1. Chakra

le restavrnt Chakra likes its name
Fram the word “chafera,” used in India 1o
describe the humin bady's spinning vor-
tices of enerry that link the physical,
emotional, mental and spidiual selves
into one indivisible wheole,

Can you put all that on a dinner plae?
Actually, vou can, a5 demonsteied so
aptly at this exotic and intriguing restau-
rant focitled on busy Redte 17 in
Paramus, Step through the doors of an
unrentirkalydle building into g vibane and
sechuctive world of discovery and escape

The cavernous single dining room s
teminiscent of an ancient temple oom-
plete with Hincu bas-relicl sculprures
along the walls, Softly Lt with hundreds
of candles and o water wall of constantly
changing colors, Chake weaves o nuigi-
cal spell, Trees and ferns, velvel pillow-
backed bangueties, Astan throw rugs and
stlk-tented bungalows immerse the diner
in an extisordinaey environment,

With such o theatrical approach o dec-
arting, one might worry that the food s
o mere afterthought, but one would be
wrang. In the hands of chel Edwarnd
Lake, formerly executive chel in the dele-
wmates” dintng room at the Undted Naitions,
the cuisine is resolutely focused on sea-
sonal ingredients assembled i creative
ways and plved o look wondrous under
the restaurant™s dummatic lighting, The
clishes are designed for American sensibil-
ithes, bt with enhanced international
todches, ingredients and siyle

Chopsticks may be found next o the
knives, forks and spoons. The composed
Chakra saladd femunes crisply Fricd shal-
los, pear tomatoes and a dressing of
mise white sov, Sashimi is a permanent
menu category with the chef selecting the
specific seafood on o daily busis,

Among the pasta selections are hand-
mitde und espectally luscious pap-
pardelle, the long, rihbon-like strips of
pasta, served with an everclunging armay
of sauces and accompaniments macde
from seasonal ingredients: Severa] dishes
like the pappardelle and the soshimi
selections are menu mainstays, bul
offered in endless and visrous wiys. Foie
gris s unother one, prepared this spring
with o pleasantly tn goosebery sauce,
with iensely Aavored dricd gooschwerries

an the side — a mélange that proved a
perfect complement o the unetuous and
vielvety liver.

Although the Eitchen does o fine jolb
with red meats — the shont ribs were
espoechully pood, arriving at talle prop-
erly meaty and fany — I excels with
seafood.

Prince Edwird Island Mussels
napped in o delicate and well-balanced
wlhile wine sauce mrmived with a nice
cotnterintuitive wouch: preserved
Mever lemon rind that made o coaling,
gy contrast to the creamy tan maol-
lusks, Next o that dish, pan-scared
cliver scalleps served atop a “lettue-
cine” ol carrats and leeks, sen upon @
creamy risolto, was light and elegant

Diesserts do not disappoint, An apple
b, elegant and delicae, wias made 1o
elicit sighs — mine to be specific. Bul
for those who prefer a lighter touch,
there were sorbets and gelitos, flled
with chamcter and satsfving taste.

— by Patricia Mack

Chakra

144 Route 4 East, Pomamus

(201 556-1530

www, chokrarestourant.com

Lunch: Monday to Friday, 11:30 am.
to.2:30 pamn,

Dinnar: Monday fo Weadnesday, 5o 10
p.my; Thursclay to Saturdoy, 51 11 pam.
Brunch; Sunday, 11:30 am. 10 230 p.m,
Credil cords: Americon Exprass.
Discover, MasterCard and Visa

delicious

Fun summer foods, patio picnics, winning recipes
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