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A 4-STAR IS ALMOST BORN

Chris Nugent's fascinating new
Goosefoot comes close, butleans
too much toward technique

The roasted quall comes nested n a il o sherry- ann

Spheres anda cutting of sligmly acdic dips of mustard
il | AL PODGORSKI-SUN-TIMES PHOTOS.
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he
fastidious and dedicated
as Goosefoot, a new pnx'
fxonly Bavenstpood estanran
ormer s Nomgades het

“guardian angels” to take care of

youif you don't. . And anyway, Chef
Jugent's food is s good, you could

bnng a wine bottle with a picture

is Ny
tion about whether it will be
‘highly rated. The only question is
whether it's earned four stars. This
one came oh so close.
ilike some critics, | don't care
much for lavish silverware, c
Tk desperis or fancy Trhing.
‘hooled waiters who've commit-
Kaaiyaive st o
to memory. That’s all nice, s the
restaurants of my dreams s
tasty and original well- evcenizd
chefs and owners have
a thoughtful unique vision and
the courage to pursue that vision
evenif that vision clashes with
perceived standards. Nothing else
really matters.
course, Goosefoot doesn't
ignore standards. They trade in
on all of them. Servers refold your

wmt picked up at 7 Eleven and the

‘you have to remind the kitchen

hul.twuy( ugh the cheese/des-
rtion of the menu that they

ebllhavellch\llmgmb k)

o restouran it atedentaly
kmocked a glass of red wine in my
lap. You could pour a magnum of
Cabernet inmy lap fyou serve me
Nugent’s cheese course, The sc;
of mty/tanky Ploasent Bidge
Reserve (a Wisconsin cheese made
in the style of Gruyere) propped up
onabillowing spinnaker of a tapi-
oca crisp enriched with a drizzle

napkins when you leave for the  of celery truffle caponata and
cy ks dollop of po = Ll.\c
best

restroom.

and They
understand Nugent's techniques
and where ingredients come from.
1fthey don't know, they ask. They
serve a hunch of luxury ingredi-
ike lobster and scallops. (Un-
Tortonstely tos Tormncr i ¢ o
chewy and the latter a little gritty
They pour wines into the proper
type of glassware. And though
Goosefoot is BYOB, servers can
generally swap a little winespeal
on a particular varietal.
Admittedly, if you don’t know

)

had since Dale Leviakds s
Cheese” at
e s everywhere on Goose-

foot’s menu, including a “cehy-
drated” truflle powder: served on a
dish of seared Angus beef. (Truffle
oilis mixed with a modified food
stareh called tapioca maltodextrin
tht delydratestheol, alloving
a fluffy powder to form.) Wh
he powder hits your tongue, it

rehydrates in tiny explosions, like
a bunch of Dippin’ Dot ice cream
pellets invading your mouth. It's
strange, but invigorating P now

much about wine, the BYO thing
‘might be a negati f
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LEFT, TOP: The Pleasant Ridge Re-
serve cheese course boasts a spin-
naker of a tapioca crisp enriched
witha drizzle of celery truffle
caponata and dollop of mascarpone

cream.
MIDDLE: For dessert, the Cinderella
pumpkin mousse s dipped in bright
Mandarin orange gel and served
witha nougatine powder that rehy-
drates inside your mouth.

BOTTOM: Chestnut soup is topped
withatruffle foam and garnished
witha buttery cheese puff.

of my favorite dishes of the evening
is a simple, velvety chestnut soup
topped with a truffle foam and
garnished with a buttery gougere
necscrpult and venisnt Cablon:
nia peas (a nice fouch in the middle
of frigid February). The mingle of
smoky chestnut and esrthy trufle
i a swoon-worthy perfume

T ecually stished with the
quail, a precious roast nested in
il o hary-end vumscsgien
lenil. The heanyl tils an
are foiled well by
iy compressed apple
spheres and a cutting of slightly
kit kit ol

in, Ive had quail

befme 10s Nugent’s ereative des-
serts for which T have no frame
slesornse Bt alls e T
happy to fill the empty space with
6 Aeight of @ cxtamy Ginderels
‘pumpkin mousse dipped in bright
Mandarin orange gel and flanked
by luty nougatine poweer thak

rehydrates like the truffle powder
mentioned earier. A tiny crisp
chocolate hazelnut truffle served
‘with heady mulled wine sauce

o e oo v e pop-
corn topping.
Though the truffeis xciting,

Though the
usual conceit here might be to
sprinidle on a touch of fleur de
sel to contrast against the sweet-

the beel — Chicago
as enough vtesklmuses What

ness of the chocolate, Nugent
boldly adorns the plate with briny
hocol d sea beans.

—aparade ofcnmts d,
ireed anisgheribed Gamptod
gastronomy technique that cre-
ates something akin to a gelatin
ball) and filled with mousse. The
‘mousse is incredibly creamy, but.
the encapsulating half-sphere s a
touch too rubbery and relatively
flavorless. The garnish feels like

sion, 0 Younere really desire that

Ifevery dish were as original
and fun as Nugent's desserts,
Goosefoot would be a slam-dunk
four-star spot. But they’re not.
re’s a fussy occasional fascina-

tion with technique over flavor: It
Seele e Nugenks hcldingon o e
i
of purecing whot he st oot
be. If Nugent can just discover a
little punk rock within, I guarantee
he'll find his missing star:

Mich: i

™ e it while Nugent may be
proud of his skill,

lance writer. Follow @michaelna-
i i ponenc

d he mostly
shows restraint in his cooking One

with questions and comments.
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