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z JoJo 
160 East 64th Street (Tel.: 212-223-5656) 

JoJo has been a Three Star in our All-Star Eat-
eries since Jean-Georges Vongerichten opened 
it in 1991. Due to a glitch, it was dropped 
from the magazine version this year but was 
promptly reinstated online. Our apologies to 
chef Steven Boutross, the talented sta! and 
the wonderful management, who every night 
deliver a magical culinary experience. 

JoJo’s recent renovation has left it airy, 
light-"lled and comfortable. Start with the 
delicate peekytoe crab dumplings or the 
spicy tuna tartare in lettuce cups. Then try 
two incomparable classics: the crispy-skin 
organic chicken surrounded by thin fried 
onion rings and potato skins, or the juicy, 
peppercorn-crusted beef tenderloin with 
potato gnocchi and Brussels sprouts. Don’t 
leave without tasting the delicious carrot cake 
or the butter scotch pudding with caramel and 
crème fraîche. 

z Le Baratin 
26 Greenwich Ave., between Sixth and 
Seventh Avenues (Tel.: 212-933-1080) 

Excellent bistro fare in a fun West Village spot. 
The French-speaking sta! further the illusion 
of being at a sidewalk café on the Left Bank. 
Steak frites with a peppercorn sauce is as good 
as anything you could "nd in Paris; ditto the 
magret de canard with mashed potatoes and 
green beans. The crème brûlée is great, but 
the fondant au chocolat is even better. 

z Eleven Madison Park 
11 Madison Ave., between 24th and  
25th Streets (Tel.: 212-889-0905) 

New York’s temple of pace-setting, contempo-
rary haute cuisine reopened with a controversial 
plant-based tasting menu of eight to ten cours-
es for $335 per person, paid when reserving. 
Many dishes re#ect a strong Asian in#uence, 
using fermented ingredients, and seemingly 
all add umami to their #avor pro"le. The re-
sult is a certain sameness to the succession of 
individually delicious and beautifully presented 
courses. Standouts include matsutake (rice 
pudding with pine and ginger), tonburi (squash 
with sumac) and cabbage with pistachio and 
fermented mint. The bread, a #aky, savory 
swirled roll, served with sun#ower-seed “butter,” 
provides a welcome and delightful change of 
pace. It is an extraordinary experience, but the 
parts may be greater than the sum. 

z Avena 
22 East 66th Street (Tel.: 646-596-8447) 

An austere but pleasantly furnished white 
interior with well-spaced tables that allow for 
easy conversation, this is a happy "nd. The 
Dover sole with tender Brussels sprout leaves, 
a potato puree and a lovely sauce, is sublime. 
The l’aragosta poached in olive oil with a side 
of sautéed spinach is delicious. The tiramisu 
with mascarpone and candied orange sorbet 
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payment systems. People prize their 
speed and the privacy they o!er from 
greedy governments. 

When people don’t trust their do-
mestic currencies, they "nd more 
trustworthy substitutes. That’s why the 
dollar, for all its troubles, is still pre-
ferred around the world to local junk 
currencies. Over half of all dollars in 
circulation are being used outside the 
United States. 

The situation in Turkey is particu-
larly instructive. Strongman Recep 
Tayyip Erdoğan’s central bank has 
been printing too many lira. The basic 
money supply in Turkey has increased 
50% in the past year. Instead of cool-
ing o! the printing presses, Erdoğan 
has scapegoated food vendors, evil for-
eigners and others, while demanding 
that the Turkish central bank lower 
interest rates. Similar to governments 
for thousands of years, Turkey’s is at-
tacking the symptoms, not the real 
causes, of its in#ationary problems. 

It’s no wonder that two-thirds of 
bank deposits in Turkey are denomi-
nated in foreign currencies, primar-
ily the dollar and the euro. The fear is 
that a desperate government may seize 
those deposits and replace them with 
Turkish lira. 

To shore up the beleaguered lira, 
Turkey this past December introduced 
a scheme whereby in special lira sav-
ings accounts the government would 
guarantee to make up any depreciation 
of the lira against the dollar. But again, 
Turks are increasingly skeptical of such 
government promises. Hence the grow-
ing move into cryptocurrencies. 

Turkey is an extreme example re-
garding in#ation. But the U.S. and 
other countries are also moving—albeit 
more slowly—in the wrong direction. 

