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1he perfect way to end

the weekend...
SUNDAY SUPPER
Three Gourses | $44

F
<3 FLEET STREET KITCHEN

1012 Fleet Street | www.fleetstreetkitchen.com | 410-244-5830

CSNNINGHAM S

A SEASONAL AMERICAN GRILL

Introducing a great reason to not cook this
week...

THE CUNNINGHAM'’S
WEEKDAY PRIX FIXE

Monday - Thursday | Three Courses | $39/pp
Wine Pairing | $19/pp

NOW BOOKING
EASTER & MOTHER’S DAY BRUNCH

ONE OLYMPIC PLACE | TOWSON, MD | 410-339-7730

www.cunninghamstowson.com

THE HAPPIEST
HAPPY HOUR

i Monday - Friday | 4pm - Tpm
1. Beer, Wine, & Cocktail Specials
|£ Best Bar Bites In Baltimore!

1010 Fleet Street | www.haghystenten.com l“tll]-ZtM-BHEY
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PEN & QUILL SERVES

A CURATED OFFERING

OF WINES, COCKTAILS,
AND BEERS. GRAB A SEAT
AT THE BAR OR GATHER
WITH FRIENDS IN THE
LOUNGE TO ENJOY OUR
DAILY SELECTION OF FRESH
OYSTERS, AS WELL AS BAR
SNACKS, SMALL PLATES,
AND ENTREES FROM
EXECUTIVE CHEF

BELLA KLINE.
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LOCATED IN BALTIMORE'S ICONIC CHESAPEAKE BUILDING IN STATION NORTH —1701 CHARLES ST. — 410-601-3588 - PENANDQUILL.NET — MON - THU 5P—10P / FRI - SAT 5P—11P

MR ONC;

TAPAS
TEATRO

® 0 ® e e New Expansion coming soon

Now open for lunch Saturday & Sunday

GOING TO THE
THEATER?

VW [Epast el D Co
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SUPPLYING BALTIMORF’S

RESTAURANTS SINCE 1933
e EQUIPMENT & SMALLWARES R] STAURANT

e 24/7 REFRIGERATION SERVICE )
e CUSTOM DESIGN & METAL FABRICATION
e DEMONSTRATION KITCHEN
P ~ il
NEW INTERACTIVE SHOWROOM &
STORE NOW OPEN TO THE PUBLIC! A10=-945=-¢B¢B
« 3141-47 FREDERICK AVE.
BALTIMORE, MD 21229
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Refrigeration Service

Receive $1 00 CAREY CA$H! Go to www.careysales.com/DiningGuide



CHILAQUILES FROM

JOHNNY'S
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When you work as an Eats & Drinks editor, the No. 1 question people ask is, “So
where should | go to eat?” Where should | take my parents for dinner? Where should
I meet my Tinder date? Where should | get brunch when I’'m still kind of drunk from
last night? It’s understandable that people want help navigating Baltimore’s dining
scene, given that the restaurant options in the city just keep growing and becoming
more diverse. So, City Paper’s food writers put together some suggested answers
to all those pressing questions and more, including where to root for the Steelers
without getting booed out of the bar. If a restaurant isn’t what you’re in the mood
for, there’s a roundup of places to imbibe local brews (page 74) and a look at some of
the places you can go to learn how to cook (page 73).

If our suggestions can’t provide the answers that you’re looking for, there are more
than 450 restaurant listings for you to peruse, plus listings of the city’s farmers markets
(page 93), food trucks (page 61), and indoor markets (page 25). And be sure to check
outtheguide online at citypaper.com for additional content. With such a staggering
range of options, you're sure to find something that suits your fancy.

Written by Ryan Detter, Jennifer Waldera, Anna Walsh, and Mary Zajac. Editorial sup-
port by Dante Barboy, Cody Boteler, Kenneth Stone Breckenridge, Jessica Kim Cohen,
Sam Manas, and Lindsay VanAsdalan. lllustrations by Mai Ly. Photographs by J.M.
Giordano and Amanda Bowrosen. Designed by Athena Towery. Edited by Anna Walsh.
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Average entree price is at or below
$10.

Average entree price is $10-$20.
Average entree price is $20+.
Breakfast.

Lunch.

Dinner.

Brunch on weekends

The restaurant allows you to bring
your own booze.

On-site parking, i.e. a dedicated lot
or garage.

Outdoor dining in season. It could
be anything from a few tables on
the sidewalk to a dedicated deck.

Serves food afterio p.m.ona
regular basis. Many restaurants
serve until 11 p.m. on Saturdays, but
spots that get this designation go
beyond that.

Reservations are suggested,
particularly for weekend dining.

Delivery for a limited area, including
restaurants that deliver through a
web-based service such as OrderUp
or Amazon Prime Now.

CITYPAPER.COM @ MARCH 2, 2016 » EAT 5



“BALTIMORE’S TOP 5 RATED RESTAURANTS!”
-Zagat 2015

\ibrant and Delicious Thai Food

Dine In ¢ Carry Out ¢ Catering

LIVE JAZZ THURSDAYS 6pm
BYOB

“Fiery fare in a colorful setting”
—BALTIMORE SUN

SPICE & DICE

THAI FEAST OF FLAVORS
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1220 E JOPPA RD #108
TOWSON, MD 21286 www.ThaiSpiceAndDice.com
IN RADIO PARK ACROSS FROM 410.494.8777
GINOS & APPLEBEES

TRY DELICIOUS STREET FOOD
BANGKOK STYLE!
ENJOY OUR AUTHENTIC &
FLAVORFUL NOODLE OR
RICE DISHES.

L6 G

1220 E JOPPR RD
#106 TOWSON, MD 21286
IN RADIO PARK ACROSS FROM
GINOS & APPLEBEES
www.NoodleCharm.com
410-494-8424




“"’BWIJRI.D OF BEER
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Come inside and find over 500 craft beers,
as well as perfectly paired tavern fare and craft cocktails.

200+ BEERS | TAVERN FARE | CRAFTSPIRITS | LIVE MUSIC

| NOW OPEN
9 World of Beer - Baltimore World of Beer - Towson

I724 Whetstone Way 125 E. Joppa Rd

Baltimore, MD 21230
410-752-2337 Towson, MD 21286

worldoibeer.com/baltimore 410-825-0020

WORLD OF BEER “Craft Spirits not available at this location worldofheer.com/towson
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THANK YOU TO OUR READERS,
OUR GUESTS, AND OUR SPONSORS!

R
'“‘t N‘““a\

o

oV ' .
FOod P'mes La“dmggunthe' & C: mMare

in Jart hen ve! hine 4 TapaS  poin
F\g:tp Eoreet K‘(:;‘Y\:ge x Mad R MoonS!clainte * T2 pne Pol
Le

%\%f_}}ﬁ@ MWLAND@LUTTEFM T%%' Eﬂﬁu&g _E_QEE

—HARD SODA—

CITYPAPER.COM ® MARCH 2, 2016 » EAT 9



— CHOOSE 2 0R MORE ———
MEDIUM 1-TOPPING PIZZA

HAND TOSSED | THIN ‘N CRISPY®
PAN-{Additional charge}

8 WINGSTREET® BONE-OUT WINGS

GARLICPARM ++++  BUFFALQ MILD se+

BUFFALO MEDIUM e+

HONEY BBQ ++++ BUFFALO BURNIN’ HOT +eee

SWEET CHILI ¢+

TUSCANI® PASTA

CHICKEN ALFREDO | MEATY MARINARA

DOUBLE ORDER QOF BREADSTICKS
or FLAVOR STICKS™

TOASTED PARMESAN | TOASTED ASIAGO | TOASTED CHEDDAR
FIERY RED PEPPER | HUT FAVORITE

HERSHEY’S. DESSERTS

HERSHEY'S TRIPLEs | THE ULTIMATE HERSHEY'S,
CHOCOLATE BROWNIE ! CHOCOLATE CHIP COOKIE

ANY 4 PEPSI® 20 OZ. BOTTLES

PEPSI® | DIET PEPSI® [ MOUNTAIN DEW®| AQUAFINA®

& pizathr

SEE THE FULL MENU AT
PIZZAHUT.COM

THE DELIVERY CHARGE IS NOT A DRIVER TIP.

