MARKETPLACE

NEW & NOTEWORTHY

The afternoons were particularly
lonely at Napa Valley Grille at West-
field Garden State Plaza in Paramus
— an upscale restaurant placed amid
a sea of shoppers. Who wants fine
dining at 3 in the afternoon?

Well, you might, if you've seen the
menu for the restaurant’s new tea
service, which started last month and
is served from 2 to 4 p.m. daily. “It’s
not your traditional tea sandwiches,”
said general manager Ida Martin.

The Napa Tea Tower ($22) starts
with such charcuterie as herbed sala-
mi, duck confit and cured salmon
that's smoked in-house by executive
chef Ken Trickilo. The tower includes
artisan cheeses and chutneys, as well
as a modest selection of desserts.

“It’s not light, it's not heavy, but Napa Valley Grille is at
1t’s a happy medium,” Trickilo said. Westfield Garden State Plaza,
“I think it’s how afternoon tea should  Paramus; 201-845-5555 or
be served.” napavalleygrille.com. Tea is

On the sweeter side, a three-tiered  served from 2 to 4 p.m. daily.
dessert tower ($15) features, among
other offerings, green tea shortbread,
fresh fruit tarts, chocolate mousse cake and homemade chocolate truf-
fles, prepared by pastry chef Glenn Schwabik.

Each tower includes a selection of teas, each blend packaged in a

STAFF PHOTOS BY CHRIS PEDOTA  corked glass vial, presented in a black box. “Tea is a beautiful service
Along with meats, cheeses, chutneys and desserts, the tea  that you fall in love with, once you experience it a few times,” Martin
service at Napa Valley Grille includes a selection of teas, each  said. “Or even just once.”
blend packaged in a corked glass vial (right). — Bill Pitcher







