NEW YORK — Riingo, the name of chel Marcus
Samuelseon’s new sushi restaurant in Midtown's Alex
Hotel was inspired by the Japanese worid for "apple”
and Samuelsson (& sdamant aboul the [act thal he's
apening it in New York, Lhe biggest apple of all. “We're
ol trying to be Tolyo,” Samuelsson suys a5 he wilks
through his rather mutticultural new boite. *We're New York”

Whetnt Samuelsson savs that, he means that Rilngo is nol your
typical sishi-conveyor belt kind of joint. It's more of a melting pot,
which translates into options on the menu. “If you want four slices of
sushi and o steak, Twant to be able (o do that for you,” he says. “It's
food from an immigrani’s eye” There's miso soup, yes, and top-of-
(ke ine sashimi, but also braised pork belly with boney glazed garlic,
poached bass with oclopus and will mushroams and heer-braised
heaf short ribs with an apple puree

1t°s all in the name of enterainment. says Samoelsson, who came
from Swedan in 1985 and slept on@ massage table in his first New
York apartment. “Its & one-stop unit You can have & meeting here
but vou can also bring your friepds, You don't have to choose
between Tun and good ot Riingo, snd there are maybe only fve
restanrants in the city like that

1t's o departure for Samuelsson, who is alse the chef ot one
“greal’” — as he calls it — restaurant in the city, Aguivit, which he
ingiats is a “completely différent experience.” "1t drives a comp letely
different clientele and (s often a place for specisl pécasions,.” he
uiys, before glancing down to his sweatshirt and jeans "1 ean’l be
gented there wesring whot I'm wearing right now.”

And the down-to-earth attitude comes through in Glen Coben's
design. Although It festures a Carrers marble stalrease leading up Lo
a large mezzanine, there also is & "democratic” chel’s table, awkn. the
sushi bar, whith is made of several slabs of Corian, peering Into an
open kitchen, and a Inrge banguette covered in kimono fabrics —
whal Coben and Samuelsson call the Bento Box.

“Ihore’s o challenge with hotel restaurants Lo esfablish the
restaurant a5 @ restiurant,” says Coben, who worked for many years
with David Rockwell and went out on his own four years ago, Since
then bie's designed Moda, un Itwalian restaurant in Midiowr;
Washington Park. Jonathan Waxman's short-lived but critically
heralded lower Fifth Avenue spoland an in-progress profect called
The Neplune Room, & restaurant he can't discuss yot, except Lo say il
will ppen on the Uppoer West Side

Al Riingo, Coben specifically stayed away from Scandinavian
materials and lighter wood becouse of Semuelsson's background
with Aquavit. “But Jupanese modern design has Scandinavian
inffuence, o iU's inevitable thatl we came back to L™

The whole place hecame & cultural smorgasbard aflar all: small
pleces of priwork on the wall featuring International maps,
Seandinavinn chairs, Finnish sushi boats, Swedish sushi bar chairs

Wi ilsn have a Lol of American cooks cooking for us,”

Samuelsson throws i, with & laugh
— Marshall Heyman

The bar at Ringo,
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