MUST PURCHASE 2 OR MORE ITEMS. ADDITIONAL CHARGE FOR EXTRA CHEESE AND TOPPINGS. Availability of WingStreet®

products and flavors varies by Pizza Hut® location. PEPSI, DIET PEPSI, the Pepsi Globe, MOUNTAIN DEW and AQUAFINA are
HEY'S® and SPECIAL DARK® trademarks a N

SPICY BBQ #++

from The Hershey Comp: rices, participation, delivery areas and cha uired
for delivery may vary. The Pizza Hut name, logos, and related marks are trademarks of Pizza Hut, Inc.® 2015 Pizza Hut, Inc. SFLM3004
CPA191733-11/15
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Three Olives® Vodka. 40% Alc/Vol. (80 proof). Distilled from Grain. ©2015 Proximo Spirits. Jersey City, NJ. Please drink Three Olives® Vodka responsibly.



SAVORY CHEESE TARTS FROM
NEOPOL SAVORY SMOKERY

12 EAT  MARCH 2, 2016 © CITYPAPER.COM



ATWATER'S

BELVEDERE SQUARE MARKET, 529 E. BELVEDERE
AVE., (510) 323-2396, ATWATERS.BIZ

$, B, L, D, P, OUT

Agreat spot for sandwiches made with
fresh bread, delicious soups (always
with vegetarian and vegan options),and
one of the best glasses of iced tea you'll
find in all of Charm City. Additional lo-
cations in Catonsville, Kenilworth, off
Falls Road near the city line,and more.

BOSPHORUS BISTRO

5716 YORK ROAD, (410) 323-0300,
BOSPHORUSBISTR0.COM

$$, L, D, 10 P.M., OUT, DV

Go forthe moist and crisp falafel or the
“pink sultan,” a mixture of beets, garlic,
and labne (thick strained yogurt) at this
stellar Govans Mediterranean spot.

CAFEZEN

438 E. BELVEDERE AVE., (410) 532-0022,
CAFEZEN.US

$$, L, D, DV

This Chinese restaurant has been
around for more than 20 years, prepar-
ing menu staples you'd find just about
anywhere but adding a lot of creative
choices such as the A&M Crispy Beef,
more commonly known as “candy beef,”
one of its signature dishes.

CERIELLO FINE FOODS

BELVEDERE SQUARE MARKET, 529 EAST
BELVEDERE AVE., (410) 532-1840,
CERIELLOFINEFOODS.COM

$$, L, D, P, OUT

This fancy but still affordable Italian
grocery cﬁain (it’s based in New York
with an additional store in New Jersey)
with an excellent butcher/deli offers
house-made pasta, sauces, fresh sau-
sages, and more.

CLARK BURGER

5906 YORK ROAD, (410) 323-2356,
CLARK-BURGER.COM

$ L, D

Connected to the Senator Theatre, this
counter-service joint serves exactl
whatyou'd expectitto—burgers, whic
City Paper named the Best of Baltimore
in 2015. The owner’s Canadian, so there
arealso plenty of variations of poutine
here—that’s french fries covered in
gravy, cheese curds, and other accou-
trements.

EJJI RAMEN

BELVEDERE SQUARE MARKET, 627 E. BELVEDERE
AVE., (410) 435-8688, EJJIRAMEN.COM
$$,L,D, P

Ramen has firmly established itself in
Baltimore’s dining scene, and Ejji Ramen
(pronounced like “edgy”) is one of the
best options. Try the Laksa Seafood
Curry Ramen at $15, one of the many
nontraditional Malaysian takes on ra-
men here. It has a “create-your-own”
option as well.

GRAND CRU

527 E. BELVEDERE AVE., (410) 464-1944,
GRANDCRUBALTIMORE.COM

$, L, D, P, OUT

Thisis a great place to go and pick up a
bottle if you’re in a hurry, but the menu
offers plenty of reasons to stick around
to munch on truffled deviled eggs or a

sampler plate. Pair your wine with the
cheese assortment, or your beer with
a house-baked pretzel that comes with
Dijon mustard and horseradish cheddar.

519 E. BELVEDERE AVE., (410) 323-9463

$, B, L, OUT

Greg Novik and Co. have been making
gourmet bagels with fresh ingredients
and loving care in Govans for nearly
20 years. Perhaps the only thing bet-
ter than the interesting bagel blends
(macadamia nut and white chocolate,
anyone?)is the array of toppings, which
range from the standard schmearto a
dizzying list of one-of-a-kind items—
custom-smoked salmon, baked brie,
and duck confit among them.

HEX FERMENTS

BELVEDERE SQUARE MARKET, 529 E. BELVEDERE
AVE., (610) 775-5044, HEXFERMENTS.COM

$, L, D, P, OUT

Local fermented food company (so you
know, krauts, kimchi, kombucha, pickles,
and more) that does it the right way
(and as fermenting freaks are always re-
minding you, the ancient way) without
heat, distilled vinegar, or added water.

NEOPOL SAVORY SMOKERY

BELVEDERE SQUARE MARKET, 529 E. BELVEDERE
AVE., (410) 433-7700, NEOPOLSMOKERY.COM
$$, L, D, BR, P, OUT

Smoked seafood. Smoked meats.
Smoked vegetables and tofu. If you
got it, Neopol will smoke it, and often
with delicious results. If you're lookin
for something that’s more of a meal,
Neopol sells a smoked egg salad that’s
like nothing you have tasted before.
Don’t sleep oniits brunch either.

529 E. BELVEDERE AVE., BELVEDERESQUARE.COM
Dining out is almost alwa%/s a social experience, but sometimes you just want

tohave someoneelsedot

PLANTBAR

BELVEDERE SQUARE MARKET, 529 E. BELVEDERE
AVE., (443) 449-7137, PLANT-BAR.COM
$, L, D, P, OUT
Plant-based ljuices, smoothies, and
“power bowls” for your vegan, raw
foods, gluten-free, and Paleo needs
with a create-your-own juice options
and produce for sale as well. If you're
new to this sort of thing, go with a
16-ounce Skinessence made-to-order
juice (a pineapple, orange, apple, and
eets mix that costs $5.50) and you’ll
soon be a frequent Plantbar patron.

RYAN'S DAUGHTER

BELVEDERE SQUARE, 600 E. BELVEDERE AVE.,
(410) 464-1000, RDIRISHPUB.COM

$$, L, D, BR, P, OUT, 10 P.M.
Atraditional Irish pub thatincludes all
the menu staples: shepherd’s pie, fish
and chips, and so forth. If you'd simply
like to plop down for a pint, you can do
that too.

T00LOULOU

529 E. BELVEDERE AVE., (443) 627-8090,
T00LOULOU.COM

$$,L1, D, BYOB

“Tooloulou” is Cajun for crab, and the
menu appropriately features flavors
from both Lake Pontchartrain and the
Chesapeake Bay among its gourmet
pizza and po’boy offerings.

