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HOT LIST

LOVE’S
JOYS

CHOCOLATE HEAVEN: Dubbed 
the “Picasso of Pastry,” Pierre Herme makes the sort of 
intense chocolate bonbons and pastries  people actu-
ally line up for. Problem is, his extravagant — and pricey 
— treats are only available in Paris and Tokyo. But for 
Valentine’s Day, Fresh Direct is selling a 36-piece assort-
ment, with delights like chocolate pralines and exotic 
Japanese yuzu and lime. $42. At www.freshdirect.com.

WORTH  A THOUSAND KISSES: 
Photographer Patrick McMullan usually trains his lens on the 
fashionable and the fabulous in the act of being, well, fashionable 
and fabulous. But in his new book, “Kiss Kiss,” he catches them in 
mid-buss. There’s Gwen Stefani and Gavin Rossdale in a sweetie 
smooch. There’s the late Peter Jennings and wife Kayce Freed in a 
tender embrace. And there’s Liza and David in ... maybe you want 
to skip Liza and David. $55, at bookstores and www.amazon.com.

SWEET SCRIBBLES: It may be small, but the new 
Pilot G-2 Mini is sure to cause pen envy. At just  4½ inches long, you can 
tuck it away and whip it out in an emergency — like having to scribble 
a last-minute missive to your  valentine. The G-2 Mini comes in eight 
vivid colors , including red and pink . $1.98 each.

LOVE AT 
FIRST SIGHT: 
Every couple thinks their 
 story is the greatest, but let 
the gang at Gotham City 
Improv decide if yours is also 
funny. At “How We First Met,” 
a  one-night-only show, play-
ers will pick a couple from the 
audience, quiz them about 
their love life, then use the 
answers to improvise — in de-
tail and onstage — a singular 
“comedic romp.” 158 W. 23rd 
St., 2nd fl  . (212) 367-8222. 
Tickets: $7.

SHINE ON: V-Day is 
a  time when you want to channel 
your inner va-va-voom. For a bit of 
help, celeb hair colorist Louis Licari 
is offering all Valentine’s Day cus-
tomers an Instant Deep Condition-
ing treatment and a complimentary 
red “Love Louis” nail polish to take 
home. If $85-$225 for single-pro-
cess color is a bit steep, treat your-
self to a bottle of the  polish ($10). 
Louis Licari Salon, 693 Fifth Ave., at 
54th St., 15th fl  . (212) 758-2090.

TWO FER: It takes a strong 
woman to wear her heart on her sleeve, 
but this Valentine’s Day, Gap is making it a 
little easier. The store offers a limited-edi-
tion white cotton T-shirt with a red heart 
patch on the left sleeve. Better yet, 100% 
of the profi ts from the $19.50 sticker price 
supports the Red Cross.  

STUCK ON YOU: 
Don’t have a king’s ransom? The 
prix  fi xe “Sweetheart’s Snack” 
menu at the Peanut Butter & Co. 
Sandwich Shop should hit the 
spot. For $30 a couple, you can 
munch on four heart-shaped 
sandwiches served with potato 
chips, carrot sticks, peanut but-
ter cookies, candy  conversation 
hearts and big glasses of milk 
(regular or strawberry) served 
with heart-shaped straws. You’ll 
also get a jar of  its all-natural PB 
to take home and spread, um, 
wherever you like. 11 a.m. -10 p.m.  
240 Sullivan St. (212) 677-3995.

SPECIAL 
DELIVERY: 
Many restaurants claim 
their  valentine menus are 
fi t for a king, but few can 
deliver an actual royal 
chef to back that up. That 
doesn’t mean you can’t. 
For a cool $5,000, Dar-
ren McGrady, the former 
private chef to Princess 
Diana and her sons and 
a 15-year veteran of  royal 
service, will jet into town 
and cook dinner for you 
and your loved one (and 
up to eight others, if you 
really want company). 
And while you’re allowed 
to pick the three-course 
menu in advance, we 
suggest you leave that in 
McGrady’s clearly  capable 
hands. Buy online at 
www.wallbounce.com.

