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These are
the best new
restaurants

Chicago felt rich with restaurant
openings over the last year. We're
focusing on downtown options for the
business diner, sampling four dinner
spots and three lunch locales. For those
getting creative with their entertainment

budgets as restaurant prices continue to
rise, we also scope out a cocktail bar and
wine tasting counter. | By Ally Marotti

BEST NEW SPOTS FOR LUNCH
Seville Chicago

243 5. Franklin 5t.

Dining at Seville is a colorbl ex-
perience. The chairs are orange,
the wall iz mrquedse, plants hang
from the ceiling. Tiles on the wall
depict birds and tropical foliage.
It's a nice depariire from Chica-
go's many earth-toned restau-
rants and provided just the energy
my dining parner and 1 needed
a4 gray, snowy March day.

Amang the Loop's newest lunch
apols, the Mediterranean resta-
rant from celebrity chel Fabio
Viviani =itg on the 16h door of
The Canopy by Hilwen, just scross
the greet from Willis Tower, The
5,900-square-foal dining room is
airy, with windows offering Leop
views and an atrium-soyle skylight
averhead. The restaurant opened
in January and samed serving
lunch in early Marcl.

But lunch in the Loop, it seams,
iz srill a gamble for restaurant
aperators. We went on a Monday

at 1 p.m. and, save for fwo women
sitting at the bas, were the only
patrons in the joini. Downiown
restaurant operators have said
that business has been slow on
Mondays and Fridays since the
pandermic, a8 many Loop office
employees work lybeid sched-
ules.

Mo matter, As a dines, it felt ape-
cial to have the place 1o ourselves,
amd we did mot have 1o alk over
the din of a crowded room. Ser
vice was also prompl. We were in
amd out in just under an howe

There's a shared plates section
on the menu that tempred me o
throw the rest of the day’s produc-
dwity to the wind and tum ithe
lumch inte a grand apas-siyle ex-
perience, but my curiosity about
the other parts of the menw kept
me in check We smuck with ane
dish frorm that seetion: the Iberica
and saffron crispy rice [818). It
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Clockwise from top left: Seville's seabass, paella-style risotte and tuna carpaceio | sewLt ocacs

wis a taste sensation. The rice was
crispy and the saffron was not
overwhelming. A dollop of unciu-
ous Manchego cream was hidden
beneath the mel-in-your-mowth
Spanizh ham. & delightful gluten-
free aglion.

Mext up was an apple and ban-
chega salad [515) with sliced ap-
ples, chunks of cheese and sherry
vinaigreme, We added chicken fos
an extra 57. The server told us this
was one of several salads added o
the menu for lunch. Indeed, the
lunch offerings were expansive.

We also split & proseiuio pinsa
(326), a kind of pillowy Oatbread
with arugula, swracciatella, Par-
mnesan creme and ruffle honey.
Delicious, but messy.

Before we gol in the elevator to
Leave, we stopped to look at the
vastoutdoor area When the Hakes
aren't fyving, [ imagine it will be a
great draw.