ZEN WEST

5916 YORK ROAD, (410) 323-3368, ZEN-WEST.
COM

$$, L, D, BR, OUT, DV

Allyour Tex-Mex favorites, served up in
asetting that evokes a roadside joint off
Route 66. Perfectly suitable for game-
watching and beer-drinking.

e cooking without having to worry about having the

emotional energy to hang out with dining partners or to make constant small
talk with a bartender or server. In that case, any of Baltimore’s indoor markets (see
page 25) would suffice, but Belvedere Square Market in particular is a good option
for this. You can pick up a coffee from Atwater’s or a smoothie from PlantBarora
bowl of ramen from Ejji Ramen—or, hey, all of the above—and then settle in at
a seat at one of the many tables or counters scattered throughout the market.
Munch orsip awahl and observe all of the bustling activity from the market patrons

around you. It's t

e best way to feel like you're out with people without having

to actually interact with them. (Anna Walsh)

CITYPAPER.COM © MARCH 2, 2016 « EAT 13



KRAKEN

BLACK SPICED
RUM

%

The Kraken is imported Black Rum from the Caribbean blended
with spices. Named for the Sea Beast of myth and legend,

The Kraken Rum is strong, rich, black and smooth. Kraken tastes

great as a shot, on the rocks or with your favorite mixer.
KRAKENRUM.COM




$5 Happy Hour Specializing ing oking from Sicily, | "Late] ight Lou .' :
Monday — Friday Puglia and Calabria and the food Friday — Saturda
¥ L
5-7PM and wine SoutheI}Italy. 11PM-1AM
y L
’
1425 Aliceanna Street ) 534-7296 + PazoRestaurant.com ‘




16 EAT  MARCH 2, 2016 © CITYPAPER.COM

SIS
y

RN

74
7
]
>

SSSESSSS

WHOLE ROASTED BRONZINI
WITH BEET RISOTTO FROM
FORK & WRENCH



ACROPOLIS

4718 EASTERN AVE., (410) 675-3384,
ACROPOLISBALTIMORE.COM

$$, L, D, DV

All the classics are here: You've got
your lamb, your veal, your chicken
souvlaki. It's the lamb selections and
the seafood menu where you'll find
what Acropolis does best.

ALMA COCINA LATINA

2400 BOSTON ST, (667) 212-4273,
ALMACOCINALATINA.COM
$$$, D, BR, P, OUT, R
The deeply cool Alma Cocina Latina,
located inthe Can Company building,
serves delicate, bright Venezuelan
fare. Try the arepas, handheld (and
luten-free) flatbread sandwiches
ursting with sweet-and-salty in-
gredients, or the inventive, fresh
ceviches. Winner of CP’s Best New
Restaurantin 2015.

CITYPAPER.COM ® MARCH 2, 2016 « EAT 17



We Deliver All Your

Event & Festival Needs
BLOCKS = BAGS :x CUBES

ICKE

WE NOW
CARRY KAVERN
SNOWBALL
SYRUPS &
FLAVORS

Dock Sales Available at 4201 O’Donnell Street
(under the O’Donnell St Bridge)

Call 410-522-3404 » Canton 21224

~N

(“Where were you in 1997?”
We were here and we still are...

Open for Lunch and Dinner 7 days a week.
Now serving Brunch everyday!

www.littlehavanas.com

18 EAT  MARCH 2, 2016 » CITYPAPER COM

CANTON/HIGHLANDTOWN
ANNABEL LEE TAVERN

601S. CLINTON ST, (410) 522-2929,
ANNABELLEETAVERN.COM

$$, D, OUT, R, 10 P.M.

This little corner tavern named for
an Edgar Allan Poe poem is a hand-
some space to enjoy a beer and good
conversation. The menu offers tasty
upscale fare—duck-fat fries and
roasted fish tacos—without hit-
ting your wallet with upscale prices.

BISTRO RX

2901 E. BALTIMORE ST. (410) 276-0820,
BISTRORX.NET

$$, D, BR, OUT, 10 P.M.,

R, DV

With a list of more than 4o variet-
ies of wine both red and white, this
is a great joint for oenophiles of all
stripes. But the creative menu, which
has gone through a few reboots
since Bistro Rx acquired a new chef
ea r:{y lastyear, makes it a good place
for foodophiles too.

BLUE HILL TAVERN

938 5. CONKLING ST, (643) 388-9363,
BLUEHILLTAVERN.COM

$$$, L, D, BR, OUT, R

Blue Hill, under the watchful eye of
Mr.Boh on Conkling Street, features
some pretty gourmet entrees for
adventurous palates. But there’s also
creative takes on staples such asthe
tavern burger and pork tenderloin.

B0 BROOKS

2780 LIGHTHOUSE POINT, (410) 558-0202,
BOBROOKS.COM

$$$,L,D, OUT,R, P

The number of great crab houses
in the city keeps getting smaller,
but fortunately you can still get
Maryland’s signature dish at Bo
Brooks, along with terrific views of
the harbor.

CANTON DOCKSIDE

3301 BOSTON ST, (410) 276-8900,
CANTONDOCKSIDE.COM

$$$, L, D, OUT, P, DV

Yeah, there are soups and salads
and all that here, but what you re-
ally want is the steamed crabs, be-
cause Canton Dockside’s are legit
and served year-round.

CAPTAIN JAMES SEAF0QD
PALACE

2127 BOSTON ST, (410) 327-8600,
CAPTAINJAMESLANDING.COM

$$$, B, L, D, BR, OUT, 10
P.M,, P, R, DV

In case you didn’t already know, this
is that big, ship-shaped building on
Boston Street. If you’ve never ven-
tured inside, you should, because
the captain serves uggenerous por-
tions all around—lobster tails, New
York strip steak, uh, fake ships, you
nameit.

WHERE T0 DINE WATERFRONT WHEN YOU DON'T WANT

T0 GO TO THE HARBOR

BUATHDUSE CONTON

2809 BOSTON ST, (410) 773-9795, BOATHOUSECANTON.COM

$$, L, D, BR, P, OUT, R, DV

We all know that Baltimore visitors want to visit the waterfront, and kudos
to those who contributed to the decades of work that went into making
the Inner Harbor the attraction that it is. However, weekend afternoons
around the Harbor are naturally crowded as fuck and who wants to fight
through the masses for parking and a table? Instead, head just a little
east of the harbor to BoatHouse Canton which is family-friendly, sports
plenty of parking, and has one of the widest restaurant waterfront views
in the city. The soaring ceilings with exposed ductwork and brick walls
evoke urban character, while the menu has plenty of well-prepared crab
(crab cakes, crab dip, crab soups) and other seafood dishes that visitors
to Baltimore are looking for. (Jennifer Waldera)




PERRY FARRELL,
lead singer of Jane’s Addiction,
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CANTON/HIGHLANDTOWN

THE CHASSEUR

3328 FOSTER AVE., (410) 327-6984,
THECHASSEUR.COM

$$$, D, BR, OUT, R, DV

Most of the items at this nautically in-
spired New American spot fall under
the comfort-food category, though
some have a slight twist. Prices veer
toward expensive, but portions are
generous.

CHICKEN RICO

3728 EASTERN AVE., (410) 522-2950,
CHICKEN-RIC0.COM

$,L,D,DV

Peruvian rotisserie chicken is the
focus at this fast-casual local chain,
butthere are plenty of other Peruvian
dishes on the menu too. There’s an-
other, much larger location down-
town.

CLADDAGH PUB

2918 O'DONNELL ST, (410) 522-4220,
CLADDAGHBALTIMORE.COM

$$, L, D, BR, OUT,

10 P.M., DV

This Irish pub has standard bar food,
highlighted by really good wings.
But there’s also fancier fare, such
as the New York strip au poivre and
Maryland-style scallops. Has an excel-
lent brunch.

DI PASQUALE'S

3700 GOUGH ST, (410) 276-6787,
DIPASQUALES.COM

$, B, L, OUT, DV

This real-deal Italian market and
deliis full of treasures, including
the salads, meats, cheeses, spreads,
and especially the insanely good
sandwiches, such as the “old world
Italian,” with soppressata, dry-cured
capicola, prosciutto, fontinella
cheese, tomato, and house-made
olive spread on focaccia.

