
SIP

STEP INSIDE THE NEWEST ADDITION TO THE 
PARKER PALM SPRINGS – A TRENDY YET 
SURPRISINGLY AFFORDABLE WINE BAR – AND 
YOU MIGHT HAVE TO REPENT OF GLUTTONY.

COUNTER 
REFORMATION
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IF YOU GO
Open Friday through 
Tuesday, 4 p.m. to 11 p.m.
No reservations
theparkerpalmsprings.com

The Counter-Reformation of  the mid-16th century 
was a Roman Catholic call for reform in the wake of  
immoral papal policies. The Church struck back with 
banned books and inquisitions against heresy – but you 

can say whatever you want at The Parker Palm Springs’ new wine 
bar of  the same name.

With a grand opening on Feb. 15 (it’s open quietly now), Counter 
Reformation is “a shrine to great wine,” hidden in a dimly-lit spare 
room behind Norma’s. Complete with a wooden confessional from 
Italy, the Jonathan Adler-designed bar boasts 14 seats and 17 wines, 
not to mention a tapas menu that’s surprisingly affordable – not just 
for the property but Palm Springs itself.

Three-ounce pours are $6, and six-ounce glasses are $11. All 
bottles are $40. It’s an intimate hideout for pre-dinner drinks, but 
it also has a dedicated menu. In fact, what’s most impressive about 
this late-night venue is that the vino 
pairs just as well with Executive 
Chef  Herve Glin’s food as the Virgin 
Mary did with Joseph.

Glin calls the concept his “fun” 
kitchen on the property, and his 
creativity is embraced on this 
exclusive menu. The citrusy Santa 
Barbara sea urchin escabeche features creamy corn puree and 
finger lime with a touch of  chili oil, and pairs well with Domaine 
Garnier & Fils Chablis. For a wine with the same surprise factor, 
try Fausse Piste “Le Communard,” a dry gewurtztraminer blend. 

For a hearty start, bar manager Christina Taboada recommends 
a glass of Rias Baixas Tabla De Sumar Albariño with the avocado, 
haloumi and rye tartine – topped with iberico ham, the grilled cheese 
is just as crisp as the bread, and it’s enough to be an appetizer for two. 

One of  the most difficult foods to pair with wine is artichoke, 
but Glin’s braised iteration is complemented beautifully by Bethel 
Heights pinot noir. Although, when it comes to reds, the Rèmole 
Frescobaldi cabernet-sangiovese blend is one we won’t be able 
to give up for Lent: Try this super-Tuscan with the charred black 
pepper beef  carpaccio (made mouthwateringly good with truffle 
chimichurri) or the black forest ham, leek and gruyere croquettes 
(pretty much the best bar food you’ve ever had). 

Dessert is off-the-menu, but two appetizers could easily 
satisfy a sweet tooth. Blinis and “Caviars” are pop-in-your-mouth 
confections, while foie gras macarons are a work of  art. Sprinkled 
with Maldon sea salt, the latter are so rich it’s sinful. Finish them 
off with a flute of  Charles de Cazanove brut Champagne, then go 
say a Hail Mary in the confessional.  
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