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Sophistication comes with
Fairview's fine food

By Geeo Cox
CORSESPORDENT
seldom take sdvantage of va-
let parking, but I do when 1
dine at Fairview, Somechow,
driving up the long approach
s the Washinglom Duke Inn, a
palatial lusoury hoted built in the
maier of an English country es-
tate, trans-
—————  fofms me from
RE“I Ew a small Eown
Southern  boy,
reluctant Lo
hand my keys over to a stranger,
into 8 sophisticated man about
towm, [ like to arrive early and —
another thing I rarely do — enjoy
a cocktadl in the bar before ad-
journing to the dining room. A
Maker's Mark Manhattan, per-
haps, “shaken not stirred” as the
bar mem: says, and poured
Lablesice,

I don't often wear a jacket and
tie to dinner, either, it T invari-
ably do when I'm dining ot Fair-
view. Mot that it's required. It
isn't, though you won't aften ses
anyone dressed in anything more
casuial than khakis and a golf
shirt (and I like to imagine that
these people just finished 18
hedes at the Inn's world class golf
course, which the dining reom
overlooks), Tt's just that & facket
and tie seem appropriate when
I'm surepuinded by English an-
tiques, museum-guality  paint-
ings and sumptsous upholstery.

Don't get me wrong. For all its
luxe, Fairview iz not a stuffy
place, Polled tropical trees —
and in the early evening, lots of
matural light — snften the look.
And the oniformed wait staff, for
all their polish, are as adept at
1||r|.'|-ri|||{ Fuesls Teal emmforialle
as they are at crumbing a table,

Executive chef Jason Cunning-
ham's seasonally changing menn
follows suit, gracefully walking a
tightrope between  stimulabing
the jaded palate and soothing the

For descriptions amnd roviews
of more restaurants, use

the searchakle restaurant
database at hitp:/fevents.
friangle.com/frestamrants.

Your take: Lel us know aboul
your experience at Fair-

wigw by responding at blogs,
newsobserver.com/epicarean.

-

Ahi tuna Is served with lermon sunflower seed risotto,
sautéed spinach, saffron coulis and crispy leeks at Fairview.

STRFF PHOTS BY JULI LEDOKARD

weary traveler, Those seeking
the coménrt of the familiar will
find it i lavish renditions of
shrimp cocktail and Caesar sal-
ad, a slgnature crab cake notahle
for its profligate use of jumbo
lump crabmeat, and a standing
sedection  of  expertly  grilled
steaks.

Tlu;lsn;-. 1,Tau‘i|||;." g;ug.l.n_rlunl'il,'. -
venture will find it an abundanee,
as well. On the corrent mems,
starters range from shrimp and
corn chowder to ginger beef sal-
arl Boam inspired pairing of sweel
potato gnocchi and duck confit,
tossed in sage brown butter with
dried cranberries, toasted wal-
nists and roasted carrota. Anoth-
er firstcourse option,  braised
beef short rib with exotic mush-
roons, roasied celery and plam-
infused veal reduction, delivers
comfort amd pizaze on the same
plate,

The adventure contimees with
a varied entree offering. Hawai-
fan striped marin over green

bamboo rice (so named because
the grains are infused with the
chiorophyll of bamboo, giving
them a bewitching pale jade col-
oF) with savoy cablage slaw and
cortander beet emulsion is a de-
Light for the eye if a bhit over-
wrought for the palate, The smce
poivrade, which adds a pungent
counterpaint to butler knife-den-
der bison medallions and savory
herbed grits, on the other hand,
is spot on, 5o is the combination
of roasted rack of Colorado lamb,
huckleberry  lamb  jus,  exobic
mushrooms and rosemary potato
galette, Aml the truffle-laced
mousseline slipped beneath the
ghin of & pan-roasted onganie
chicken breast permeates the
flesh with an earthy aroma that
i downright intoxicating,

With some 250 wines (40 avail-
able by the pglass), Falrview's
Wine Spectator Award-winning
cellar is more than up to the chal-
lenge of matching chef Cunning-
ham's inventive offering, There's

Fairview

The Washington Duke Inn

& Gaolf Club, 30M Cam-
eran Bled., Durham
430-0999
www.washingtendukeinm,com
Cuisine: contarmparary
Ratimg: ekl

Prices: 5535

Atmosphere:; stately

and elegant

Servigce: polished
Recommended: prefty much
wervthing; it's hard 1o miss
Qpen: breakfast, lunch

and dinner daily; |azz
brunch Sunday
Reservations: accepted
Other: Visa, MasterCard,
american Express, Discover;
Tull Bar (outstanding wine
lizt); smoke free (smoking
permitted on the terrace);
accommodates children

The M&DE critic dines anomy-
mously; the newspaper pays
for all meals, We rank res:
taurants in five categorias;

s e ok Extraordinary.
#dkddk Excellent,

i Above average.

&k AvErane,

# Fair.

even an exceptional selection of
dessert wines and hrandies to
pair with desserts ranging from
oceconut panna cotfa to maple
whitlnul soufflé to a duet of mol-
ten dark and milk chocolate
cakes thats as sinful as 0t
somnds,

For all the risks it takes, the
kitchen  sarely  eeafeps,  Add
when it does, as it did with an ap-
petizer | was servesd recently fea-
turing two pan-seared diver scal-
lops — one of them considerably
srmaller than the other and over-
cooked — you can be sure it will
he cheerfully amd  quickly
rectified,
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