FORK & WRENCH

2322 BOSTON ST, (443) 759-9360,
THEFORKANDWRENCH.COM

$$$, BR, D, R, BYOB

The steampunk-themed decor and
antique light bulbs create suitable
ambience for this edgy star of the
Canton scene—think confit duck leg
and crispy pig ear salad.

800S. KENWOOD AVE., (410) 276-1200

$$, D, OUT, BYOB, DV

A French-Mediterranean bistro
with the majority of the cooking
done from scratch by Lebanese na-
tive Pauline Guiragoss, who owns
the place with husband John. Part
of the quieter, less-bro-ish part of
Canton. On Mondays, you can get a
half-pound burger for just five bucks.

HOMESLYCE

900 S. KENWOOD AVE., (443) 501-4000,
HOMESLYCE.COM

$$, L, D, DV, 10 P.M.
HomeSlyce provides a solid selec-
tion of salads, sandwiches (try the
three little pigs), and, of course, piz-
za. Also enjoy the titular “slyce” —a

20 EAT « MARCH 2, 2016 » CITYPAPER.COM

WHERE TO 60 FOR AN AFFORDABLE HAPPY HOUR ON THE

SQUARE WITH FOOD BEYOND WINGS AND CRAB DIP

SIS TAVERNR

2933 0'DONNELL ST, (410) 276-8800, SHISOTAVERN.COM

$$, L, D, OUT, DV

Happy-hour food all over the city is fairly standard, but Canton Square
might win the prize for having the most pub grub within one square block.
While I wouldn’t turn my nose up at creamy crab dip smeared on warm
pretzels or spicy wings washed back with discounted domestics, you still
have to appreciate Shiso Tavern’s happy-hour specials that depart from
the typical fried and gooey after-work options. With $3 off all of its sushi
rolls, and $1 off sashimi and nigiri, Shiso’s happy-hour sushi is some of the
least expensive in the city, yet the rolls are generously sized and the fish
isamong the freshest I've tasted. With 11 rolls on the menu that normall
cost $10 or less, sushi lovers can wrap their chopsticks around several rolls
(from $1to $7 at happy-hour cost) and make an entire meal out of happy
hour. If sushiisn’t enough to pad the stomach while sucking back $5 glasses
of wine, $5 house cocktails, and $3 draft and bottled beers, the tavern also
offers all of its wok dishes for $9. (Jennifer Waldera)

pizza rolled up almost like a cal-
zone. Additional locations in Mount
Vernon, Federal Hill, and Columbia
outin Howard County.

IKAROS

4901 EASTERN AVE., (410) 633-3750,
IKAROSRESTAURANT.COM

$$, L, D, OUT, DV

One of the city’s best Greek restau-
rants that hasn’t done anything to
lose favor over the years. Ikaros aces
allthe classics—Greek salad, stuffed
grape leaves, braised lamb—and has
killer baklava for dessert.

3801 E. LOMBARD ST, (410) 534-2222

s, L,D, P, DV

Peruvian chicken is the focus here,
with sides such as rice, plantains,
potatoes, or black beans to accom-
pany the servings of heavily spiced
rotisserie chicken.

IRON ROOSTER

3721 BOSTON ST, (410) 762-2100,
IRONROOSTERALLDAY.COM

$$, B, L, D, P, OUT

All-day breakfast. Need we say more?
Ifa fuﬁ menu of benedicts, omelets,
and other breakfast dishes doesn’t
appeal to you, there’s a full dinner
menu of sandwiches, salads, and

Southern-inspired entrees. But seri-
ously: all-day breakfast.

JACK'S BISTRO

3123 ELLIOTT ST, (410) 878-6542,
JACKSBISTRO.NET

$%$$,D,10 P.M,, P

This restaurant offers dishes with
a bit of an eclectic feel, such as the
ground-bacon BLT burger that con-
tains no beef, and pasta with ground
Maryland lamb.

JASA KABOB

2917 O'DONNELL ST, (410) 327-7152,
JASAKABOB.COM

$$, L, D, BYOB, 10 P.M., DV
Indian, Pakistani,and Middle Eastern
food with many, many kabob options.
Open late and very affordable with
well-worth-it daily specials.

KATANA

845S. MONTFORD AVE., (410) 522-7100,
KATANABALTIMORE.COM

$$, L, D, DV, OUT

A massive menu—we’re talking
more than 160 items—of pretty good
Americanized sushi, ramen, teriyaki,
and other Asian-inspired dishes. Try
the absurdly named Sexy Jalapefio
for a good seafood take on jalapefio

poppers.

LA SIRENITAII

3928 EASTERN AVE., (410) 522-5085,
LASIRENITAMEXICANRESTAURANT.COM

$, L, D, DV

A spacious, bright Mexican gem in
which to spend long summer after-
noons feasting and talking over a few
cervezas. The carnitas tacos really
stand out, butit’s hard to go wrong.

LATOLTECA

2324 BOSTON ST, (410) 617-0959,
LATOLTECAMD.COM

$$,L,D, DV

This local chain (there are six other
locations around Maryland) has a se-
riously huge menu full of the usual
Tex-Mex fare, including tacos, fajitas,
burritos, and enchiladas.

LANGERMANN'S

2400 BOSTON ST, (410) 534-3287,
LANGERMANNS.COM

$$$, L, D, BR, P, OUT, DV
Located inthe Can Company building,
this restaurant shows its Southern
bona fides with fried green tomatoes,
shrimp and grits, barbecue spareribs,
cornbread, and more.

LOONEY'S PUB

2900 O'DONNELL ST, (410) 675-9235,
LOONEYSPUBMD.COM

$$, L, D, OUT, 10 P.M., DV
With outposts as far out as Bel Air
and College Park now under the
Looney’s umbrella, it’s clear they’re
doing something right. You won’t
find too much beyond the standard
bar fare, but what this pub serves is
cheap and hearty.

MAMA'S ON THE HALF
SHELL

2901 O'DONNELL ST, (410) 276-3160,
MAMASMD.COM

$$$, L, D, BR, OUT, 10 P.M.

A classic-style oyster house where
you can get your oysters grilled, fried,
onthe half shell, on horseback, or as
part of a peppercorn-flavored oyster
stew. Also home to some of the best
crushes inthe city.

MATTHEW'S PIZZA

3131 EASTERN AVE., (410) 276-8735,
MATTHEWSPIZZA.COM

$,L,D,P, DV

If heading to Matthew’s—a prime go-
to spot for pizza in Baltimore —stick
with the delicious thick-crust pie that
established the restaurant’s legend.
On weekends there is Matthew’s
Stellar Cellar Bar.

MISSION BBQ

3701 BOSTON ST, (443) 955-6807,
MISSION-BBO.COM

$$, L, D, P, OUT

Glen Burnie-born barbecue spot that
is low stakes like a fast-food spot with
delicious, substantive sides but a
family-friendly, sit-down-and-relax
Canton atmosphere. Also, very, ver
patriotic—eat your meat while read-
ing patriotic quotes on the wall.
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CANTON/HIGHLANDTOWN

MYTH AND MOONSHINE

2300 BOSTON ST, (410) 777-5502,

BMORESHINE.COM

$$, D, BR, R, DV

This Prohibition-themed estab-

lishment adopts a new-American-

meets-Southern slant and offers

more than 70 brands and flavors

of moonshine. Try the slate grilled

Eolenta orthe Maryland-style jam-
alaya.

NACHO MAMA'S

2907 O'DONNELL ST, (410) 675-0898,
MAMASMD.COM/NACHOSSITE

$$, L, D, 10 P.M., DV

With shrines to both Elvis and Mr.
Boh, this restaurant is charming, if
kitschy with a questionable sense
of humor. Its menu—Mexican food
with a Cajun twist—hits the spot,
and the hubcap margaritas are not
to be missed.

OF LOVE & REGRET

1028 S. CONKLING ST, (410) 327-0760,
OFLOVEANDREGRET.COM

$$$, D, BR, 10 P.M.

