DINING

Red sauce refined

Zuccarelli's joins the PGA corridor with good food, great service

By CHARLES PASSY

Faley Beack Poad Sy Wrnker

I live fior that pause in
a meal when you'ne shift-
ing from entree to dessert
mesde, [1's a make-or-break
momment when a dinner can
turn into a feast: Thenes
coffer and maybe some
thing sweet ahead. But 1o
help with the transiton,
you're poing o need a litthe
priming from a restaurani'’s
wait stafl.

And it's here where the
mew Palm Beach Gandens
incarmation of Fuccarellis
eacels, 10 nod juest that the
genteel servers take your
dessert order praciously or
miake sure Lo clear l“.lﬂd"‘
crumby the table properly:
It's that they uuffrrxlu.n
intuitively that dining is
aboast more than eating, Ifs
really about a night on the
LW,

I posimt thiz oul because
the at Fuccarellis
— solid Southern ltalian-
influenced fare — falls in
lime= wiith what you'll fimd
in almaost any neputable
netghborhood red-sauce
joint. The problem, | sus.
pect, iz that many palrons
want that cuksine — call it
Italian-American comfort
fioue] — bt chon’t care for
the no-frills atmosphere
inherent in neighborhood
dining. Especially when
the “neighbortwood™ is one
of those pricey gollcourse
commumities that sl hokd
a certain cachet in these
tough economic imes.

REVIEW
Zuccarelli’s

FOOD: B
SERVICE: A-
ADDRESS: 5530 PGA
Bivd., Swite 100 (in PGA
Commans West), Palm
Beach Garders
TELEPHOME: (561)
TT6-3E59

WEB SITE:
TUCCAT 5 COM

PRICE RANGE:
Moderate
HOURS: 11 a.m. to
10 pum., Monday 1o
Thursday: 11 am. to
Ilpm..ﬁﬁ::h”
pm., Saturday; 4 to
pumL. Sunday.

CREDIT CARDS: MC, V.
AmEx

o
0F ITHore

WHEELCHAIR ACCESS:
m‘ﬂﬁ_
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Enter Zuccarcllis, long a
mainstay of the West Palm
Beach dining scene. (The
original restaurant, on
Milstary Trail, dates back

nearly three decades ) In
its recently opened second
lecation in the PGA Com-
mons development, it has
gone for a Tuscany-meets-
supperclub feel — note tha
earih-toned walls and the
area where a pianist holds
court on many nights. The
wilse is refined bat imviting
at the same time, befitling
the older dieniele that’s
drawn to the place.

Theres a big enough
wine list (130 botthes) (o
{indd something red, fruity
and litalian o enpoy — say,
one of several Chiantis
without breaking the bank
(meaning bods of botiles
priced under 550). With
the nicely chiwy bread and
fine complimentary salad
that comes with entrees,
that should be enough to
whet most folks’ appetites.

I you insist on morne,
you might be disappointed
i the lackluster hot
antipasti (316.95), which
covers the requisite bases
of all things stuffed (mush-
rooms, cpgplant, clams,
ahrimp) but doessnt man-
age 1o imeest much Mavor
or appreciation for texiune
im amy of the items, A spe
cial of a stuffed artichoke
was similarly ho-him,

But pastas are a better
bt ':'apﬁiln bowl of any of
the hefty offerings as a
pood pre-enbree oplion
Une night, we went with
the fettucine Bolognese
(506.95), bul our waiter
suggesied we pair the
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ZUCCARELLI'S PART DEUX: The new Zuccarelli's in PGA Commaons West packs them in for a clas
sic red-sapce Malian dining expenence. The plus here? The attentive and skilled walt stal

hearty meat sauce with a
hearty pasta — namely
thick bucatini. Sure
enough, it was a greal
ooimibo,

Entrecs include all the
classics, from veal parmi
glana to cloppino. You can't
#o oo wrong with amy of
them, Chicken parmigiana
(516.95) benefits from not
being overly breaded amd
comes with pasta smoth-
ened in a perfectly sweet
marinara. Veal saltimbocca
(H19.95) gets the requisite
salty kick from the pro-
aciutio, though [ do wizh
the brown brandy sauce
wazn't so thick.

If you're in the mood for
something more deftly pre-
pared, | might suggest the

FIVE PLACES. .. in PGA Commons

grilled veal chop, a h:r.m*il;;'l
picce of meat that gets the
righit ampunt of time — not
a minute mone or less

— iuf the fire. Bt unlile
the other mone reasonably
priced entrees (erved in
portions large enough to
puarantee a lunch for the
next dav), the choy seems
overpriced at $47 95,

With dessert, its mone
of the tried and true,
Zuccarelli’s turns out a
worihy tiramisu (57). But |
took more pleasun: in the
various gelati (go for the
hazelnut) and the tirtufo
(55.95), a chocolate-cov-
ered iee-cream confection
of the CGrood Hamor man
pone [alian to mind.

O course, before des-
sert, you can b sune the
wail stafi will tend 1o the
aforement ioned cear
ing-the-1able tasks. The
service hine is exception:
ally polished and stands as
proof that there always are
poe] [olks weantting to be
hired, despite complaints
I've heand from local mes-
taurabeurs to the contrary.

Indeed, at Zuccarclli's,
staffing and at
largely make the meal,
though the reheated
chicken parm doesn tasie
half-bad the next day when
Vou're SETving it o your
sell [ just mizs the exira
allenton.

@charies_pasiy@pbpail com

A, CCHEDR L IS odagragier
Spoto’s Oyster Bar's clam chowder is a popular dish.

Zuocarelli’s is the new Kid on the
block in this Palm Beach Gardens shop-
ping and dining destination. But here
are five worthy established ones:

David's East Side Dell: This kosher,
truly suthentic Mew York-stybe deli

=mee] jusd a few months ago, But
it’s definitely worth visiting, espe-
clally for the delicious, decadently ity

rami. 4580 PGA Blwd., No.
*GA Commons East; (561) 691-92400;
davidseastsidedelicom.

Spato’s Bar: MNow that the West
Palm Beach location of this casual sea-
foeined 2ot hias closed, heres where you'll

heave 1o go for all vour freshly shoacked
favorites and other fresh catches. Its
Enmﬂu‘l}' a pood bet for lunch, 4560

oA Blwd, PGA Commons East; (561)
THE-9448; spolosoysterbancom.

Spota's Dakwood Grill: The same
guiality as the oyster bar, bul in a mone
upscale setting. As the name implies,
the culinary emphasziz iz on grilled
fare. Even a simple piece of flish be-
comics a flavorful pleasune here, 4610
PGA Blwd., No. ¥ (561) 7P6-5778;
pakwoodgrilloom.

Paners Bread: Yes, we know: [t just
anolher Panera. Bul where else are you

guing to go when you've got a crav-
ing for & cinnamon-crunch ] or a
hearty soup served in a bowl?

4540 PGA Bhwd., Iso. 100, (561) 775
3705; pancrabresd.oom.

Sabor Heana Cigars: Not a Dl?l'."!" L11]
dine, but a perfect place 1o enjoy a gliss
of wine or a cup of Cuban coffes before
or after the meal. Of course, thats pro-
vided you also appreciate a fine smoke.
Sabor Havana Cigars, 4530 PGA Bhd.,
Moo 108, PGA Commons East; (561) 626-
G, saborhavanacigars.com.

— Charles Passy



