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SHELLY FIREMAN’S
    upscale Blue Lady
Lounge atop his Shelly’s
New York, if anything, is
a bit more contemporary

and elegantly deco than
downstairs.  A gregarious
place, it hosts a noisy  cli-
entele, a dramatically
lighted oval bar pouring
classic libations, and an art
filled dining room/lounge
equipped with a circular
stage featuring live jazz.
     Although pricey, quality
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of steaks, chops and sea-
food is generally very good.
Whereas crab cakes here
look drab, don’t be fooled—
its savory excellence will
joyfully tease the palate.
There is such interesting
fare as fresh stone crabs or
jumbo crab claws or raw
bar oysters, a variety of lob-
ster preparations, pasta,
chicken, beef and so on.
Creamed spinach or the
kitchen’s  approach to hash

brown potatoes are other
notable highlights.
!!!!!!!!!!Blue Lady Lounge at
Shelly’s New York, 104 W. 57 St.,
NY.  (212) 245-2422.  Open
nightly.  Entrees $15-$32.95.
Accepts res., major cc.

FOR THE RECORD
Restaurant reviews in this column are
in no way paid advertising.  Restaurants
are selected at Landwehr’s sole discre-
tion and praised or panned accordingly.
Feedback is welcome. Write Landwehr
at 823 11th Ave., NY 10019 or call (212)
956-1882 or check-out his web site @www
Sheldon Landwehr.com; Email
Sheldon@. Sheldonlandwehr.com.
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