This Brewers Hill beer chapel
complements local brewer Brian
Strumke’s ales with ingredient-
heavy concoctions such as bourbon-
glazed duck breast and Austrian
pork meatballs. Lunch on Saturday
and Sunday.

PLUG UGLYS PUBLICK
HOUSE

2908 O'DONNELL ST, (410) 563-8459,
PLUGUGLYSPUB.COM

$$$,L,D,BR

Named for the 19th-century politi-
cally minded street gang, this pub
actually has a welcoming atmo-
sphere to go along with its long
draft-beer list and a menu that
features pub favorites and house-
made soups and sausage.

PORTSIDE TAVERN

2821 O'DONNELL ST, (410) 522-7678,
PORTSIDETAVERN.COM

$$, D, BR, OUT, 10 P.M.
Enjoy tavern fare that takes cues
from local flavors—including the
Baltimore mussels, covered in Old
Bay, garlic, herbs, and a broth cooked
with a local IPA.

QUARTERHOUSE TAVERN

801S. DECKER AVE., (667) 212-5888,
QUARTERHOUSETAVERN.COM

$$,D

Thefood here is slightly fancier than
your usual bar fare—think confit
chicken wings instead of the usual
deep-fried variety. Lunch on the
weekends.

ROSINA GOURMET

2819 O'DONNELL ST, (410) 675-9300,
ROSINAGOURMET.COM

$, B, L, DV

Rosina is a lunch spot that offers
sandwiches you’ve come to know
and love but with fancy accoutre-
ments such as house-made tomato
sauce, black-olive tapenade, and

Jarlsberg Swiss cheese, toname a
few.

SAIGON TODAY

700 S. POTOMAC ST, (410) 276-4888,
SAIGONTODAYBMORE.COM

$$, L, D, OUT, DV, 10 P.M.
Though this is advertised as an
all-encompassing Asian food
spot, the real appeal here, as you
might imagine from its name, is
the Vietnamese, especially the
pho, which there is very little of in
Canton and which Saigon Today
does excellently.

SAMOS GREEK ISLAND
GRILL

THE SHOPS AT CANTON CROSSING, 3745
BOSTON ST. (410) 276-0165,
SAMO0SGI6.COM

$,L,D, OUT, P

The smaller, more casual sequel to
the Greektown institution Samos
Restaurant, this location adjusts
the expectations of Samos for the
oﬁen—on—the—%o Canton Crossing
crowd but still offers a delicious,
all-Greek menu that lives up to the
original Samos.

SAMOS RESTAURANT

600 OLDHAM ST, (410) 675-5292,
SAMOSRESTAURANT.COM

$$,L,D, BYOB

It can be tough to get a seat in this
tiny joint, but the calamari, gyros,
dolmades, and everything else—
holy Greek salad, Batman!—are
worth the wait, as you’ll see when
you step foot inside and smell the
aromas coming from the open
kitchen. If you're willing to sacrifice
originality for the wait, check out
the new Canton Crossing location
on Boston Street.

SAUTE

2844 HUDSON ST, (410) 327-2683,
FACEBOOK.COM/SAUTEBALTIMORE

$$, D, BR, OUT, R, DV

We're quite taken with the space
this Canton restaurant calls home.
Alot of the fare you'll see on menus
across town, but with enough cre-
ativity to warrant repeat visits.
Lunch on Saturday and Sunday.

SILKS

2641 HUDSON ST, (443) 708-0317,
FACEBOOK.COM/SILKSBARCANTON

$$, D, BR, OUT, DV

A good place to grab food with a
couple of beers. Solid pub grub—
burgers, sandwiches, crab dip, tater
tots—with 32 beersontapand a
ton of TVs.

SMALTIMORE

2522 FAIT AVE., (410) 522-1421,
SMALTIMOREBALTIMORE.COM

$, L, D, BR, 10 P.M.

Astrange and special convivial beer
bar that also has sushi along with
the typical boozin’ food options.
Check out the Beer Exchange on
the wall, where the prices of cer-
tain brews change with supply and
demand.

PRIME DRY-AGED BEEF
CUSTOM BUTCHER
POULTRY & LAMB

FRESH HOMEMADE SAUSAGE
ITALIAN SPECIALTIES « FRESH PASTA
GOURMET MEALS, SIDES & SALADS

(CERIELLO

529 E Belvedere Ave, Belvedere Square, 410 532 1840
3700 Toone St, Canton, 410 342 1100
Wine & Beer Available in Brewers Hill Location Only

ceriellofinefoods.com
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CANTON/HIGHLANDTOWN

WHERET0 GO [F YOUR BUDDIES WANT TO WATCH THE

Ny

GAME BUT YOU DON'T WANT PUB GRUB

JIKERS ‘0 THIEVES

3000 O’'DONNELL ST, (410) 675-4029, JOKERSNTHIEVESBALTIMORE.COM

$$, D, BR, OUT

Sure, wings are one of America’s great food inventions, but sometimes

you want something more interesting than sub-par sports bar food to

accompany an afternoon of sports watchin}g. Jokers ‘N Thieves has you
|

covered on all fronts. First off, the place itsel

ooks way better than your

typical bro bar, replacing neon miller lite signs with Edison bulbs and
OEting for snazzy repurposed wood tables in lieu of crappy formica ones.
There are ilenty of TVs to catch the game but the food is the real focus

here. Smo

, stick-to-your-ribs plates of brisket, browned brioche buns

stuffed wit hezy)s of crawfish tails, and fluffy biscuits paired with juicy

fried chicken an

a house-made jalapeno hot sauce are just some of the

highlights, but | recommend exploring the whole menu. Its beer list is
equally legit, featuring a great selection of both local and more interesting
national craft Oﬁtions. And if your buddies still insist on wings, you're in

luck, because Jo!

ers ‘N Thieves’—brined, smoked, fried, and then covered

in a vinegary black pepper buffalo rub sauce—are some of the best I've

had in the city. (Ryan Detter)

SNAKE HILL

418 S. CLINTON ST., (410) 4699003,
SNAKEHILLBALTIMORE.COM

$ LD

The guys behind Johnny Rad’s
opened this sausage-focused tav-
ernin Highlandtown in November.
There are chicken and pork and
Polish sausages, each served on a
brioche bun, plus some more un-
usual combos—rabbit rattlesnake,
anyone?

SPEAKEASY SALOON AND
DINING HOUSE

2840 O'DONNELL ST, (410) 276-2977,
FACEBOOK.COM/
SPEAKEASYSALOONCANTON/

$$, L, D, BR, OUT

Housed in a beautiful space, this
bar and restaurant offers pub fare
along with fancier entrees, including

pizza, and entrees—the menu here
offers a little something for every-
one.

VERDE

641S. MONTFORD AVE., (410) 522-1000,
VERDEPIZZA.COM

$$, D, BR, DV, P, OUT
Traditional Neapolitan pizza is what
Verde does, and it does it better
than an overwhelming majority of
pizzerias in Baltimore. The white
Funghetto pizza redefines what
pizza should taste like.

4710 EASTERN AVE., (510) 276-4484
$$,D,10 P.M.
Like most Greek restaurants, Zorba’s
is not the place for vegetarians: You
can see the hunks of crispy meat
glistening ontherotisserie fromthe
irst-floor dining room. Order the
kontosouvli and watch them cut

Mount Vernon Marketplace several veal dishes.

520 Park Avenue TAVERN ON THE SQUARE

) 2903 O'DONNELL ST, (410) 675- 1880,
Baltimore, Maryland 21201 TAVERNONCANTONSQUARE.COM

410-3867-1721 $$, L, D, BR, OUT, DV
chefdingle@gmail.com Sandwiches, paninis, wraps, soups,

off succulent slices of pork.
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AVENUE MARKET

1700 PENNSYLVANIA AVE., BPMARKETS.
COM/AVENUE.HTML

Avenue Market underwent major
renovations that cost more than half
a million dollars and reopened in
2012 with new vendors, including
fresh groceries.

