The velvet ropes have come down
at Man Ray, the East 15th Street
restaurant whose investors include
Johnny Depp, John Malkovich, Sean
Penn and Harvey Weinstein. But the
buzz is still drawing A-list crowds to
the former Chelsea firehouse—a fitting
locale for a hot spot blending Asian-
fusion cuisine, exatic surroundings and
New York attitude.

Designer Miguel Cancio Martin—the
man behind Buddha Bar, Barfly and
Man Ray Paris—has created a visually
rich setting. The dining room and adja-
cent bar are accented by outsized
brass shivas and stained glass mande-
las holding court with stone statuettes
and a soothing waterfall. Seating is
ample, too—lots of plush, high-backed
chairs for lounging while you sample
from the restaurant’s extensive sushi
offerings and new, more heavily Asian-
influenced menu.

Chef Richard Fogel combines the best
of Vietnamese, Chinese, Thai and
Burmese cuisine—all with a French
influence. House specials are updated
four times a year and include jumbo sea
scallops with long bean, Japanese
eggplant and black bean sauce, and
steamed halibut with stir-fry bean
sprouts and Tom Yum sauce, among
others. Finger food is also in abun-
dance, from crisp spring rolls to
dumplings you'll want to share.

After dinner, slip into the Velvet Lounge,
where crimson velvet chairs and vaotive
candles provide an intimate refuge until
2 AM. Man Ray's Petit Salon—with
its deep-red Asian-inspired wallpaper,
Man Ray reproductions and gold ban-
quettes—is even more private and just
right for parties. And there’s a DJ on

147 West 15th Street

(212) 929-5000

(212) 929-5591 fax

Founded July 2001
Pan-Asian Cuising

and fax

Wheelchair accessible

Dinner only

(between 6th and 7th Avenues)
New York, New York 10011

Reservations accepted by telephone

Available for private parties
Gift certificates available

SELECTIONS FROM OUR DINNER MENU

APPETIZERS
Miso Soup with
Smoked Duck Wontons 7.00

Crispy Calamari Salad
Frisée, Radicchio and
Sweet Soy Vinaigrette 8.00

Man Ray Spring Rolls
Vietnamese Style 8.00

SPECIALTIES

Rangoon Night Market
Noodle (Lo Mein Noodle with
Long Island Duck) 73.00

Five-Spice Beef Short Ribs
with Chinese Cabbage 78.00

Grilled Lamb “Napoleon”
with Wild Mushrooms and
Lamb Jus 20.00

Jumbo Sea Scallops with
Long Bean Eggplant and
Black Bean Sauce 23.00

Monday-Thursday 5:30 PM-12:00AM
Friday—Saturday 5:30 PM-1:00 AM
Lounge: 5:30 PM-2:00 AM

Closed Sundays from

Memorial Day-Labor Day

Friday and Saturday nights in the bar.
It's a perfect spot for after-hours enter-
taining with the film and fashion crowd
or—better yet—your own entourage.

Steamed Halibut with
Stir-Fry Bean Sprouts and
Tom Yum Sauce 25.00
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