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RESTAURANI REVIEW:

tE BISTRO
on Nonreglon Crulse Une's
Nonvegion Gem

by

Richord H. Wogner

espit€ its name, l, Bistro is not really a bistro.
In Fra[ce where the conctpt originate4 a bistro
is a casual, low-end dining venue s€rving simple

dishes often without menus or even tablecloths. Le
Bistro or Norwegian Gem is jusi the opposite - - il is the
sh iy's fine dining venue, the pldce p€ople go for that spe-
cial evening.

While it may not be a bistro, it is immediately
apparent from the moment that you walk in thet this is a
French re6taurant. fie d€cor recalls the sumotuous
upscale rcstaurants of P.ris in k Belle Epoch with red
cloth mvercd walls, mirron ard brass lighting fixtur€s.
Even the ceiling has been d€coraled so as to resembl€ a
l9th Century embossed ceiling.

At one time, the Le Bistros on the various
Norwegiar Cruis€ Line ships featured original Fftnch
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Impr€ssionist masterpie€es. You could dine tenesth a
Monet or a Renoir These were fiom the collection of
the owne. of Star Cruises, *hich was then tfie pat€nt
company ofNorwegian. Star no longer has & control-
ling intergst in Norwegian and the masterpieces hsve
be-en replaced by larye, high quality r€productions. In
the case of Norwegian Cern, these ale pr€dominately
from Paul Gauguin's Tahitian period.

The atmosphere of l, Bisro is quiet alld
romaniic- The lights are kept low and lhe Fr€nch back-
ground music is kept at a volume that permits intimate
conversattofl,

At the same time, in keeping with Norwegian's
Fr€edyle approach to cruising the restatraflt is only as
formal as you want it to be. Some dr€sses and jackets
and ties w€re in evidem€ but th€re were also manv



guests in more casull attirc, (The regtaurant dooc draw
the line at baseball caps and j€als with hol.s or te.6).

As ofton happons in fine dining v€nuo6, th!
mesl begins wi& s gift from the chcf - - s small delight
to wh€n the .ppetitc, In my cssc, it was a tisty ss'trple
of salmon mousse served with crispy slicoe of toastod
baguettc.

For the frst counc, I golcctod t s QuarG
Comets. This dish consisted of four small concs eoch
Fcked wid| a difrer€nt filling The conc with the sweet
porr c.ntrasti'rg with tfi€ pungency of the blu€ checlc
was my favorite. Horrever, thcre fu somethirg to be srid
for th€ duck corfit vith its moist dick mrrioslr.

I believe there are s€veEl intrrmtioml featiei
making it obligatory to hrvc Frcnch orion soup in .
Fr€nch resiaurant. Here, thlt obligarion wos r plessutg
to fulfill. Served in a chrrming, plain whit c.mmig
bowl vith lion hc.d haodles, it emittld att uoma tlut
promised good things to cotne. lBide werg nurneDus
strips ofonion and . thick slice ofbread anboddsd with
chees€. The soup it!.lfwas flavorfulaod satis&ing.

For th€ main courr€, I s€lcc'tcd Filet de Boeuf
Grille. The b€eft nd€floin rv.! cook dso6stobcmelt-
in-the-modh tender - - you war to ssvor @h bito, But
in a fin€{ining venue, lh€ pr€prrarion of dl. mest is
only half tho batlle. The ssrce is equdly, if not morc
importrnt. t€ Bisbo's gr€cn p€ppcrcorn s!uc! did not
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let the side down. lt added a zest to the dish that oom-
pl€rnant€d d|e b€€f by cr€ating co[trasting tastes 6nd
t€xlurls,

Thc lpple t tin, . tr.ditional French d6cert,
also offered a variety of experienc€s. With its
csrsmelized walnui sauc€, it w's both sw€€t ard t t
and was niccly bolanced by a scoop of vanilla ice
cnatm.

L€ BisEo is . very popul.r v€nue aod you will
need a reservatio for tlre p€ak diniog hours. Thcr€ is
a cover chlrge of $20.
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