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DJANGO BRINGS THE RIVIERA TO MIDTOWN MANHATTAN


Something is stirring at Django, on the corner of East 46 Street and Lexington Avenue. There is a new energy infused aroma in the air. Workmen have been spotted scurrying about while new furniture is being delivered through the back door.  Purveyors delivering the freshest meats, fish, vegetables and fruits have been seen peddling their wares.  Guests and industry insiders have been whispering about the new look and dishes they’ve been trying.  Well, the secret is ready to be revealed.  Django has been re-invented, and is ready for its close-up.  


Django, (480 Lexington Avenue at 46th Street, NYC, 212-871-6600), as many know, is named for the jazz guitarist Django Reinhardt, and is owned by Main Street Restaurant Partners; the same people responsible for Rain, Calle Ocho and the unique Union Pacific.   Now, the group is launching a new rising star chef in New York City, Cedric Tovar.  Much of the buzz centers on Tovar with his smooth, textural food that quickly darts diners through France, Italy and the Mediterranean coast they share.  

Chef Tovar perfected his culinary chops by working at some of the most well respected restaurants in the world.  From the Michelin 2-star Le Laurent, to the 3-star Joel Robuchon, he learned the ins and outs of the restaurant business, and developed his own culinary voice.  In the winter of 2001, he met Geoffrey Zakarian, and it wasn’t long before Cedric came to New York as chef de cuisine of TOWN which received 3-stars from The New York Times, and in 2002 Cedric was named a “rising whisk” by New York Magazine.  The cuisine that he is presenting upstairs in the dining room at Django is truly a reflection of his experiences.  Dishes such as Spiced Beef “toro” Tagine with lemongrass scented basmati rice, citrus and mango chutney papadam, East Coast Young Halibut Carpaccio with white soy sauce & lime marinade, mango vinaigrette and watercress pesto and Duo of Roasted Rack and Braised Lamb Shank Moussaka with baked citrus zucchini, oven dried tomato and rosemary jus are surely not to be found on any other menu.
Tovar’s exciting menu now seamlessly connects with the sexier than ever interior, designed by David Rockwell.  Both are eclectic and adventurous, and the food and design are now on equal ground.  The entrance level bar area is now a comfortable lounge, designed in the fashion of a boutique hotel lobby. Luxurious couches, ottomans and mirrored tables give the room a clubby feel. Area rugs and multi-colored throw pillows add a whimsical touch, while red leather paneled walls and pillowed columns soften the surroundings.  Sheer curtains line the floor to ceiling windows, and billow in the breeze as diners are led to the second floor dining room. Those lucky enough to snag a seat under the romantic tented table will dine in true gypsy fashion, but everyone is lucky at Django. For every table has a great view, whether it is to overlook the activity below, or sit in a cozy banquette along the attractively appointed walls. This spacious dining room allows for privacy, and conversation, a rare commodity in New York restaurants. But once the first plate of food arrives, all are aware that something unique is about to begin.

Like an intricate piece of music, Django has many layers.  With unique food, and a décor like no other, those layers are now perfectly in tune.  Django can be added to the list of the most exciting restaurants in the country, and Cedric Tovar can take his place amongst the rising star chefs of his generation.
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