529 E. BELVEDERE AVE.,
BELVEDERESQUARE.COM

This North Baltimore market first
opened in 1986 but faltered in the
early '9os after disagreements be-
tween the landlord and tenants.
But it’s flourishing since its grand
reopenin§ in 2003, with a varied se-
lection of food vendors (see page

12 for more details about its dining
options).

BROADWAY MARKET

1640-41 ALICEANNA ST, BPMARKETS.COM/
BROADWAY.HTML

This market on the center of
Broadway used to have four long
sheds that stretched down to the
harbor, but it has since shrunk to
one small space with five vendors.
Those five vendors include Sophia’s
Place, which offers up Polish can-
dies, baked goods, and house-made
pierogis and soups to go.

CROSS STREET MARKET

1065 S. CHARLES ST., BPMARKETS.COM/
COSSSTREETHTML

Redevelopment plans for this
Federal Hill market have been slow-
moving, butin the meantime, it still
has plenty of vendors and food op-
tions. Nick’s Inner Harbor Seafood at

RETS

the west end of the market is open
late on the weekends.

26S. ARLINGTON AVE., (410) 685-6169,
BPMARKETS.COM/HOLLINS.HTML

Stock Uﬁ on meats by stopping at
one of the several delis and seafood
vendors here. Not into meat? Get
sorlngthing more healthy at Custom
Salads.

400 W. LEXINGTON ST, (410) 685-6169,
LEXINGTONMARKET.COM

This historicindoor market will un-
dergo massive renovations in the
comingyears, sotake in its bustling,
lively atmosphere before construc-
tion begins. Buy some legendary
Berger cookies from Berger’s Bakery,
eat some Caribbean, Chinese, or
Malaysian food, and stock upon %ro-
ceries, from fresh produce to poultry
to pigs’ feet to raccoon. Yes, raccoon.

MOUNT VERNON
MARKETPLACE

520 PARK AVE., (888) 897-8849,

MTVERNONMARKETPLACE.COM

The newest addition to the indoor
markets scene in Baltimore, Mount
Vernon Marketplace has an upscale
selection of less than 20 vendors. If
you need some exercise after sam-
pling wares from the different ven-
dors, there’s a public pingpongtable.

NORTHEAST MARKET

2101 E. MONUMENT ST, BPMARKETS.COM/
NORTHEASTHTML

Located just east of the Johns
Hopkins Hospital, this market is
the third largest in the city. Grab
some house-made codfish cakes
for lunch from Shore’s Fish Market
and Carry Out.

MACBETH

April 15-May 15, 2016

i Balfifiore]
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TANDOORI CHICKEN AND
ALOO GOBI MASALA
FROM MASALA KITCHEN

ALIZEE

4 W. UNIVERSITY PARKWAY, (543) 449-6200,
ALIZEEBALTIMORE.COM

$$$,B,L,D,BR,P, R

This American bistro styles itself as “one of
Baltimore’s most fashionable restaurants,” de-
livering classics with a twist such as the Alizée
french toast for breakfast, honey-grilled salm-
on for lunch, and a port wine demi-glazed filet
mignon for dinner. Don’t forget about happy
hour—$6 appetizers and drink specials.

2404 N. CHARLES ST, (667) 303-3256, GOBROWNRICE.COM
$$, L, D, DV

Kinda like Chipotle, in that you can choose your
bowl types, proteins, and toppings, but better,
because you're building Korean bibimbap bowls
with succulent meat, fresh vegetables, and sticky
rice. Plenty of other Korean-inspired dishes on
the menu too, if you don’t want to build your
own bowl.

3120 ST. PAUL ST, (410) 243-5200, CARMASCAFE.COM

$, B, L, D, BR, BYOB, OUT

This Charles Village meeting place just might
be the Picasso of the panini: When it’s avail-
able, try “the Brewhouse,” which comes with
Guinness beer jam, Granny Smith apples, and
brie on sourdough.

CHARLES VILLAGE PUB

3107 ST. PAUL ST, (410) 2431611,
CHARLESVILLAGEPUB.NET

$$, L, D, BR, OUT, 10 P.M.

You might not go to CVP (as the kids call it) spe-
cifically to eat. But once you start drinking and
talking, you don’t really ever want to leave. Then
the wings or heaping helpings of nachos or the
house-made chili starts to beckon, and soon you
aresodrunk, full, and satiated that you can hardly
wipe the grease off your face. It's OK, just order
another beer.

2601 N. HOWARD ST., (410) 235-5004, CHARMINGTONS.COM
$, B, L, D, OUT

In addition to a long list of lattes, teas, and other
beverages, this coffeehouse offers sandwiches,
soups, and salads for all meals of the day. Of
course there are the cafe staples like bagels and
muffins too. And, after President Obama visited
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CHARLES VILLAGE/WAVERLY

WHERETO POP THE QUESTION }
WIBHSSHONE RININE RUOG

3811 CANTERBURY ROAD, (410) 366-1484, FACEBOOK.COM/AMBASSADORDININGROOM
$%$, L, D, OUT
We've all seen (or heard of) the various waﬁs people proposein public, and it

would seem that restaurants are among t
proposals. While there are plenty of posh places around Ba

e most popular Sﬂqces fo; pgblic
imore to drop

to your knee and pop the question while your partner fishes that surprise
ring from the bottom of the champagne flute (I don’t actually recommend
this tactic), consider instead a quiet proposal in Ambassador Dining Room’s
outdoor garden area. Even in chilly weather, the white-tablecloth restaurant
with its well-dressed staff often has the patio seating open, albeit enclosed
and heated, making it easy to maneuver to the short, quiet path just off the
outdoor dining space. The garden is lush in the warmer months with a gor-
geous, large fountain as its centerpiece, but still remains pretty and private
in the chillier parts of the year (if you’re concerned about access, chat with
the friendly owners ahead of time). Grab your glasses of wine and go for the
short stroll in between courses, or wait until the end and take your coffee.

TAMBER'S

3327 ST. PAUL ST, (410) 243-5777,
TAMBERSRESTAURANT.COM

$$, L, D, BR

Cheese steak and channa masala
on the same menu? Sure, why not?
Choose American dinerfood orIndian
dishes—or both—here and take in
the 1950s-inspired decor while you
eat

102 E. 25TH ST, 102 E. 25TH ST, (443) 388-
8478

s’ B’ I" D

This soul-food restaurant’s first loca-
tion on Harford Road did well enough
that the duo behind it opened this
second location last October. Comfort
food is the name of the game here—
think baked chicken with macand
cheese, chicken and waffles, sand-
wiches, and build-your-own baked
potatoes.

TERRA CAFE

101 E. 25TH ST, (410) 777-5277,
TERRACAFEBMORE.COM

$, B, L, D, OUT
Terra Café offers a tasty variety of pa-

ninis, omelets, wings, sandwiches,
and more—try the Yard Bird ($8.50)
if you want a bit of a kick, or choose
from eight flavors of wings. In addi-
tionto asolid menu, Terra Café aims
to create a community and offers its
space for art events, live music, open
mics, and discussions.

THAI RESTAURANT

3316 GREENMOUNT AVE., (410) 889-6003
$$,L,D, P

Something of a hidden gem with
its modest, unassuming exterior. If
this dissuades you, that’s a shame,
because it offers some of the city’s
best Thai food with intimate service.

YUM'S ASIAN BISTRO

2501 N. CHARLES ST, (410) 889-2828,
FACEBOOK.COM/YUMSASIANBISTRO

$$,L,D

Hands-down the prettiest room in
town where you can sit down to a
plate of kung pao chicken. Yum’s
covers the typical Chinese-American
fare, along with sushiand a few Thai
dishes (the kitchen turns out a very
respectable pad Thai). Well-priced
super meals come with soup, shrimp
toast, and crab Rangoon.