The process of stable cryptos chal-
lenging governments’ monopoly of 
money is just beginning. 

and the creamy, crunchy vanilla millefoglie 
are both as good as you can get. The fare is 
"rst-rate, but the pace of the service is glacial. 

z Grand Salon 
Baccarat Hotel, 28 West 53rd Street  
(Tel.: 212-790-8867) 

The beautiful, high-ceilinged room on the 
Baccarat Hotel’s second #oor abounds in chan-
deliers and sconces created by the eponymous 
"rm and gives the space a feeling of restrained 
luxury. The branzino is perfectly prepared and 
presented, and the Black Angus burger with 
raclette cheese, tangy pickles and tomatoes is 
very tasty. The crème brûlée rates stars, but the 
chocolate temptation is too milk-chocolatey. 
While the food prices aren’t unexpected, cock-
tails start at $30, and the least expensive glass 
of wine is $22. If money is no object, this is a 
lovely place to relax and enjoy a very good meal. 

z One White Street 
1 White Street, just o! West Broadway  
(onewhitestreetnyc.com) 

One White Street serves up solid farm-to-table 
fare in a cozy, casual space complemented 
by an extensive wine list. There are two 
distinct menus: the à la carte “Downstairs” 
for reservations and walk-ins, and “Upstairs” 
for a six-course tasting menu by reservation 
only. For starters, the Brussels sprout salad 
with buttermilk dressing is satisfying, if not in-
spired, and the smoked foie gras accompanied 
by a Parker House roll is silky and savory but 
a bit salty. The mains are a step up: Roasted 
turbot with lemon beurre blanc and the half 
roast duck with mashed potatoes topped 
with matchstick potatoes are well-prepared 
and attractively presented. This is a popular 
place, so reserve well in advance. 

z King 
18 King Street, at the corner of Sixth 
Avenue (Tel.: 917-825-1618) 

With in#uences from southern France and 
Italy, this stylish restaurant has a limited menu 
that changes daily. Clams alla padella in a 
crème fraîche broth with a crusty big crouton 
is a sublime start to a meal. Follow this with a 
fresh, thick trout "let with boiled potatoes in 
a creamy sauce. More substantial but equally 
delicious is the pork chop with peach slices 
and fava beans. Have the luscious tarte tatin, 
made to order and worth every calorie. 

z Scalinatella 
201 East 61st Street (Tel.: 212-207-8280) 

This basement-level Italian restaurant is 
packed. Stracciatella is the perfect starter for 
a cold night, and the grilled octopus special 
is delicious. The chicken paillard is pounded 
velum-thin and perfectly grilled. The heav-
enly mushroom pappardelle with a dollop of 
extra pepper #akes and plenty of Parmesan 
disappears quickly. It would be hard to "nd a 
better tiramisu with which to "nish o! a meal. 

BY NANCY HESLIN
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Monaco club celebrates
60 years with art auction.

Roar
Of The Lions 

Philanthropy

Marcos Marin
and Isidoro Miele.
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Roar Of The Lions Cont.

O UNDERSTAND
“Lionism,” you need 
look no further 
than Chicago in 
1916. A successful 

insurance man, Melvin Jones, 
who happened to be secretary 
of the city’s Business Circle, 
had the realization that “you 
do not get very far until you 
start doing things for others.” 

The following year he held a 
meeting for “various business 
men’s clubs,” which included 
a delegation called Lions 
Clubs led by William Woods. 
The groups merged and the 
“International Association 
of Lions Clubs” was born in 
1919 with its slogan: Liberty 
and Intelligence, Our Nations, 
Safety.

Its mission “to improve 
the quality of life of the 
community” focused on 
humanitarian needs by 
o! ering voluntary service. 
By 1968, the Lions Club 
International Foundation 
awarded some one billion 
dollars in grants to the Lions 
humanitarian work. Today 
there are 1.4 million Lions 
around the world, with 
47,000 clubs in 200 countries, 
including in Monaco, where 
Isidoro Miele presides.

Since becoming a Monaco 
resident in 1991, Miele has 
worn many entrepreneurial 
hats in the region. He was 
a partner and customer 
relations manager at Monaco 
Yacht Engineering; he was 
also a partner of MbR Art 
in Monaco. At Onda Monte-
Carlo, which specializes in 
sanitary products for people 
with reduced mobility, he 
held the role of managing 
director and was a majority 
shareholder. When not in the 
o"  ce, he was o!  sailing and 
is a member of the crew of 
Tuiga, the historical ship of 
the Monaco Yacht Club.

“The Lions are a club 
on scale with the size of 
the territory, says Miele, 
“small in number but big 
in commitment. Our 38 
members are armed with 
goodwill and work constantly 
for the good of others.”

The Lions Club of Monaco 
was founded on March 8, 
1961, and its fi rst president 
was Géerard Marsan, father 
of the current mayor George, 
who is an honorary member. 
Prince Albert serves as 
honorary president.

