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RED DOT NYC: New Orleans in Flatiron; 
Landmarc Chef at Viceroy 

By: Arie Shapira 
 

Bo’s in Flatiron (opened Oct. 25) 
 
  * 60-seat New Orleans-inspired restaurant from chef/partner 
    Todd Mitgang, of Crave Fishbar in Midtown East, and partner 
    Steven Kristel, who both run South Edison in Montauk 
 
  * Name pays tribute to Andrew “Bo” Young III, son of Civil 
    Rights Movement icon Andrew Young II and a partner w/ 
    Kristel on several ventures 
 
  * Starters: Crispy alligator fried in tempura-like batter w/ 
    red bell pepper and chili aioli; torched red snapper crudo 
    w/ crispy okra, pickled chanterelle and homemade hot sauce 
 
  * Entrees: “Grilled Gulf Shrimp Fra Diavolo” w/ cheesy 
    grits, upland cress, roasted chili relish; curried goat w/ 
    jasmine rice, spiced cauliflower, brussel sprouts, chili- 
    ginger oil 
 
  * Cocktails from Jeremy Strawn, of Black Hound Bar & Lounge 
    and Mulberry Project, include New Orleans classics such as 
    the Sazerac and Ramos Gin Fizz as well as a pickle martini 
    program 
 
  * Open for dinner Mon.-Thurs. 5:30pm-11pm, Fri.-Sat. 
    5:30pm-12am 
 
  * Info: 6 W. 24th St. b/w Fifth and Sixth Ave. (previously 
    Ottimo); 212-234-2373 
 

    Website: http://www.bosrestaurant.com/ 

http://www.bosrestaurant.com/

