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Staff photos: Christina Barany
Rise No. 1 in Inwood Village features an oval dining space
surrounded by natural stones and screened with tree
branches. Every element of design in the restaurant honors
the source of all  soufflŽs, the egg.
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Restaurant Review: Rise No. 1
If itÕs at Inwood VillageÕs Rise, itÕs all about air and eggs 

By Stephanie Hutson

By Stephanie Hutson
Assistant Managing Editor

Rise No. 1 offers something you wonÕt find anywhere else in
the city. A French bistro specializing in soufflŽs, itÕs unique
in that fact alone Ñ but itÕs also an experience. Once you
step through the doors, itÕs abundantly clear: YouÕre not in
Dallas anymore.

Next to Bijoux in Inwood Village, RiseÕs exterior hints
nothing about the charming scene that awaits inside Ñ a
space large but intimate, like an old house in the French
countryside. Knickknacks and books clutter floor-to-ceiling
bookshelves, and customers are encouraged to read in the
ÒlibraryÓ area, outfitted with a couch and overstuffed chairs.

According to its owners, Rise salutes the main ingredient in
soufflŽs Ñ the egg. From the curved bar to an oval private
dining space surrounded by natural stones and screened with
tree branches the eggÕs influence is everywhere.

WhatÕs wonderfully different about Rise is that it has the feel of a place thought out to the last detail. Nothing in the
restaurant, from the mismatched flatware to the communal bathroom sink, is ordinary. The longer youÕre inside, the
more you find to look at: the servers are dressed in 80-year-old linen, glasses are made of recycled wine bottles,
doors are salvaged from old temples and homes ÑRise  and the surprises keep coming.

SoufflŽs are the point. You can have your pick of ham and Gruyere, spinach and goat cheese, smoked salmon, blue
cheese, wild mushroom and brie, and lobster thermidor. My guest and I sampled the ham and Gruyere and the wild
mushroom and truffle varieties.

Both soufflŽs were hot and fluffy, and each offered something entirely different in terms of flavor. The ham and
cheese was classically comfortable and familiar. The mushroom, earthy and unique, was so infused with the flavor of
wild mushrooms that every bite was complex and almost nutty in flavor.

ItÕs hard to go wrong with any of the soufflŽs Ñ a matter of
personal taste. What canÕt be disputed, however, is the
technical execution of the soufflŽs. They are cooked to
perfection with a beautiful rise and whipped, fluffy middle.

Rise has developed a system for timing each soufflŽ Ñ a
notoriously finicky dish Ñ so that it arrives at the right
moment, piping hot. While waiting for our savory varieties, I
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RISE NO.1
3560 W. Lovers Lane, Suite 220

214-366-9900
HOURS: 11 a.m. to 11 p.m. Tuesday through

Thursday, 11 a.m. to midnight Friday and
Saturday, and 11 a.m. to 9 p.m. Sunday

GRADE: A

moment, piping hot. While waiting for our savory varieties, I
had a cup of the French onion soup and my guest tried the
salad nicoise. The soup had a flavorful, slightly sweet broth,
and it was topped with crispy bread and Gruyere.

The salad was also simple and classically French. Mixed
greens with a sweet dressing, itÕs a good way to start the
meal. But the best way to end a meal is with a sweet soufflŽ.
We ordered the chocolate on our serverÕs recommendation. It
was everything she promised, rich and delicate and served
with warm chocolate sauce.

Rise offers a selection of chocolate, Grand Marnier, and
other classic sweet soufflŽs, but itÕs worth it to try an off-
menu item. For example, bread pudding is so popular theyÕre
thinking of adding it to the menu. Like the chocolate, itÕs
rich, but not too sweet.

The service at Rise is attentive and unpretentious. If you order the cheese tray, the server wheels a large cart stacked
with fragrant cheeses to your table and patiently explains every variety, just so you can make an informed decision.
The staff makes you feel that youÕre a guest in their home.

Rise, in a word, is charming. Attention to small details and an inviting staff make you feel instantly at ease. The
front doors to the restaurant are heavy to open, almost as though they were trying to seal another world inside Ñ
because once the doors close behind you, it doesnÕt feel like Dallas anymore. ItÕs a kinder, warmer, and slower
place.
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