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There’s a peek-through window
into the kitchen at Revel, a new
restaurant in Garden City, and I
remember being on the other side of
that window learning how to make
truffles and fruit tarts when it was the
site of the Viking stove and culinary
supply shop.
Now it is the place where executive
chef David Martinez oversees the
creation of beautiful and delicious
food.
The window into the kitchen
area is in the bistro-like section
of the restaurant, which faces
Franklin Avenue, completely
separate from the long gleaming
bar and sleek lounge/dining area
in the back. As would be expected,
the bar area, with its huge TV, is a
great place for high-energy hanging out, while the other dining area
provides a quieter spot if that’s
what you’re looking for.
Chef Martinez, who has worked at
such renowned Manhattan restaurants as Aureole and Bouley, is part
of the movement of young chefs
who crave artisanal and sustainable
ingredients. Seasonality matters,
so there will be periodic changes in
the menu reflecting the freshness of
seasonal ingredients. For autumn,
the risotto is made with butternut
squash and roasted apple; in
summer, it contained English sweet
peas.
The bread comes from Amy’s
Bakery in Manhattan and is served
with a cinnamon/honey butter.
Revel’s menu is imaginative. We

Char-grilled octopus
with citrus crushed
Yukon potatoes,
dehydrated Kalamata
olives, herbs and
chorizo sofrito.
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Juan Velaszuez and
Meagan Robar with 24-oz.
bone in rib-eye

enjoyed char-grilled octopus served
with citrus crushed Yukon potatoes,
dehydrated Kalamata olives and
chorizo sofrito. Other appetizers
included lamb sliders with pickled
shallots as well as arctic char tartare.
(Revel is a member of the Clean Fish
Alliance, using sustainable seafood.)
The salad of roasted yellow and red
heirloom beets with plump Spanish
marcona almonds, feta and orange
vinaigrette was a wonderful mix of
colors, flavors and textures. Because
it was still in season when we were
there, cold, sweet watermelon was
part of the salad.
For the entrée we had to try some
meat from Colorado’s Aspen Ridge
ranch. The cattle there are pasture-raised, allowing them to mature
naturally, and all animal handling
practices are third-party validated,
resulting in all Aspen Ridge products
carrying the Certified Humane
designation. The 24-ounce bone-in
rib eye was cooked to order and
served with three sauces: pomegranate Bordelaise, three mustard,
and horseradish. The steak was so
good, however, that sauces weren’t
necessary. We also enjoyed branzino
filet with quinoa salad and another
meat from Aspen Ridge: a 10-ounce
marinated hanger steak with duck-fat
frites.
Dessert choices were warm pecan
tart with salted caramel gelato, apple
pie, triple layer chocolate mousse
cake and cheesecake.
Revel is at 835 Franklin Ave. in
Garden City. The phone number is
516-246-9111. The website is www.
revelrestaurant.com

Risotto with
butternut
squash and
roasted apple

Appetizer of
Berkshire County
Pork Belly
with pickled
cucumber,
watermelon,
micro arugula,
mustard seed
sauce and crispy
sourdough bread