— Edited by Michele Ingrassia

NOT SO ALONE: Single? 
Turn V-Day from pure torture to pure bliss. 
From 6 to 9 p.m. , ladies are invited to the 
49th St. branch of Bliss Spa for brownies, 
free minimassages and brow waxes, dis-
counted products and a chat with match-
maker Janis Spindel, author of “Get Serious 
About Getting Married: 365 Proven Ways 
to Find Love in Less Than a Year.” Bliss, 541 
Lexington Ave. Free, but RSVPs are recom-
mended. (646) 502-1449.

ME-OW!  Yes, diamond-
encrusted Hello Kitty charms are as 
thoroughly over-the-top as Kimora 
Lee Simmons, the queen-of-bling , who 
started designing these fl aunt-worthy 
feline pieces last year. For Valentine’s 
Day, she has done a new litter of pavé 
Kittys with onyx eyes, rose gold nose 
and pink diamond bow. $800-$3,900 
at www.neimanmarcus.com.

 Eat, laugh & be pampered 
this Valentine’s Day 

1
7

S
U

N
D

AY
N

O
W

 
D

A
ILY

N
EW

S
S

unday,
February

1
2
,
2
0
0
6

ON THE TOWN

For those sweet on 
confections, these 
eateries will entice

BY EVAN LEVY

N
obody ever describes diet food as 
delicious, and there’s a good reason — 
it’s usually not. That’s why the occa-
sional indulgence isn’t just about break-
ing the monotony; it’s about maintaining 
one’s sanity.

There’s no better way to sin a little  than to  swing by 
one of the city’s dessert-only venues, which are crop-
ping up everywhere these days . Here’s a smattering of 
sweet eateries that will make you forget all about carb-
counting for a couple of hours.  

ROOM 4 DESSERT
   Recruited by the two chef-owners,  pastry chef Will 

Goldfarb    focuses on a mixture of the exotic and the
 mundane, and plenty of froofy names. For sweets on the 
cutting edge,  try “Nolitela,”  a homemade version of Nutel-
la  made with caramel ice cream, brioche  and  “Cloud,” a 
 frozen lemon meringue.  Those who long for  simpler days  
should be steered  toward  “Infance,”  a giant baked me-
ringue  with cotton candy, milk  and homemade  Lucky 
Charms . Other items range from “Sushi” (praline, marsh-
mallow, pâte de fruit and chocolate) to “Voyage to 
India” (chocolate parfait with curry, mango caviar, coco-
nut cream and dried coconut powder).    All the desserts 
are made to order; when the urge hits for “apple in vari-
ous states,” perhaps paired with almond cream green tea , 
new-wave  sugar fi ends now have a place to call their own.

 17 Cleveland Place, near Kenmare St. (212) 941-5405.
Mon.-Fri., 6 p.m.-midnight ; Sat., 6 p.m.-1 a.m. 

DTUT
 Strictly speaking, DTUT (Downtown Uptown Cafe 

and Lounge) doesn’t just  do dessert. Customers could 
certainly get a cup of soup or a sandwich  — but why 
would they want to? Best  known for its chocolate 
fondue  and  s’mores (its best seller) , the restaurant 
offers an ode to hands-on, gooey, nostalgic sweets. Just 
as many adults as kids are likely to be tucking into 
caramel-,   Tootsie Roll- or Lucky Charms-fl avored Rice 
Krispie Treats, not to mention items from the dessert bar  
like Apple Brown Betty, Chocolate Fudge Layer Cake   or 
Sour Cream Coffee Cake. At least 15 kinds of cakes, 12 
types of cookies, 10 varieties of large cupcakes and six 
 different brownies contribute to the sugar high. 

