The influence of the heart

on great cities, works of art,
romances and monuments
around the world.

( Including dating )
customs, aphrodisiacs
& red light districts
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‘ Why pay the price for parking on-airport?
There's a better way — The Parking Spot

ATL, AUS, ENA, DAL, DEW, HOU, IAH, KCI, LAX, MCO, PHX, & STL.
Friendly shuttles from your car to the front door of the airport every 5-7
minutes * Earn free parking * Covered, open-air and valet parking » Well-lit
and secured * Always open * Online reservations available * For turn-by-turn
directions and more information, go to www.TheParkingSpot.com
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WE HAVE AIRPORT PARKING COVERED."
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DINING //

Foodometer// The dishon
the dish. By Melissa Clark

AuldLang
Dine!

Mow that 2010 has been rung in, the
champagne guzzled and all the bits

of confetti excavated from the couch
cushions, combat the February doldrums
by indulging in mare hair of the dog that
bit you in January.

Ice & Vice

If you find yourself in need of a
pick-me-up while strolling NYC's
Madison Avenue, look no further
than Frangois Chocolate Bar B from
renowned pastry chef Frangois
Payard, conveniently located on
the fourth floor of French jeweler
Mauboussin’s Hagship boutique,
It's the ideal setting for Payard’s
jewel-like creations, and a cup of
his hot milk chocolate with Sichuan
peppercorn and cinnamon will
only set you back a few dollars.
mauboussin.com

Second City Sublime
The brainchild of Fi
chef Michael
Kornick (of
Chicago's
award-
winning

MEK) and
restaurateur
David Morton
{of Morton's steak
house fame), DMK is

the place to be for grass-fed beef on
a bun served with cheffy touches
such as charred balsamic red onions,
roasted Hatch chiles and fried green
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