Make sure it’s spiked, though. Just in case. (Jennifer Waldera)

in early 2015, they renamed his or-
der (roast beef and cheddar on white
bread) the Commander in Beef.

MASALA KITCHEN

3105-B ST. PAUL ST., (410) 235-1004,
MASALAKITCHENBALTIMORE.COM
$$,L,D, DV, BYOB

Crammed in the midst of a strip of
chains near Hopkins’ Homewood
campus is the cozy Masala Kitchen.
Masala’s pride is its discerning use
of traditional spices and flavors in
its Indian food —there’s no excess
of oily flavors in its goat curry and
tandoori chicken.

3E. 33RD ST, (410) 366-4115,
NIWANARESTAURANT.COM

$$,L,D

The Japanese and Korean fare here
keeps Hopkins’ Homewood campus
satisfied. Try the dolsot (stone pot)
dishes.

100 W. UNIVERSITY PARKWAY. (410) 235-
5717

$$, B, L, D, BR, OUT, 10 P.M.
Ahaven for Baltimore’s vegetarian—
and vegan—community, One World
doesn’t exclude the carnivore. It’s also
a perfect meeting spot: Start with
coffee; if it goes well, switch to drinks.
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3130 GREENMOUNT AVE., (410) 467-7698
$B,L

This classic lunch counter is just that:
all counter, no booths. And during
peak hours, you'll likely be standing
along the wall, waiting for a spot to
open up. When it does, you’ll be re-
warded with some of the best pan-
cakes, omelets, and burgers in town.

ST. MARY'S RESTAURANT
& BAR

120 W. 25TH ST, (410) 889-9600,
STMARYSRESTAURANTBAR.COM

$$, L, D, 10 P.M.

Winner of City Paper’s Best Jerk
Chicken in 2015, St. Mary’s serves
otherJamaican classics such as curry
goat and oxtail, and its jerk chicken
wings could put those of any sports
barto shame.

SWEET27 BAR AND
RESTAURANT

127 W. 27TH ST, (410) 464-7211,
SWEET27.COM

$$, L, D, BR

This South Asian- and Caribbean-
influenced American bistro has
something for everyone: enchilada
mole, vindaloo, Middle Eastern ko-
rma. The menu also satisfies those
with gluten-free, dairy-free, and
soy-free diets.
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Live Big. Breathe Deep."

Breathless Punta Cana Resort & Spa offers a vibrant,
chic and modern, adults-only Unlimited-Luxury®
vacation experience for singles, couples and friends.

Enjoy casual dining on the beach or an abundant
international buffet. Mingle at communal tables at
four restaurants or indulge in 24-hour room service.
Master chefs serve up a la carte cuisine in trendsetting
specialty restaurants and unlimited premium brand
spirits flow at nine bars and lounges. Take advantage
of the Sip, Savor & See Dining Experience and enjoy

complimentary dinner, drinks and entertainment at
select participating nearby properties.

Apple Vacations, the World’s #1 Vacation Company to
Punta Cana, offers the most convenient and affordable
ways to get there, with exclusive non-stop vacation
flights from Baltimore, and non-stop transfers.

See your travel agent, visit our website or
call Apple Vacations at 1-800-365-2775.

~o
CAPPLE VACATIONS bre=rhiess

MARYLAND LOTTERY

CASH

ALIFE

Drawings
Mondays and Thursdays
at 9 p.m.

- On Sale Now

Every day could be the best day ever. ' .

Please play responsibly. For help, visit mdgamblinghelp.org or call 1-800-GAMBLER.
L\t be 18 years or'older to play. TSubject to official games rules. Mdlottery.com/cash4llf.€;;$
[ R . " r -
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HALF ROASTED CHICKEN FROM
CUNNINGHAM'S

AN POITIN STIL

2323 YORK ROAD, TIMONIUM, (410) 560-
7900, THESTILLTIMONIUM.COM

$$, L, D, BR, P, OUT, 10 P.M.,
DV

Your nicely appointed sit-down place
whereyou can getanIrish stewora
quesadilla while enjoying the live
music and the fireplace. Strong
drinks.

ANANDA

7421 MAPLE LAWN BLVD., FULTON, (301)
725-4800, ANANDARESTAURANTNET

$$$, L, D, BR, P, R, OUT
Refined north-Indian dishes fromthe
owners of the Ambassador Dining
Room. Ananda has an additional
farm-to-table edge over its sister
restaurant—it uses herbs and other
ingredients from a nearby Howard
County farm.

ANDY NELSON'S BARBECUE

11007 YORK ROAD, COCKEYSVILLE, (410)
527-1226, ANDYNELSONSBBQ.COM

$$, L, D, P, OUT

’Bama transplants put down roots
in Baltimore and slow-developed a
slow-cook barbecue masterpiece,
which they will truck to your home
(via catering) if you can’t come to
them. But you should go to them.

BILL BATEMAN'S BISTRO
7800 YORK ROAD, TOWSON, (410) 296-2737,
BILLBATEMAN.COM

$$,L, D, P, 10 P.M., DV
Well-suited to supply all of your

‘Buffalo-wing needs—just ask the

Towson University students perched
on every nearby stool. Also, sliders.
Other locations include Havre de
Grace, Reisterstown, Glen Burnie,
and Severna Park, among others.

11 W. AYLESBURY ROAD, TIMONIUM, (410)
561-1100, BLUESTONEONLINE.NET
$$$,L,D, P, OUT,R

Separate fish and dinner menus to
distinguish the connoisseur fromthe
dilettante, but the dinner menu has
alot of awesome seafood dishes too.

31 ALLEGHENY AVE., TOWSON, (410) 337-
0133, CAFETROIA.COM

$$$, L, D, R, OUT

A serious Italian cafe founded by a
Naples family offering all the classic
Italian stuff, including osso bucco and
braised beef with gnocchi. Extensive
wine list and old-world ambiance.

COSTASINN

4100 NORTH POINT BLVD., DUNDALK, (410)
477-1975, COSTASINN.COM
$$$,B,L,D,P, R

Astaple Dundalk crab house that will

ship crab cakes all over the country.
The low-key atmosphere and neigh-
borhood feel attract more than just
locals.

CUNNINGHAM'S

1 0LYMPIC PLACE, (410) 339-7730,
CUNNINGHAMSTOWSON.COM

$$$,D, R, P

The fourth outpost of the Bagby
Restaurant Group balances upscale
sensibilities with a welcoming vibe.
You can spend money comfortably,
sure that, whatever you opt for, you'll
receive a worthwhile dish with re-
spect to both taste and portion.

CUNNINGHAM'S CAFE

1 OLYMPIC PLACE, (410) 339-7750,
CUNNINGHAMSTOWSON.COM/CAFE-BAKERY
$$, B, L, OUT, DV

Located just below Cunningham’s
(see above), this cafe offers locally
sourced, handcrafted breakfast and
lunch along with small-batch roasted
coffees. Breads and pastries are made
onsite.

FAZZINI'S TAVERNA

9811 YORK ROAD, COCKEYSVILLE, (410)
667-6104, FAZZINIS.COM

$$$, L, D, P, OUT

Moved from a 40-seat BYOB to afull-
service restaurant that seats more
than 250 in 2014, so its brick-oven
pizzas, scratch-made pastas, and en-
trees must be doing somethingright.

GOLDBERG'S NEW YORK
BAGELS

1500 REISTERSTOWN ROAD #211,
PIKESVILLE, (410) 415-7001,
GOLDBERGSBAGELS.NET

$, B, L, OUT

Original old-world bagels baked in
anew-world-style kitchen. It has al-
most two dozen varieties of bagels
to choose from. A full and eclectic
breakfast and lunch menu is also
available with a surprising number
of vegan spreads and lunch items.

