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39, Rue de Jean

Charleston’s Claim to Authentic French Cuisine

ow Charleston has a genuine
French Brasserie to  brag
abour, and 39, Rue de Jean isa
serious effort to bring the clas-
sic country cooking of France two the
South, thus breaking the parrern of
Lowcountry Cuisine in every

tions and ger suggestions. In keeping
with the mood of

the place, | requested
a simple earthy red; however, Andy
had something more sophisticated, yet
affordable, to satisfy our desires a
Gigondas Cote du Rhone Le Grand

Montmirail. As we sipped red

other local establishment.
Owner and manager Andy
Fallen was bom in Paris, so
from an early age he has cul-

tivated an intimate knowl-

years' restau-

edge of French culture and

cuisine. Afte
mint expenence in America,
working in New York City,
Killington Ski Resort in
Vermont, and being a partmer

of the city's own Peninsula JOUR

Grill, Andy is bringing what

wine, menus were passed
around which listed a plar du
jour specialty for each day of
the week. Immediately I spot-

Tuesday’s

ted my favorites,

an“ﬁs Boeuf Bourguignon and
¥ =

Saturday's authentic Cassoulet

of Duck Confit, white beans
and smoked sausage, the epit-
ome of rich and sarisfying
This night we were
graced with plump succulent
mussels, Pistou of garlic, basil,

is now hot and fashionable in I T T and extra wvirgin olive oil
the big city o 39, Rue de while other variations of this
Jean. Mo holds were barred in ‘,'“ﬁ'mw’ dish include Curry, a veg-
creating the perfect and —ak o etable cream, Aioli, Brittany

authentic atmosphere for this
restaurant which finds itself
in a unique location north of
Calhoun Street or what is
called Upper King Street.

As a lover of all things
French, | was delighred 1o see

the traditional zinc bar count-
with imbibing

er complet

ouests, the smartly appointed
red leather banquettes with
hat and coat mils, the vintage

mirrored glass, the high ceilings, the

freshly varnished wooden chairs, and
most importantly, the simple-to-compre-
hend menu full of wonderful hors d'oeu-
vres and hearty entrees with a slight
twist — delectably fresh sushi. If you're
looking for something lighter than the
clas  French fare there is a marvelous
selec 1 of sushi, maki and remaki
were seated at a perfect t hle at
the buck of the restaurant where we

could ask our artractive hostesses ques-

. (beer, shallors and thyme),

and a Mariniere (white wine,
shallot and parsley). What a
jay it was o soak up the pesto

juices with real baguette
slices! After the awesome
apperizer | enjoyed a frisee
salad Lyonnaise with smoked
bacon lardons, a warm
|‘~-.n]|cd eop and hazelnur
vinaigrette. My friends offered
me some of their exotic eel
rolls and spicy tuna rolls which were bet
ter than those at most sushi bars 1 have

in Heaven.

Our hostesses ordered for the

frequented. We had to

four of us the braised short ribs with

mashed potatoes a la but | cream

oist pork

Stupendous! The tender and

*t sauce of

chop with bone in had a swi
calvados and caramelized apple reduc
tion. Somewhere along the way Chef

Fred Neuville have done an

apprenticeship in a French Brasserie
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Pork Chop Brittany Wi
caramelized apples,

iench linen prov)
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Chef de Cuisine Fred Neuville

The cooking lives up to this possibility and
more. Saving room for dessert, we chose to
skip the NY Steak Frites and Grilled
Grouper with lemon marinated fennel

salad, fresh herbs and aioli.

Let the desserts begin! 39, Rue de Jean
also has the sweet goods, so definitely save
a place for at least a little hot créme brulée,
or decadent terrine of chocolate pate, or
maybe the poached Grand Mamier whole
pear with sugar coated pistachios. Here
dining is about renewal and restorarion of
the soul, enjoving yourself and your friends
while refueling the spirit. From fresh oys-
ters and clams and Japanese sushi to the

stick-to-your-bones homemade cooking of
Old France and exquisite desserts, there is

ce with a special “they know your

snvironment just north of Calhoun
that is sure to cure anything that ails you,
especially a hunger for good food.

Frisée Lyonnaise

39, Rue de Jean is open daily for
lunch and dinner dll 2:00AM, with an
39 John

For reservarions,

open kitchen until midnight
Street, Charleston, SC

call 843. 72
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