dine and that rushing through the event was not our plan.  After that she did not come back every few minutes to ask for our order.  Her service was neat, clean and unobtrusive.  She was not our pal and was there to do a job which she did very well.

 

The food is good but not great.  The Arugula-Boston lettuce salad could have been improved if they had not used whole leaves.  The crispy clams, read fried clams, were fine but the Sweet Chili Dipping sauce was bland and greasy.  What saved the dish were the few pieces of thinly sliced red chili peppers.  It needed tang.  The scallop dish with caramelized cauliflower and caper raisin emulsion was not exactly pretty.  The scallops were topped with small bits of cauliflower but the emulsion was a rather unattractive green cross hatching of smooth sauce.  The butternut squash soup had a sauté of mushrooms as a garnish.  Black Pepper Crab Fritters were disappointing.  The 1 inch crab balls lacked flavor the pile of shredded pear on top were just in the way and the sauce was heavy and too strong for the delicate crab meat.

   

I had a difficult time selecting a main course.  Nothing appealed to me.  I have avoided pork for some years because it is usually dry and unappetizing.  However I decided I would give it a shot since my companions were ordering two other options I had considered.  What a winner it was.  The generous portion of pork chop was perfectly cooked and nicely flavored with a glaze.  Unfortunately the roasted cauliflower with pistachio pesto was over salted and not very good.  The Soy Glazed Short ribs were flavorful and tender, but the smear of apple-jalapeño puree seemed to lack the jalapeno.  The grilled lamb chops were gamey.  I found the strong flavor unappealing. 

 

The dessert menu listed Warm Chocolate cake with Vanilla Ice cream.  A few nights before some students announced that that dish was “so over”.  I agree that it is again on every menu.  The passion fruit soufflé was really tart but nicely puffed.  The cookie and confection platter was rather disappointing.  The toll house cookie was greasy, the chocolate macaroons were sandwiches with a raspberry butter cream that lacked flavor.  The shortbread was bland and the ginger cookie was ordinary.  There was a chocolate drop that was cakey and not interesting.  I did not taste the house-made marshmallow or the caramels.  The chocolates had a cream filling that did not stand out.  

 

So what is the bottom line?  Would I return?   For that pork chop the answer is a yes.  To try some of the other offerings again the answer is yes.  But I shall not be breaking down any doors.  If I were going to the theatre, it is in the heart of the theatre district, I might stop in for a drink and one or two appetizers.  For a night on the town I might give the restaurant another chance but it would not be on my must return to list.  The restaurant has just opened and I would expect there to be changes in the next few months.  I would like to have a little more punch in some of the sauces and a little less smearing of purees on the plates.    

 

Most importantly Dr. Thomas Farley, the city health commissioner of New York announced “We all consume way too much salt, and most of the salt we consume is in the food when we buy it,”  He went on to say that eighty percent of the salt in Americans’ diets comes from packaged or restaurant food. I hope you will take this to heart and realize the commissioner is talking about processed foods and the restaurants are fast food chains.  The judicious use of salt in home cooking makes the food taste better and that makes it more satisfying so you do not over eat.

http://www.marketbyjgboston.com/
Located in the W Boston hotel, 100 Stuart Street, Boston, MA
