
The Living Room
FOOD � � �
207 Main St.
East Hampton
631-324-5440
themaidstone.com

COST $$$
SERVICE Excellent
AMBIENCE Excellent

T he reborn restaurant at
the Maidstone highlighted

Hamptons dining last sum-
mer. It continues to stand out
for a “slow food” commitment
to local ingredients. Recom-
mended: råraka, a potato cake
with crème fraîche and roe;
maple-glazed Berkshire pork
chop; goat-cheese tart;
carpaccio; breakfast.

Toku
FOOD � � �
4014C Northern Blvd.
Manhasset
516-627-7121
tokumodernasian.com

COST $$$
SERVICE Excellent
AMBIENCE Excellent

T his is the paradigm for
creative, flavorful Asian-

inspired fare on Long Island.
The dramatic dining room,
complete with monastery
bells, is a stage for vivid
food. Recommended: short
ribs with pad Thai; braised
pork belly with pickled red
cabbage and coconut juice;
roasted lobster; teriyaki
sliders.

 — PETER M. GIANOTTI

/restaurants

weekendeats

★★★★Exceptional
★★★★ Excellent
★★★★ Very good
★★★★ Good
none Fair

Two Steak & Sushi Den
FOOD � � � 1/2

1270 Union Tpke.
New Hyde Park
516-358-2222
twoonline.com

COST $$$-$$$$
SERVICE Excellent
AMBIENCE Excellent
ESSENTIALS Dinner, Sunday-
Wednesday, 4-10 p.m.; Thurs-
day-Saturday, 4 p.m.-midnight.
Lunch, Monday-Friday, 11:30
a.m.-3 p.m. Late-night dining
at the sushi bar. One-level.
Reservations recommended.
Credit cards accepted.

J ames McDevitt hits you
squarely with a Two by
Four.

His long-awaited Two Steak
& Sushi Den rises on Union
Turnpike with even more
impact than Four Food Studio
& Cocktail Salon did on Route
110 — supersleek, ultraslick,
unlike anything near. It’s
new-wave surf and turf.

Two’s dining areas each
deliver a different mood,
bound by their extravagance.
Eat at the lustrous sushi bar,

or in a more private booth
opposite it; join diners in
bright, open spaces that mimic
futuristic cafes and lounges;
or settle into the lower-deci-
bel, handsome backroom with
its Le Corbusier-style chairs
and cushy modernism.

On these stages, McDevitt
creates an ambitious combo of
yakitori; uncooked fare from
sushi chef Sunny Cheng;
designer steaks; a drift net of
seafood; vibrant desserts.

THE BEST
Asparagus soup, floating a

soft-poached egg and morels:
spring awakening. Gyoza, or
seared pork dumplings, with
curried mustard sauce; and
lightly fried oysters with
braised pork belly and pickled
jalapeños transform the famil-
iar. Buttery, English pea ravioli
play off spring onion, mint and
wild mushrooms. Pork belly
and green onion define the top
skewered-and-grilled yakitori;
slivers of blood orange and
cherry vinaigrette elevate
sashimi of kampachi; cherry
tomato complements seared
salmon belly; otoro sparks a
“crazy tuna” roll. A grass-fed

New York strip from Painted
Hills; dry-aged strip from
Meyer Ranch; and American
bison rib-eye from Durham
Ranch star among steaks. Black
bass accented with Iberico ham
heads the fish. Great side dish-
es: fingerling potato puree,
truffle-Parmesan cheese fries,
creamy polenta, crisp and
sweet Brussels sprouts. Green-
tea doughnuts, chocolate cake,
cheesecake and the house-
made Oreo and pistachio maca-

roon petit fours aren’t what
you’d expect. They’re better.

THE REST
Chorizo crust overwhelms

diver scallops; some yakitori
are overdone; liquid-nitrogen-
induced ice cream will make
you smile or wince — ingenu-
ity and chemistry or the heir
to table-side Caesar salad.

BOTTOM LINE
Chef’s reverie.

Yakitori

HOW THEY RATE

Long Island’s doz-
enth La Bottega
opened in the Plain-
view Center earlier
this week.

Each La Bottega
specializes in panini
and salads and has its
own kitchen and chef.
The new eatery is at
397A S. Oyster Bay
Rd., Plainview,
labottegagourmet.com,
516-605-1280.

 — ERICA MARCUS
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A yakitori chef seasons meat. /feedme

FOOD FOR
THOUGHT

From our daily blog

There’s nothing nearby like this ultraslick modern bright spot.

Yellowtail sashimi served with yuzu soy sauce

By Peter M. Gianotti
peter.gianotti@newsday.com

RESTAURANTS

HOUSE OF DOSAS
416 S. Broadway
Hicksville
516-938-7517
houseofdosas.com

COST $-$$

E xcellent vegetarian dishes
highlight this House. Try

the namesake crepes, fried
lentil doughnuts, uthappam
pancakes with hot peppers,
assorted curries.

HOUSE OF INDIA
256B Main St.
Huntington
631-271-0059

COST $-$$

A cozy restaurant that’s
reliable for all the main-

stays, House of India stands
out with dishes such as rogan
josh, tandoori chicken and
lobster vindaloo.

KIRAN PALACE
6092 Jericho Tpke.
Commack
631-462-0003
kiranpalace.net

COST $-$$

T ucked away in a shopping
center, Kiran Palace is a

destination for vegetarian
dishes, lamb curry, chicken
vindaloo, shrimp masala, tasty
breads.

TANDOOR GRILL
222 Sunrise Hwy.
Rockville Centre
516-766-4440
tandoorgrill.com

COST $-$$

T andoori lamb chops, garlic
prawns, shrimp curry,

vegetable samosas and kebabs
are among the better dishes.
Savory breads, too.

 — PETER M. GIANOTTI

Passage to India
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