the best new restouronts

serevan middle
“Perfection!” “Exquisite!” “Masterpiece!” So wrote our reviewer following a memorable meal at Ser
April. Soon after, our readers backed up that opinion by voting the Amenia hot spot the best new re
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inventive flavorings
What's all the fuss about? I’s the magical — oh go ahead, call it miraculous — mix of Mediterranean and are reflected in this
Middle Eastern flavors created by chef-owner Serge Madikians. An Armenian who grew up in Iran, Madiki scallop, tangol,

y H . assis dish.
attended the French Culinary Institute in New York and worked with noted chefs J The restaurant's
David Bouley before heading north. Hooked on the region and “the pleasures of cooking fine food in spectacular  dining room

Madikians opened Serevan in a 19th-century farmhouse off Route 22 in May 2005, ;ﬁi:;:sc-‘"’“
A cozy bar and blazing fire welcome you to the comfortable dining room. Most of the staff have been with
the restaurant since its opening; attentive and enthusiastic, they also know the food (which, for the most part,
highly flavored and often uniquely textured). Nonetheless, the dishes manage to be complex and straightforward
me time.
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an unexpected mix, with the flavor of the squid braced by the other ingredients. The lentils
accompanying the roast veal sweetbreads (served with pickled currants in a ginger pomegranate reduction)
could cause even the m e-abhorrent customer to convert. Madil s that patrons call in advance to
see whether his interpretation of traditional bastila — dark-meat chicken flavored with raisins, cinnamon, anise
and saffron ﬂakv ph)llo dough —is on the menu.

Madiki perfe He planted a garden outside the restaurant in order to grow his owxi herbs
and vegetables, drives to the city twice a week to pick up fish, and travels throughout the Valley to gather other
ingredients. “When I opened Serevan, a lot of people asked me what I was doing in a place like Amenia,” he

ks. “What
become a bett
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o special for me about being in the Hu
hef. I do food th

n Valley, so close to the ingredients, is that I have
ally comfortable for me and that comes from within me.”
6 Autumn Lane, on Rte. 44, Amenic Dinner Thursd 845.373.9800,




