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“Reconcepting.” It's more than a
face-lift: It’s new guts, a new
philosophy, almost a new reli-
gion. Luminaria, the restaurant
at Inn and Spa at the Loretto,
has had just that, and we should
all be so lucky.

A selt-help bealk will gee you a fine redecoration.
A cookbook will ger you a fine new menu. Burt for a
re-conceptualizarion you need vo call in 2 team of
experts. Destination Horels and Resorm (DH & R)
has raken over ownership of the inn, spa, and restau-
rant. They hired project managers Blau and

w Codluer | avauss soss

Associates out of Las Vegas, Nevada, o do market
research and then really rethink che resmaurane, for-
merly named Baleen, in terms of whar Sanra Feans
want and need.

DH & R hired lacal dﬁﬁgl firm Bob Zimmer
and Associates to redecorate, and then they hired a
new team of chefs to mevamp the menu. They
intensively trained a ream of waisseaff and conksoaff
on the new food and dhe new ardmide. A half-mil-
lizn-dollars and eight months later, Luminaria was
b,

Executive Chef Brian Cooper, former chef de
cuisine at the Old House, has had a long-standing
relationship with DH & R. "They asked me o
take over the execunve position here...I was glad 10
dao it because [ know from past history that they

are known fur L'.|Jti|1g LRV xmaHl:r TeROrts ;nd T|1l:r|.

just mrning them inm four-diamond cal-
ither It weas a no-lose sination.”™

The new concept for the food ac
Luminaria i5 “contemporary American with
Southwestern flavors,” which is ro say they
are serving a lot of delicious steaks very rea-
sonably priced, some excellent trour and

~salmon, fat and buttery sea scallops, roast

chicken. These proteins are essendally your
comfort foods prepared with gourmer flair
but not a lot of frills. The vegetable sides are
where our local farmers and organic growers
really ger a chance vo shine, offering baby
beet salad, tender minbow carrots, and slen-
der shoos of grilled asparagus,

Along with a focus on buying local and
organic as much as possible, DH & R
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includes sustainability and giv-
ing back to the community
among its core values. They
reduce waste and recycle, use
paper products made from
post-consumer materials, and
have enrolled in the “adopt a
_river” program, taking responsi-_

~ bility for the section of the
- Santa Fe River that is right

across the street from their
downtown location. Executive

- sous chef Malik Hammond

notes, “They live their values.
That’s one thing I'm very
impressed with. They walk
what they talk.”

Both chefs agree that the
Southwestern influence is there
in the new menu, but it’s not
overpowering. They are not
pushing it as much as some of
the excellent Southwestern-
themed restaurants in town. At
Luminaria, the Southwestern
flair emerges in the sage and
pearl barley that is served with
the trout, the lime and chipotle
aioli in the crab cakes, and
their signature smoky ancho
rub for the steaks.

But the new menu is such
a small part of the Luminaria
concept. The notion now is
that while this is a fine dining
establishment it is also a hang-
out place for locals where they
can feel free to stroll in the
evening wearing shorts or stop
for a ten-dollar breakfast on the
way to work in the morning.

The plates are designed for
sharing, in the spirit of Spanish
tapas, but not in such small
sizes. The dinner menu offers
six complete entrees but also
gives you the option of steaks,
pork chops, or fish dishes a la
carte and numerous delightful
sides, soups, salads, and appe-
tizers to accompany them. The
idea is—yes, you should pass
them around among your

- friends. You should all have a

taste. Food is designed to be
shared and to promote togeth-
erness.

Gone are the starched

* white linen tablecloths. Solid _

wooden tables of reclaimed
barn wood give diners a more
relaxed feeling. Freshly fried
dessert deughnuts are served in
a white paper bag, making you
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look inside, smell the aroma, and get that “what’s in the bag?”
surprise every time. Pastry chef Megan Tucker has developed -

- another convivial dessert: Mexican chocolate fondue. You will -

dip the marshmallows, strawberries, and local apricots in the hot
- chocolate sauce and if ever there was a lull in the dinner conver-
sation it will surely be over.
- Part of the extensive training for the Luminaria waiters is
~ about lwmng to be informed, but not uptxght They aren’t but-

: : 3 i 3 - lers, they aren’t white-gloving it, but they can tell you exactly
Dinner Nightly Starting at 5:30pm SRR , which chh in Taos tﬁe bee%xs from anc)i' a few of the secretz of
Kama'aina "Locals” Special 7 % ) ; preparation—just enough to get your mouth watering. ‘Randall
2 for 1 Starters 5:30-7:00 pm ¥, ” - Warder, one of the Blau and Associates re-concept people, tells

st - them, “If the customer wants to talk about wine and 2
~ food...that’s you! Youre on deck!” He encourages them to let.
 their personalities shine through and to converse knowledgably
~and honestly about the food. The servers even get the recipes so
they can try them out at home. So every waiter is, potenually,
chef in the making.

