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Bistro One
West's seared
swordfish
with radicchio
coleslaw and
green-onion
butter sauce

BEST
NEW DISH

bistro one west
AMERICAN

A one-page menu with three categories: appetizers, entrées, and desserts. Inconceivable. Who dares to be so
straightforward in the age of cross-cultural shared plates designed to fit every possible dining permutation?
The folks behind the utterly charming Bistro One West, George Guggeis (Mango) and Doug D'Avico (Trattoria
No. 10), that's who. And, by George, it works. Guggeis runs a friendly, relaxed dining room, and D’Avico runs a
creative kitchen unburdened by excessive ingredients. Take the jumbo prawns with garlic, chili threads, and
shallots, for instance, or the perfectly seared swordfish in a puddle of green-onion sauce—both juicy, delectable,
and deceptively simple. The mainstream wine list holds no surprises, but if you dine on the veranda along the Fox
River, you really won't care. 1 W, Illinois St., St. Charles; 630-444-0600 [$$] —p.p.

BISTRO ONE WEST 1 W. lllinois
St., St. Charles; 630-444-0600
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