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Over the years, many people have recommended restaurants to me. Usually, I put the eatery on
my list and, over a period of time, I manage to wander in. Sometimes, theyre actually quite
good. Sometimes they’re just nice places. Once in a while, I am sent to a truly extraordinary
place. Such is the case with the Culinary Café on the southern outskirts of Delray Beach on
Federal Highway (1832 South Federal Highway where the Original House of Pancakes is
located, 561-266-8976).

If you have ever traveled in the countryside of France, Italy or Germany, you would have noticed
the Inns are simple, meticulously clean, bright, and far more intimate than “busy”. Culinary
Café is exactly that. It is unpretentious and wonderfully comfortable.

The owners, Dominick and Barbara Laudia, are professional restaurateurs. They are fully
familiar with the industry and clearly set an industry standard for hospitality and graciousness.
Dominick is one of the few Certified Executive Chefs in our area and brings a sophistication
refreshing to see and even more refreshing to experience.

I dare say; you will not see anywhere in Florida a better presentation of each and every item.
Even the dinnerware is handpicked for appropriateness and the silverware is chosen for
efficiency, functionality and beauty.

Our server for the evening was René, who was assisted by Kristin and Ricky. Each of them was
as invisible as possible, while being attentive to our every need. I was there on a Tuesday evening
and it was full. I highly recommend making reservations. Before getting into describing the
mouth-watering foods, let me mention the Culinary Café is open for lunch and dinner, and also
does off-premises catering. Dominick gives cooking classes demonstrating how he prepares his
delicacies, then offering samples. Call for information and to register.

Our evening began by choosing a fine wine from a well-rounded wine list. Wine is served by
the bottle or by the glass, and the staff is happy to help you choose what is best with what. Keep
in mind, as I always say, the best wine is the wine you enjoy. If you like red with fish and white
with meat, it’s OK. If you like a “cheap” wine or an expensive wine, it only matters that it does
what it is supposed to do: enhance the dining experience. Anything else is an affectation. When
I lived in France, my friends would frequently put ice in their red wine at lunchtime...who
cares?

Culinary Café is a moderately priced eatery, where the food believes it is very expensive, very
“haute”, and very foo-foo.

For appetizers, we shared the Spicy Asian Tuna Tartare Tower, which is layered with tomato
and avocado and is served with sesame crackers and green tea ice cream. It was delicious without
being fishy. The Jumbo Shrimp Cocktail is actually served with shrimp so big you'll think
they’re prawns. They had that fresh “snap”, and the cocktail sauce was the perfect balance of
sweet and spicy. I managed to consume all of the Smoked Salmon, and I allowed my guests to
have a little of the Fresh Mozzarella Cheese Stack, which is served with vine ripened tomato,
roasted pepper and arugula.
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We had a delightfully light and fun Goat Cheese and Pear Salad made with mixed field greens,
goat cheese, candied pecans, pears, vine ripened tomatoes and raspberry vinaigrette. We loved
it. We also shared a Caesar Salad made with the freshest ingredients.

Our journey continued with five of the most beautifully presented, most delectable, most
appetite-satisfying main courses you could imagine.

Our medium-rare Charcoal Grilled Filet Mignon, served with crispy smoked Gouda, potato
hash browns, braised bacon and mushroom ragout, could not be beaten, even by the likes of
Morton’s or Abe and Louie’s. As well, the Charcoal Grilled Ribeye Steak, also medium rare,

served with mushrooms and herbed butter, was as good as it gets...anywhere.

The Veal Chop Parmigiana, which is breaded and sautéed golden brown, then topped with
marinara sauce and a side of pasta was...and I might say, finally...an actual veal chop...not
butterflied, diced, chopped or re-arranged. While I always encourage restaurant owners to seek
out and find a free-ranging farm that raises the veal calves humanely, I will eat veal occasionally
if the review calls for it. I was not disappointed, nor will you be.

Next we had the sweetest, non-gamey tasting Double Cut Lamb Chops served with stewed
fruit and rosemary scented jus /ie. We finished our main courses with Pan Roasted Crispy
Duck Breast served with a specialty, the sweet potato pecan cobbler (good enough to be served
on its own...or even as a warm dessert), honey glazed orange segments and Chambord cherry
sauce. This combination of sweet sauces and crisp pan roasting tickles the taste buds and
absolutely mellowed all of us out to the point where only coffee and dessert could follow.

With the exception of ice cream and sorbet, the desserts are made on-site by a maniac. He must
be a maniac. Only a maniac would attempt to outdo the Chet/Owner, who signs the paychecks.
Only a maniac would dare offer customers wrapping up a glorious epicurean feeding frenzy
something like a Mile High Chocolate Layer Cake. You know how, in many diners, the cakes
look good but are virtually tasteless? Well, these cakes taste as good as they look and they are
beautiful. Only a truly dedicated Pastry Chef like David Salcedo would also create an absolute
must-have, must-photograph, must-share dessert like the Dark and White Chocolate
Cheesecake Lolli-Pops, served with Chilled Raspberry Soup. David also makes his own
fabulous Classic Créme Brulee and Cream Cheese Carrot Cake. David offers Warm
Bourbon Bread Pudding. We had ours with Chocolate Ice Cream. This masterpiece defies
definition. One will not compare it to any other Bread Pudding, because David’s is far better. It
is so much better all else should be called “Stale Bread Pudding.”

By the way, one of the Parklander's readers, Karla, emailed me with the suggestion to review this
establishment. Thank you, Karla. This was a good one!

My “E-Pals” are people who email with comments, questions and suggestions. Please feel free
to reach out to me with suggestions, especially if your suggestions for reviews are as good as the
Culinary Café...a new place I will seek out over and over...so will you.




