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Winner steaks all

Cactus Creek Prime Steakhouse
Bonanza Gasino, 4720 N. Virginia St., 334-5555

The chef at Cactus Creek Prime Steakhouse is

by
Dave Preston

Chef Adam Ornetlas
preparing a new
meny item, Tempura
Grested USDA Prime
Fib Appetizer.

To learn more, iRt
www.bonanzacasing.
comcactus-cragk-

prime-steakhousn.

Adam Omellaz, orginally from San
Jose, and he’s got two things going
[ himi—he's not alraid (o ke a
change and his passion for food. His
mentor was Chef Almir Da Fonseca,
Bricalian-borm, classically tramed

in Enrope and an instructor it the
Culinary Institute of Amenca (CIA)
in S1. Helena: Molecular gastronomy
(MG blends physics and chemistry

to transform the tastes and textores of

foodd. The result is a new and innovi-

tive dining experience for your palate.

Omellas is an MG-cr—and somie of
his foodd 15 most compelling:

First, 1 had awirm “roll” (511 of
flavers, texiures and eye appeal soon
to appear on the fall menu. There
was BBO) fresh-water eel and thinly
cut USDA prime rib encasing shaved
corn with Panzu basil oil {a Japangse,
tart, dark; citros-hased liquid) and

Ranchero ginger wasabi. Atop ot wene:

micro greens, ind then o house-made
pickled cabibage and fanned avocados
Add a little MG, lime bubbles, and
that’s how the chel 2ot my atlention,
Somuch-going onin the way of
Pavors ind textunes—swvory (o & nip
of hest 10 a sweet o offset the salty,
CC i5 fortunate 1o have a'true
geotleman of wine, Alan Gregoire,
at the front-of-the-house. For more
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than four decades, his name has been
synonymous with outstarding service
and impeccable wine gravitas. The
wine list offers 105 selections (515-
F2g5), well balanced in vanetals and
price. There are 21 wines-by-the-glass
(35-30).

His selection is o French
Sauvignon Blane (59) with-a brilliant,
pale straw gold color and a translucent
nm: Fresh, clean and yoathful with
delicate nuamees of lime, grpeinnt,
green apple and Kiwi.

Tasty Bones (39) appeared next—
herbed roasted split bone mamow,
Stilton cheese, hedgehog mushreom
bacon relish, horseradish parsley,
and house crostinis. [t was savory,
with amice kicker, and the cheese is
kniown for its characleristic strong
smiell and taste. My second wine was
2012 Talbott Sleepy Hollow Pinot
MNoir from the Santa Lucia Highlands
of Central Coast California. Tt's full-
bodied. with o rich lexture and favors
of bing chemy and red plum. leading
to a long finish with vanilla cak and
liviely acidity.

My enirée was the hanger steak
braciole (528), with a new twist and
awhole lot more going on' Lhan just
meal First, 8 hanger steak 15 known
as “butcher’s steak’ because botchers
would often keep it for themselves
rather than offer it for sale becanse
it's 50 good, Rotied inthe meat is a
Capicola ham-—Ilalian-style dry, cured
pork shoulder—sitting atop a prawn,
pistachio, Carolina gold rce, chorizo.
and Shiitake and Porcini mushrooms,
drizzled with a Burgundy reduction.
The meat melted in my mouth, and
the lavors and textures. Even the
crunchy nuts stood out.

This almost regal dish called for
anoble wine; Los Vascos Grande
Reserve (58 from Chile, now owned
by Domaines Barons de Rothschitd-
Lafie. 15'a blend congisting mainly
of Cabemet Sauvignon. This wine
is characterized by the complexity
and’ persistence of its bouduet of
chermes and blackcurrants (Cabemet
Suuvignon), strawbermies (Malbec),
raspberries (Syrah) and plums, with
notes of bay teaves and black pepper
(Carmenens ).

Fora sampling of the creative
dessents, 1 had Kentucky Bourbon
Pecan pic (57) with Calypso Rom
reduction dusted with peanut butter
powider and graced with fresh
blackberries. The O South meets a
millennium gasironomic mastérpicoee,
and 'm not whistin® Dixie.