 1626 Second Ave.  (212) 327-1327;  www.DTUT.com.
Sun.-Thurs., 8 a.m. - midnight ;  Fri. & Sat., 8 a.m. -2 a.m. 

SWEET MELISSA PATISSERIE
Familiar  recipes  with a newfangled twist are the spe-

cialty at Sweet Melissa, with branches in  Brooklyn and 
Manhattan. Chef and co-owner Melissa Murphy ’s  discov-
ery of an old Danish recipe for a yeasted coffee bun led to 
 the Bee  Sting, a sweet brioche bun fi lled with vanilla cus-
tard, then dipped in honey caramel and toasted almonds. 
 Adults  like the Warm Chocolate Souffl é Cake and the 
Sweet Almond Bread Pudding with Raspberry Sauce ;  
kids love the Chestnut Honey  Madeleines .  And what does 
Melissa herself adore? “It’s like asking a mother to choose 
between her children,” she says, “ but  — there’s something 
about those hazelnut linzer thumbprints.”

 SoHo: 75 W.  Houston St.  at West Broadway  (347) 594-2541.  
Mon.-Thurs., 7 a.m.-10 p.m. ;  Fri., 7 a.m. -midnight  ;  Sat., 8 a.m. -
 midnight ;  Sun., 8 a.m. -10 p.m.   Brooklyn: 276 Court St.   between 
Kane and Degraw St s.  (718) 855-3410.  Mon.-Thurs., 7:30 a.m. -
10 p.m. ;  Fri., 7:30 a.m. -midnight ;  Sat., 8 a.m.-midnight ;  Sun., 8 
a.m. -10 p.m.  www.sweetmelissapatisserie.com.

CHIKALICIOUS
 Start with   a small amuse  — perhaps Apple Soup with 

Buttermilk Ice Cream —  followed by Meyer Lemon Sor-
bet with Earl-Grey Panna Cotta and Kumquat Confi t, 
  and a Port Wine Poppy Seed Cream Puff  to follow.  That’s 

right —  ChikaLicious  features a three-course dessert 
menu  for $12.  For a little more,   coffee and tea pairings 
are also available.  The 20-seat restaurant is built around 
an open kitchen, where chefs work in full view and also 
serve the customers. Named for owner Don Tillman’s 
wife, Chika,  the menu changes  three times  a week, al-
though  staples  like Fromage Blanc Island Cheese Cake 
and the Warm Chocolate Tart stick around. 

 203 E.  10th St.  (212) 995-9511;  www.chikalicious.com.
 Wed. -Sun. ,  3 p.m. -11:30  p.m., or until sold out.

SUGAR SWEET SUNSHINE
 Cupcakes like the Pink Sunshine (yellow cake with va-

nilla butter cream) are the  best  sellers  here, but sadly, life 
is not lived by cupcakes alone.   So th is  bakery also offers 
“Not Layer Cakes” (Cheesecake, Pineapple Upside-Down 
Cake, Pistachio Bundt) as well as Strawberry Shortcake , 
Banana Pudding  and “Scutterbotch” Bars (butterscotch 
brownies  ). Some patrons might try to be surreptitious 
when ordering the “Piggy Puddin’ ” (shortbread crust with 
sweet cream cheese, real chocolate pudding, whipped 
cream  and nuts) —  but then again, many  proudly pro-
claim their order  by simply uttering “Oink, oink!”

 126 Rivington St.  (212) 995-1960;  www.sugarsweet
sunshine.com. Mon.-Thurs., 8 a.m.-10 p.m.; Fri., 8 a.m.-11 p.m.; 
Sat., 10 a.m.-11 p.m.; Sun., 10 a.m. -7 p.m. u

PILE ON THE PASTRIES ChikaLicious features a three-
course dessert menu prepared by chefs who work in full 
view and also serve the customers.

JUST 
DESSERTS

SUGAR, SUGAR At Room 4 Dessert, the sweets are 
made to order (above). Cupcakes (above, l.) are a 
perennial best seller at Sugar Sweet Sunshine.
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