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verything I know about
EColombin ‘can be summed
up thusly: Shakira, Gabriel
Garcia Marquez, Sofia Vergara
and Pablo Escobar. Though just as
America is not made up of a bunch

ing
i, butom brunetie borahehelle
and cocaine-slinging drug lords.
That is why I'd schlepped out to the
Dunning neighborhood on Chicago's
northwest side to check out Ta Par-

tsatrio of crispy,

rilla, a new Colombian Stealhouse.

Td hoped to discover more of the

culture by eating a litle dinner. T did
dn't.

I'dtried this exercise once before
at the Colombian steakhouse Las
Tablas in Lake View. Unfortunately,
all T discovered there was the poor
‘man’s version of the allyou-can-eat
churrascarias, where faux gauchos
sport MC Hammer pants and red

led

d, Juicy steak

For dessert, La Parrilla serves up a

heir necks

‘while hawki ‘meat
impaled on glinting swords. (In Las
Tablas’ case, there

Just plates piled high with rubbery
‘ond-rate mystery meat and

recent college grads doing shots

of YO il it oo

irs.)
e given that, if 1 love La Par-
rilla for anything, its hecause it is

the antithesis of Las Tablas — small,

quiet, bright, inviting and run by a

gracious family from Cali, the third-
ergest it in Coombia. The famly
scion, Jorge MecCormick, is the most
affable

pur “flan lady.”
The classc trea s rizzled with

gmnwhosiops ard hends s car
on the regular to listen to his guests,
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and also to pepper them with the
pride of his culture. Spread thin,
MeCGormick forgets to bring ¢ selad
we order until late in the meal and
can't keep up refilling drinks and the
buckets of chimichurri, which my
table requires every five minutes.

Weekend Plus

the best, on par with my previous
favorite empanadas served at the
Take View coffee shop Macondo
(also trom the family that runs Las
Tablas

fect
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question of authenticity. If yowre a

Colombian steakhouse, why serve

a Chicago/Puerto Rican invention,

or a Cuban mojito, featuring fresh

‘mint and a real lime, but filled with
i d

aetin empanadas are, e
ron con arepa (pork rind with corn
bread) is dry; cakey and bricklike,
featuring bits of ubbery chev: (1

2

can Sp
Even the centerpiece grilled

meat platters — which range from

agristle and spongy connecive

cissed ones at the Publican as the

asada, a trio of crispy, fried green
plantain rafts stuffed with well-sea-

B At domssene lwanbed\

New York Strip from the churrasco

plate, to more of that incredibly

well-marinated and seasoned

‘medium-well carne asada — aren’t
! itinctive. T

soned juicy ste:
swatches of bursting tomato and
buttery sauteed onion are unam-
biguously stellar, I¢s like an open-
fase ibério (s Cioago ool
sandwich that utilizes flattened

p y . h the
cut of NY Strip from the churrasco
plate I received on my second visit
wasn't very good, it should be noted
on my first visit the NY Strip was
juicy and relatively free of connec-

tive chef.

ell-done.

MeCormick’s mom is the execu-  fried green plantains in place of tive tissue, though it was disap-
read). La Parrilla al
ntinian of those too, and it's pretty good, but

the familiar, flaky Arger

pastry-style, but instead a rustic
fried corn meal with braised meat
and ricotta, a style true to her native
Cali. They are crisp and stuffed with
comforting filling — truly one of

ot nearly ae delgh tllygarie
perfumed as the originals invented
at La Boringuen in Humboldt Park.
And herein is one of the major
‘problems with La Parrilla: the

P P chde s ok
chop (pounded ultra-thin) is a pork

, com p:
With braised meat and FiCOtta. /01 . i1 - SUKTIMES PHOTOS

about five bites. Served with a lime
‘wodge for sprtang, L realy ong.
for a pal i tohre

cassava are crispy and buttery
like a thick-cut steals fry, and the

think about dij

.1

the pork in the house aji hot sauce
(cilantro, pepper, onion) or the chi-
‘michurri from the churrasco plate,

i
other South American steakhouses
or those fake gaucho shacks
mentioned earler. (Looking a itcle

LEFT: The classic churrasco
platter at La Parrila doesr't
iveuptofts biling, duetoa

r New York
Strip steak.

ked, well-trimmed steals, cus-
mdy blood sausage and beautiful
grill-charred sweetbreads. T guess
{vs ot authentiely o niquences
that matters as much as great
execution.)

) whmh they by
from an outside
ecuted brilliantly. e azle
like a 19505 Jello mold — goopy
and flavorless —so Tve generally

almost creme-bruleelike custard
rimmed with a rich, dripping, burnt

eel flan and sweel flan) and popular-
ized by the Spanish, hardly Colom-
B Dl veay 5 Kind of el

o think about petty issues such as
e icity, with something that
£00d in your mouth.

Michael Nagrant is a local free-
I ite i

y
Though it is cooked perfectly, it

s also the width of a tiny aircraft
carrier, and boredom sets i after

but neither of the

pungent orvinogury s [ ke to
‘warrant the effort.
And as the fried

eeper, my f
ek, Foklore, i Wicker
Park, also features Cuba Libres and

grant. B-mail the SunTimes Dining
section at diningout@suntimes.com

perfectly
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