Miele became involved in 
the Lions Club of Monaco 
in 2014 through his friend 
and former club president 
Victor Messeca. “Victor 
sponsored me and helped me 
understand the important 
role of Lions around the 
world,” says Miele. The 
Italian was no stranger to 
aiding the cause of others. 
For many years he had 
acted as a host family for 
the association Rencontres 
Africaines, under the 
umbrella of Le Monaco 
Collectif Humanitaire, 
which provides temporary 
accommodation for children 
requiring medical care at the 
Cardiovascular and Thoracic 
Centre of Monaco. 

“I wanted to contribute 
and quickly joined the club’s 
administration to help 
develop charitable actions.” 
Miele, who is a former SBM 
administrative executive and 
sta!  supervisor at Customer 
Service and Quality Games 
Casinos Monte-Carlo, took 
over as president in 2020 and 
gave the club a “fresh new 
approach and guidance with a 
focus on humanitarian issues 
and the collateral damages of 
the Covid crisis.” 

Under his presidency, the 
Lions Club de Monaco has 
donated €10,000 to various 

associations, from Les Voiles 
Blanches (€10,000) that 
supports children with cancer 
who are being treated at 
Lenval hospital in Nice to 
Action Liban, which helped 
rebuild St. Joseph of the 
Apparition, a school in Beirut 
that was destroyed in the 
2020 explosion. They also 
o! ered a €23,000 new Piaggio 
Porter truck to the Roya 
Valley and the city of Tende 
to help recovery after the 
destruction on Storm Alex. In 
Monaco, they allocated €1,200 
to the nonprofi t Les Anges 
Gardiens de Monaco to buy 
sleeping bags.

The 60th anniversary of 
the Lions Club of Monaco 
came and went during Covid, 

TBook Value
Leaders from the worlds 
of business, academia, 

entertainment and 
politics share what’s on 

their bedside table. 

Reid Ho! man 
Billionaire cofounder of 

LinkedIn; partner at 
VC ! rm Greylock Partners 

As Morayo Da Silva 
nears age 75, she plans 

to get a ta! oo to 
celebrate. Yet the DMV 
seems intent on taking 

her driver’s license away. 
When she injures her 

hip, her independence 
is further compromised. 
Still, the retired English 

professor is sure she 
still has many possible 
futures. Displacement 

is a recurring theme 
in the deliberate and 
eloquent Like a Mule 

(Legend Press and 
Cassava Republic 

Press, 2016). Morayo’s 
relationships appear 

tenuous, and she’s 
adjusting to an aging 
body that correlates 

less and less with who 
she knows herself to be. 

Another character is 
newly homeless. A third 
is navigating his wife’s 
worsening dementia. 
But if displacement 

looms large, the desire 
to connect is there 

to counterbalance it. 
That’s why I " nd this 
novel so compelling: 
We’re so much more 

than we " rst appear—
but it’s only through 

interacting with others 
that we truly make 
ourselves known. 

Like a Mule Bringing 
Ice Cream to the Sun 

By Sarah Ladipo Manyika 



in April 2021. Marking the 
occasion this year, in February 
the Lions Club of Monaco 
joined the association of 
“Fortified Lions Cities” which 
has 220 Clubs worldwide.

On March 22, Miele will 
be at the Monaco Pavilion 
at Dubai Expo 2020 for the 
world’s first Audiobook World 
Awards Academy. The club 
is a partner of the event and 
will host the first edition of its 
Awards Night’s ceremony next 
year. “In the summer of 2023, 
our project is that Monaco 
will become the capital of 
the audiobook. For Lions 
International, blindness is a 
fundamental cause.”

The big anniversary 
blowout is the Gala at the 

Hotel Hermitage’s Salle 
Belle Époque on April 2. The 
evening will include an art 
auction and ra$e to benefit 
the Prince Albert Foundation, 
featuring four works by 
Brazilian artist Marcos Marin 
who became a Lion this year. 

“By vocation, my art has 
been donated to numerous 
charity events, especially in 
Monaco,” says Marin, who 
was the o"cial artist for the 
Prince Albert Foundation of 
Monaco for ten years. “The 
time has come to organize 
celebrations for the Lions 
Club of Monaco's 60 years, 
which has had a spectacular 
reputation for decades, mainly 
of artistic achievements in 
music, theater and arts in 

general.”
Marin adds that “I remain 

faithful and loyal to the 
causes of this foundation” and 
during the gala, he will exhibit 
more than 40 new works of 
sculptures, paintings, kinetic 
totems and large silkscreen 
prints to form the “frame” of 
the event. 

As for Miele, he is already 
looking down the road. 
“We will participate in the 
international congress which 
has 350 people and will be 
held on June 3-5 in Prato, 
Italy. And the Lions Club of 
Monaco is a candidate to 
organize this event in 2024/25 
in the Principality.

“As they say, wherever 
there’s a need, there’s a Lion.”
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In and out: Isidore Miele 
with incoming president 
David Sirour.