Chef Brian Cooper explains why everyonc is eager and excit-
ed about the new concept for Luminaria. “Let’s face it, this
restaurant [when it was Baleen] didn’t have a good reputation for
a while. We were known for high prices with snooty service. We
want to get away from that and just be more approachable and
be there for you.” With Luminaria’s ideal location embracing the
Loretto chapel, many locals are going to find it wonderful that
the romantic shaded patio is once again theirs for eating, min-
gling, drinking, and datmg

T - July’s grand opening gala, where locals were invited for
: 3 : drinks and tastes of every food on the menu, was preceded b

1505} g8eele e B Agudifria ¢ Sanfa Fe, NM:87501 enough preparation to :nyake the moon landing logk like a sp);r-
www.maukarestaurant.com - of-the-moment affair. Waiters and cooks attended special classes,
memorized ingredients, were quizzed and tested not only on the
food but also on their teamwork skills. As the face of Luminaria,
 they learned to work with the kitchen in the spirit of teamwork,
to encourage mingling and casual conversation among guests, to

- double check the food in case that pomegranate-seed garnish -

never made it to the plate, in case a new chef didn’t put enough

blue-corn croutons in the Caesar. Then they served free dinners

for three days to their own friends and family, who were invited
~ to come enjoy the new ambiance and (let’s face it) be guinea

_PIgS:

~ These dinners attracted everyone from excited couples

dressed in shiny I-never-get-to-wear-this outfits to dads in work
clothes to excited gaggles of teenagers in everything from dresses

to jeans to dresses with jeans. It was almost like no one quite
DO You KHOW Who GI‘OWS YO‘(iI‘ FOOd? ; - knew what to wear—without speaking, the crowd was asking, “Is

this still a fancy place? Or is it more ‘Santa Fe?”” Now they know.
W d . It is quintessentially Santa Fe: wear jeans, with or without a sport
“Sé coat. , i

c o . ‘ : The irony of Luminaria’s new concept is that it is really an

old concept: back to basics. It is a concept that includes shop--
ping for baby beets at the farmer’s market, welcoming neighbors
- with affordable prices, offering diners a sense of belonglng, and

at the Tarmers 5!22:»&&: - 10:00 am Daturdays : 3o b Db communicy
‘ R Sl _ ~ Ifyou are a Santa Fean and a foodie, then a gleammg place
July 19, 26 - August 2, 9, 16, 23 - September 1, 20 - October 4, 1, 18 setting and impeccable service feel like your birthright, as do

warm handshakes, cool evening breezes, and ‘comfy clothes. In

 that case, the dappled shade of a patio that looks out on the his-
toric Loretto Chapel is going to be your new favorite place to
bring visitors and old friends, to explore new tastes, and to pass
the plates around.

Proudly Sponsored By

‘ St g
edible SANTA FE ﬁﬁlﬁiﬁ’i‘ 7;@%3“,,—;”— © f"j’f" ZLOCAL Luminaria is situated in the Inn and Spa at Loretto at 211 Old
orsh s Wi s o  Santa Fe Trail in Santa Fe. 866.601.9588. www.lorettodining.com.
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innovative
native cuisine

505-982-1200 dinee¢hotelsantafe.com

Open for lunch and dinner daily.
/ t 1501 Paseo de Peralla, Sania Fe

AT HOTEL SANTA FE

Paella starts at The Spanish Table

Paella pans to serve from one person to 200 people
Portable propane burners and fire stands
Saffron, rice, chorizo, smoked paprika, olive oils & Piquillo peppers
Sangrfa glasses & pitchers

Tapas start at The Spanish Table

Terracotta and hand painted tapa dishes
Olives stuffed with lemons, anchovies & Piquillo peppers
Manchego, other Spanish & Portuguese cheeses, and Marcona Almonds

Cookbooks to Guide You
CDs for the Appropriate Musical Accompaniment

The Spanish Table

|09 N Guadalupe, Santa Fe, New Mexico

| “| Mon - Sat |0amto 6 pm; Sun | | amto 5 pm
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