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Sandoval strikes
gold again with
upscale Mexican

The bar at La Sandia was thronged with imbib-
ers. Tequilas, several of them poured into tiny,
triangular glass vases positioned vertically on

t of zZigzag contraption designed to make
youjerk your head in curiosity, were clearly
loosening the lips of the women whose vampy
dialogue was straight out of Sex and the City.

Had | not been so smitten

E— with my com soup ($7) —a
Lori rich purée of roasted com
- swiped with a vinaigrette
Midson  payoredwiththeblack funkof
huitlacoche, a prized fungus

that grows on com kemels — I would have moved
closer to them, as their conversation was becom-
ing more audacious by the minute.

{ Lasandia R
m Grade: B

® Address: 8419 Park Meadows Center
Drive, in The Vistas at Park Meadows

w Hours: 11 a.m. to close daily

® Food: Latin/modern Mexican

® How much: $7-515 starters, soups and
salads, $12.50-524 main dishes

m Reservations: highly recommended on
weekends

m Noise: crushing when it’s full

® Information: 303-586-5511,
modernmexican.com/lasandiapm

m Parking: validated valet or lot parking
throughout the mall complex
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distinct taste of cilantro; the second a scattering
of translucent cubes. oiyelluwﬁn tuna puddled in

It's easy to gawk, which is what people doina
restaurant like this. They also drop their jaws
when the server arrives at their table balanungn

atart tomatillo broth spiked with poblano pep-

pers and bright with fresh oranges, specks of

cilantro and wedges of tomato. Both were be-

witchingly good.
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for the guacamole ($8.50) to be prepared table-
side. It"s up to you to decide how spicy you want it;
themtk[el‘tmﬂmmashingdh’eclor who cere-

the chiles with {0, onions,

Richard
rary Mexican and Latin restaurants spansthe
globe. He has restaurants in New York; San Fran-
cisco; Las Vegas; Washington, D.C.; Dubai; Mexi-
co; and, of course, Denver, where he opened

cilantro, i 1 untilhe's
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The queso fundido ($8.50), a blend of Mexican
s bbbl o e T cuitiay fe

Tamayoin 2001, Zengo in 2004 and the original La
Sandia, Northfield Stapleton, in 2006,

Sandoval spent his youth in Mexico City, fueled
by the vibrant food of that vast metropolis. By the
time he was 12, hewas mokmgm the krldwns nl
his father
eventually led him wCallfmma where he attend-
edthe Culinary Institute of America before return-
ing to his homeland, where he was ultimately
crowned the national toque d'oro — chefof the
year.

He jetted offto New Yodt. npenmg apairof

French

winner — at least for the 60 seconds that it's hot.
But like most quesos, once the temperature cools,
the cheese hardens to the durability of a brick.

I'd forgo the alambre tacos ($15.50), too. The
essential elements are there — melted Oaxacan
cheese, ropes of beef and bites of bacon thrust
into comn tortillas — but the flavors are a bore, and
sois the salsa rofa that comes on the side.

Better are the tacos al pastor ($12.50). with
their tender knobs of mari k. strands of
oniions, charred bits of fresh pineapple and side of
tomatillo salsa. They won't transport you to the

bYSNunnanmtheunveuingofuaua is flagshi

rusty streets of the Distrito Federal, but they're
satisfying.
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® Want to weigh in on our review? Add
your comments to stories on the Dining
page, or send dining news, events, open-
ings and chef changes to Imidson @
gmail.com.

You can drink well, too. The orange margarita
(59, with peppers and squeezed
with fresh citrus juices, was wonderful. That said,
the next time I'm at La Sandia and spota group of
women whooping it up with tequila tasters, I'm

joining the party.

La Sandia
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