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Eric Ripert Picks
Ma_nhattan s Best Fish Taco
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Chef-owner Eric Ripert has parlayed fish zavvy into fine-
dining stars for Le Bernardin. But what does the city’s most
famous poissonier have to :ay about street food? We took
Riperton a tour of Manhattan's best taguerias — including
La Esguina, Pinche Tagueria, Mercadito Cantina, Pampano
Tagueria, and Toloache — and asked him to rate pescado tacos on a ten-point system for
taste, five for presentation, and five awarded at his discretion. During the tour, Ripert toved
with recipes for his own tacos, unfortunatel v too late for his new bools, On the Line. We can
only hope there’s a Lowbrow-Brilliant venture in his future For now, click through the
slideshow tosee which fish taco swims to the top.

DISH: Pescador tilapia chile poblane, tomatillo-garlic mojo, three for $10.50

TASTE: g POINTS “Just delicious. Very harmonious. Real coolting went into a taco —he

made a zauce with butter. The tilapia doesnt taste like dirt. The level of a star restaurant
Serving that as a canape, I would be very proud.”

PFRESENTATION: 4.5 POINTS “You can fit it in your hand; its the perfect size. [Small, but] in
terms of protein, its the one with the most”

BONUS: 4 POINTS 1 1ike the decor very much: modern but warm because of the wood with
an open kitchen in the middle And we had a2 warm welcome.”

TOTALPOINTS: 17.5



