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Rialto

FOOD % % %

oER Westbory Ay,
Carle Placa
S1&6-9407-5283
rialtorestauranti.com

COST 55-35%

SERVICE ‘Very good
AMBIEMCE Very good
ESSENTIALS Dinner, Tuasday
to Thursday, 5 to & pur; Friday
and baturday, o o 10 pomg;
Sunday. 4 to % pam. Lunch
Tussday fa Friday, noon to 3
p.n, Weskend dinner resena-
tions recemmeanded. Major
credit cards accepled,

n the pre-craddae era, when
suzhi meant bait and the
wave of extra-virgin olive
ail had yet to wash over Long
Island, the continental restau-
rant defined upacale dining.
The rise of Mew American
and pan-Asian establishments
middiz them seem a bit old-fash-
ioned. & 1ot of the "Le” and
“La” spods departed in decades
of changing tastes and econom-

The Dover sole meuniére is plated

explorel |.com

i€ upheaval.

For 27 vears, Bialto has been
one of the best. Under new
ownership, the comfortable,
relaxed spot seill 15,

Mlaran amd Tara Fuengos
took ower Rialio last year. He
T TE r|.!.- conked at Cafe Tesla-
rossa in Syosset, They've
pnore than tweaked the menu.
The style, with polished dark
wood, arches, seothing art and
brackgeound musie, has stayed
the same, And so0 has the
wirm, apenhanded approdch.

S, mabibde o the beet salad,
completed with Gorgonzala
cheese, slices of pear, arugula,
rommaimee and g halsamic vina-
gredte. A trace of the blue
chisese wirks surprizingly well
atop broiled oysters, too. Enjoy
baked clams oregansta and a
genereasly stuffed artichoke,

Fuemtes prepares lush pan-
solil, pasta packets packed
with minced vegetables,
sauced alls vodka, e sends
ot fine orecchiette mssed
with crumbled sausage, chick-
pr=as, beocealt |.‘:-||.'ll:.. Lofialoes,
garlic and olive oil. Spaghetti

Chef Mario Fuentes

By Peter M. Gianotti

petergEnat o neswsaay, com
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Rialto in Westbury: Mew owners hawve retained the classic,
comfortable style of the restaurant and updated the menu,

alla carbonara and gnocehi
with pesio also deserve your
HETEnELeT,

The continental theme is
phived especially well with
main coarses. [over sole
meuniere and seared ateiped
hass are excellent. Even the
owerused braneino, which is
becming the heir o tilapia
amsl Chilean sea bass, shines
here.

Tradatiomalists will be
Pucyed by the duck a l'orange
and the chicken cacciators,
the rack of lamb crasted with
mustard-spiked bread crumbs
amd the grilled filet mignon
with & hint of Gorgonzola and
Erech-pLppercorn Sauce,

Their competition comes
from 8 double-gut pork chop
paired with braiged fennel and
cherry peppers; and the pan-

spared strip steak with mashed
potatoes and caramelized
LS.

[f you meed to turm the
ruages berward on your calen-
dar, the menw offers tuna
LAFLAE e, |‘\|.'-rl.'i:||J--J.l.I:lh_'|.’| Qi3
seallops and Farro salad,

Hur the dessert cart will
make you feel nostalgic again
faccotto, the spongecake
gwent, sither the almoend or
hazelmat variety, smocth and
lush; a wedge of professional
Maary; an ample slice of rich
[talian chessecake,

Uriginally, Fuentes planmed
ti chamge the name of the
restaurant to Acguabella, Put
b later thought otlerwise,
Some things don't have to
change, In 2012, the news on
the Rialto is more than good.
[t's excellent.
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