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Mantuano’s Bar Toffia
fair game on Mag Mile

‘Toma. | AL

The “C: heese,” pi

Toma, the new wine bar/

camed s place b the pantheon
of fou . As

Spi uggmchzt/pnﬂ.ner(nlso
notably President Obz umus[awnle
chef) Tony Mamuam. located a
ook from the Magiflcnt M s
spactaculr . for tourita an Gl

Rick
Buyless was to regional Mexican
d, Mantuano was to luxurious

ian food.
it while Mantuano has been a
good ambassador for Italian ingre-
dients and techniques, I've never

ould be
Thave all ll\e respect in Lhewm‘]d
for Mantuano. Gregarious, passion-
ate and inspiring, he's definitely
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quite felt

invested in Ttalian culture as Bayless
was in Mexico. Frankly, I thought
Spingeia was ahvays a fad too con-
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balsamic vinegar

servative until a couple of years ago.
Tt opened up quite a bit, whether
doubling down on Italian beer offer-
ings or creating interesting tasting
menu themes, under executive chef
Sarah Grueneberg.

Mantuanofs great strength is
conjuring a vision, stepping back
and setting loose an army of brilliant
people to execute. This is not to
say he's not actively involved in his
restaurants. What's most surprising

‘about Bar Toma is how such a huge

operation that operatet fom sarly
late night serving

e ot pmuns such a variety

of dishes can be 50 sold. Details,lke

like the hood of a freshly waxed
cherry-red sports car, is one of the
better things T've eaten in a long
time. However, as good as that gelato
is, servers don't seem to know where

aking i are filled to
order, the gelsm is made with fresh
fruit, and that dishes are dressed
and garnished tableside, have Man-
tuano’s fingerprints all over tl\em
The creamy, tart, sweef raspbe:
o R ey i e i

Gelato knowledge isn't the only
problem. When 1 ask my server
about the “Tasting of Toma Chees-
es/”a selection of three different
cow's millk cheeses, she tells me
that Toma is a play on Mantuanos

name and that the cheeses are

the actual names of the cheeses. T
still don't know what T ate, except
that there was some truffle in one
of the cheeses and another was
served with a nice tart and sweet
mostarda. Stll, there are plenty
of sexy recognizable choices like

featuring a pinwheel swoosh of
sweet San Marzano tomatoes and
spiey hasil. Unfortunately, for sbori
20 minutes, my server also fai
notice my water carafe and glmu is
empty, so there is little to wash the
cheese down with.

Like the service, the room can
be a touch abrasive. The cinder-
block wall filled with a ton olempty
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pieture frames
kind of evocation of an talian fam-
ily basement or a dive bar) is like
the design-equivalent of a come-
on stage. Though it
must be said, the bar side of the
restaurant featuring a nice expanse
of what looks like cheap-blonde
‘wainscoting also boasts a fancy new
penny-colored, copper-top bax:
‘But, again, the food, or; rather
e proses ofmaklng and dlpley-
ing food, tempers the odder design
clemento. Shing Hube o gelato, hut-
tery pastry-filled cases, steaming
e machinoy end a Breiisn
pizza oven conspire Lo kill you with
avisual cornucopia of food porn.
But the eyes and the tongue do
‘ot always agree. The pizzas, which
come out of that glorious brick
oven, are a mixed bag, The erust is
solid, but it's not a game changer
ke Great Lake's or even as variable
in texture, ie. featuring a satisfying-
eixof i cHsplneso ond char,
such as the ones served up at Spac-
a Napoli. The “Pork Belly Meat-
ball” pizza, featuring dry, tasteless
meat s deffs the wisdom et

Therasphey gelatois by or
best: dessert ﬂDl‘o" on the
men 2t Bar

d lamb. | pHoT

1ps the game gy

My Tvorie zhoug, is probably the.
meat-free “Capriole Goat Cheese,”
Sovory Titcake ke piaza tuddod
‘with crunchy hazelnut, pluminy
dates, melted leeks and woodsy-
thyme brightencd by a splash of

Whether balsamico, or the
{dbli e it e hpesmon
the “Roman-Style Cod.” Mantuano
drops acid (to great effect) at Bar

Toma with the frequency of a Dead-
head. Speaking of the Dead, the
ried lemon and cod wrapped ina
Metamucil-capsule's worth of daily
fiber including sesame, pumpkin
and poppy seeds, is reminscent of
‘what might happen f a hippie co-op
bulk bin smashed into & traditional
fritto misto. The texture is so unfa-
miliar, buttery and satisfying I may

‘whisper-thin and shatter under
the tooth like a Butterfinger candy
bar. But not allfried food at Toma
fares well. The sweethreads are a
little dry. The acorn-like flavor of
La Quercta proseiuto and heady
aroma of sage that enwrap the:
Pits of offl s blunted by (00
‘much residual fry oil.

Mantuano’s great
strength is conjuring
avision, stepping
back and setting loose
an army of brilliant
people to execute.

The grill has o such problerns.
The “Rosticcino di Abruzzo,
featuring juiey earamelized hunks
of lamb dripping with black truffle

unk, is sorich, you imag-
e this i what sumimer BB atthe
e homsebold mgh e

While the raspberry gelato is
glorious, the stracciatella or choco-
ate chip-flled vanilla gelato has an
ice-milk texture and watery flavor.
The cornetti (Italy’s answer to
the crmsslnl) are also a touch too.

dense and o

Ulimately, though, the lows
at Bar Toma never get too low.

It s an incredible step up from
the chain fare available nearby,
henceforth a boon for the tourists.
9% Though for the Mag Mile, I still
ple(er the intimacy and the focus
le Pig down the street.

%n the highs do get very high,

with the cod and the gelato,
Bt not nearly enough fo malke it
a destination. If I lived down the
street though, T imagine T would
eat at Bar Toma quite often.
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