N

2

REDEYE

WEDNESDAY, OCTOBER 30, 2013

eatedrin

FIR

STARTE

Can this new Korean barbecue
live up toits legendary address?

Gogi
6240 N. California
Ave. 773-274-6669
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Give it some time

By Michael Nagrant | For REDEYE

I rarely watch a movie or dine at a restaurant twice. There are

too many new movies to see EH'I(I SO many new restaurants wairing
to be discovered. But there are exceptions to every rule. I lost
exact count a while ago, but I know I've seen “The Karate Kid” (the

original) more than 30 times and I've dined at Hae Woon Dae, a stellar

Korean barbecue joint in West Rogers Park, at least 10 times; it was one of my favorite
spots until it closed in February. There was little time to mourn, though. Pete Cho, who,
with his mom, Stella, owns the nearby Korean bar Yeowoosai —and once DJed at Lol-
lapalooza—picked up the space and recently opened Gogi as a tribute to his late father,
Tiger, who passed away in June. “My dad always wanted to open a Korean barbecue spot
or a combination bar/karaoke joint,” Cho said. “When Hae Woon Dae closed, they asked
him if he wanted the spot and my dad asked me if I wanted to be involved.” I stopped in
to see if Cho’s new Korean barbecue spot could fill the void in my stomach and my heart.
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@ The scene

The worn orange laminate tables and
chipped bamboo accents of the old
Hae Woon Dae dining room have been

transformed. In their place, Cho’s uncle the buckets as

installed sleek black tables, leather booths they carried

and white pendant lights. The dingy pri- them. The

vate grilling rooms have been punched up bulgogi at

with bright crimson paint. Gogi channels Gogi was

achill cocktail lounge and bucks the trend  placed ina

that traditional Korean barbecue only hap-  lukewarm

pens in neglected utilitarian spaces. cast-iron skillet
shaped like a
pig-cow (the body

. The meat looks like pig, but

the face looks like a
cow) heated by a weak
gas flame that went out
twice while my bulgogi steamed in

a grayish mass on the cooktop. The same
skillet was used to fire up the samgyeopsal
(pork belly, $18), which did caramelize on

The marinade on the bulgogi, a thin cut
of sirloin ($18), was a tasty mix of soy,
garlic, chili and sugar; while the flavor
was punchy, the grilling process at Gogi
was flawed. Hae Woon Dae used to have
blazing hot pre-fired buckets of charcoal
brought tableside by big, burly dudes who

Gogi’s banchan
———

the skillet, but was rela-
tively flavorless. “The old
charcoal starter wasn’t
working, but we
recently fixed it and
now we're using
charcoal on the
kalbi [barbecued
beef short ribs},”
Cho said. “We still
use the skillets for
bulgogi and other
meats because
some people like the
fatty bits and if it gets
too hot, the fat melts
away.”

@ he sides

If you've always wanted to know what it’s like
to be a celebrity who is recognized mid-meal
and then peppered with a ton of dishes “com-

pliments of the kitchen,” then Korean bar-
becue joints, which send out a battalion of
free vegetable sides and salty snacks (called
banchan) no matter who you are, are prob-
ably the closest you can get. The banchan at
Gaogi is as good as any in town. Of the 16 or
so plates, I especially liked the smoky perilla
leaves (Cho said these are tough to get and
people love them, so they aren’t always on
offer), the fizzy-spicy kimchi and a salty, pun-
gent bowl of crispy anchovies. With all the
sides and the grilled meat, it’s usually tough
to order much more, but haemul pajeon

(a crispy omelet-like pancake stuffed with
shrimp, scallion and faux crab meat) is one
of my favorite things, so I fought through
the stomach pain and ordered one. I'm glad 1
did, because the version at Gogi ($12) is crisp
and light, one of the best I've had in town.

@ The drinks

Gogi has a healthy Korean beer list that



Kalbi (barbecued beef shortribs) at Gogi
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ional favorites OB and Hite ($3),

y favorite thing to drink with Korean
barbecue is Hitachino Nest white ale from
Japan’s Kiuchi Brewery ($7), which is spicy
with a touch of coriander and ¢ . Gogi
also serves sake and wine, but the most
oddball feature might be water served not in
the usual carafes, but in plastic sports bottles
that feature the cheerful face of Psy—yes,
the “Gangnam Style” guy.

@ The service

Service at a lot of traditional Korean barbe-
cue restaurants can be an exercise in neglect.
“At most spots, the servers dropped
off the meat and wall want to be
more welcoming to newcomers,” Cho said.
“You can cook the meat if you want to, but
alot of people don't know what to do, so we
want to make it easier for them.” With that
mindset, Gogi has the right idea, but service
was inconsistent during my dinner. I like that

arbecue joints with my own
tableside grilling techniques), but my server
crowded the meat and didn’t wait for the grill
to get hot enough. After the meat was grilled,
she disappeared and it was tough to hail her
for extra napkins or the bill.

@ Bottom line

Gogi is one of the sleekest Korean barbecue
joints in the city: Its vegetable side dishes and
the marinade on its bulgogi are first-class, but
the meats, which are the centerpoint of any
Korean barbecue spot, aren’t yet on par with
the smok browned treats I loved at
Hae Woor
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THE 41H ANNUAL CHICAGO

BEERHOPTACULAR

FRI & SAT, NOV. 8 & 9 » LACUNA ARTIST LOFT STUDIOS

2150 S. CANALPORT AVE. IN PILSEN

REDEYE AND JAM PRODUCTIONS ARE GIVING YOU A CHANCE TO

WIN A PAIR OF TICKETS TO BEERHOPTACULAR
REGISTER TO WIN AT WWW_REDEYECHICAGO.COM,/BEERHOPTACULAR

O PURCHASE NECESSARY. STARTS 10,/28/13 AT 10:00 A.M. CT. SWEEPSTAKES OPEN TO LEGAL U.S. RESIDENTS RESIDING IN IL COUNTIES OF COOK, LAKE,

MCHENRY, DUPAGE, KANE & WILL WHO ARE 21+ AS OF 10/28,/13. VOID WHERE PROHIBITED & OUTSIDE ABOVE LISTED COUNTIES. ENTRY & FULL RULES

AT WV REDEYECHICAGO.COM/BEERHOPTACULAR. LUAIT 1 ENTRY PER PERSON. ODDS DEPEND ON NUMBER OF ELIGIBLE ENTRIES. PRIZES: 15 PAIRS OF
TIX TO BEER HOPTACULAR. ARV OF EACH PAIR: S110. SPONSOR: REDEYE, 435 N. MICHIGAN AVE, CHICAGO, IL 60611

For reservations email Host@TheUndergroundChicago.com

W UndergroundChi ‘# TheUndergroundChicago
4 www.TheUndergroundChicago.com | 56 W. lllinois
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