GRACE GARDEN

1690 ANNAPOLIS ROAD, ODENTON, (410)
672-3581, GRACEGARDENCHINESE.COM

$ L, D

In a strip mall near Fort Meade, Chef
Chun Keung Li does up delectable
authentic Sichuan goodness like
braised pork belly with mui-choy
and homemade tofu mousse, con-
sistently earning Best Of awards in
the process.

THE GREENE TURTLE

408 YORK ROAD, TOWSON, (410) 825-3980,
THEGREENETURTLE.COM

$$,L, D, 10 P.M., OUT
It’s a big menu from a big outfit
(there are more than 40 locations in
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lawaitan local favorites!
Mon - Sm 10 am - & pm

1405 Sulphar Spring Moad
firbatus, D 21271
A-501-5030

o Laste-0f-aloha.com

Binkert’
Store Hours:
Monday-Wednesday
and Friday:
9am - 5pm ¥ S 5
Thursday and It’s time to come VISIt Blnkert s
Sunday: Closed
: for authentic German
Saturday: 9am - 2pm
meats made from scratch.

Binkert’s Meat  We also offer several German breads, sauerkrauts,
Products condiments, and seasonal specialties

8805 Philadelphia Rd

Baltimore, MD 21237 Sausages'
Phone: Beer Brats and Cheese Brats

410-687-5959

We'll deliver it to you! Serving Baltimore, Delaware, Washington D.C.,

and Northern Virginia with the finest meats around!
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COUNTIES

five statesand D.C,, including outlets
in Owings Mills and at BWI airport),
so expect plentiful drinking grub.

HIGHTOPPS BACKSTAGE
GRILLE

2306 YORK ROAD, TIMONIUM, (410) 560-
7101, HIGHTOPPSBACKSTAGEGRILLE.COM
$$, L, D, OUT, 10 P.M.

Like a little bit of a Fells Point party
bar right next to the Timonium fair-
grounds. There’s musicand a party on
the patio on the regular—with pizza
and Eitchers, of course. Drink specials
will keep you seated all Saturday.

HOMESLYCE

9400 SNOWDEN RIVER PARKWAY, COLUMBIA,
(443) 491-4000, HOMESLYCE.COM

$$, L, D, P, 10 P.M., DV

Late last year, the Baltimore-based
pizza place opened up its fourth loca-
tion (the other three are in Canton,
Federal Hill, and Mount Vernon) in
Columbia. In addition toits premium
pizzas, try thetitular “slyce” —a pizza
rolled up almost like a calzone.

INDIAN DELIGHT

622 FREDERICK ROAD, CATONSVILLE, (410)
7h4-4422, TAJRESTAURANT.COM

$$, L, D, P

Family-owned and serving up curry
and tandoori for more than 17 years,
Indian Delight offers nice white-ta-
blecloth ambiance and reasonable
prices.

KYQDAI ROTATING SUSHI
BAR

1 W. PENNSYLVANIA AVE., TOWSON, (410)
339-7500

$$, L, D

The conveyor belt of fresh sushi just
turns round and round, and you
pick up whatever you want, paying
for each plate according to its color.
Kaiten, it's called. Why settle for sta-
tionary sushi?

LINWOODS

25 CROSSROADS DRIVE, OWINGS MILLS,
(410) 356-3030, LINWOODS.COM

$$$, L, D, R, OUT

A serious restaurant with an open
kitchen and such aspirational menu
items as caramelized sea scallops
with grilled duck salad. Extensive
wine list and decent beer selection,
too.

LITTLE SPICE

1350 DORSEY ROAD, SUITE L, HANOVER,
(410) 859-0100,
LITTLESPICETHAIRESTAURANT.CO
$$,L,D,P

Alittle, airy oasis serving authentic,
well-presented Thai cuisine that’s
a quick drive from BWI Thurgood
Marshall Airport.

MANOR TAVERN

15819 OLD YORK ROAD, MONKTON, (410)
771-8155, THEMANORTAVERN.COM

$$$,L, D, BR,R, P
Farm-fresh greens (some from the
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garden out back), locally sourced in-
gredients, and an elegant country-
squire vibe accompany the beer-can
chickenand country-fried pork chops.
Craft beers also, and a big wine list.

MARI LUNA LATIN GRILLE
1010 REISTERSTOWN ROAD, PIKESVILLE,
(410) 653-5151, MARILUNA.COM/LATIN-
GRILLE-PIKESVILLE

$$$, D, BR, OUT

The more upscale, more culinarily
diverse spinoff of Mari Luna Mexican
Grill offers flaky empanadas, cochi-
nita pibil, and the most economical
paellain town.

102 REISTERSTOWN ROAD, PIKESVILLE, (410)
486-9910, MARILUNA.COM/MEXICAN-GRILL
$$$, L, D, BYOB

After more than a decade, Jaime
Luna’s original blue-ceilinged
Mari Luna storefront restaurant in
Pikesville has remained the go-to for
football-sized burritos, tacos, and en-
chiladas, not to mention killer black-
bean soup, shrimpin garlicsauce,and
perhaps the best tamales around.

MCFAUL'S IRONHORSE
TAVERN

2260 CROMWELL BRIDGE ROAD, (410) 828-
1625, MCFAULSIRONHORSETAVERN.COM
$$, L, D, BR, OUT, P, 10 P.M.
Far more than happy-hour refresh-
ment after a long week. Fresh, sea-
sonally influenced American entrees
like shrimp and grits, meatloaf, and
brisket pot pie are elevated by local
ingredients and thoughtful presen-
tation.

NOODLE CHARM

1220 E. JOPPA ROAD #106, TOWSON, (410)
4948424, NOODLECHARM.COM
$LD,P

In keeﬁingwith the Bangkok-style ap-
proach, the menu offers inexpensive,
quickly prepared noodle soups and
rice dishes bursting with assertive
tastes such as Thai chilies, fish sauce,
tamarind, and curry.

THE OREGON GRILLE

1201 SHAWAN ROAD, HUNT VALLEY, (410)
771-0505, THEOREGONGRILLE.COM

$$$, L, D, BR, OUT, P
Romanticambiancein a stone farm-
house where you can order a nicear-
ray of American favorites, from the
lobster rolltolamb chops with sweet
potato fries, black truffle macaroni
and cheese, and a port-wine glaze.
Fireplaces abound, and the wine list
is something special.

8149 HONEYGO BOULEVARD, WHITE MARSH,
(410) 931-7827, REDBRICKSTATION.COM
$$,L,D, OUT, P

Located in The Avenue in White
Marsh, Red Brick Stationis anin-
dependently owned brewpub that
serves up English-style pubfare. Enjoy
a pintof award-winning Avenue Ale
while tucking into a plate of Yorkshire
pudding or bangers and mash.

WHERE T0 TAKE A GROUP WHEN EVERYONE HAS A
DIFFERENT ALLERGY OR DIETARY RESTRICTION

WE IST U]

8001 HILLSBOROUGH ROAD, ELLICOTT CITY, (443) 759-6344, ONEDISHCUISINE.COM

$$,L, D, OUT, P

Given that an estimated 15 million Americans are affected by food allergies,
it'’s almost inevitable if you’re eating out with a large group that at least
one person in the group has allergies. But if multiple people have different
allergies—and if those allergies are very severe—it can be difficult to figure
out a place with a menu that can accommodate everyone. If that’s the case,
head to One Dish Cuisine in Ellicott City. The entire facility is free of gluten,
oats, soy, egg, fish, shellfish, sesame, peanuts, and tree nuts. And there’s an
additional, separate kitchen that is free of milk, lactose, or casein or whey
proteins, so that vegans or those with milk allergies don’t have to worry
about their food getting prepared with contaminated equipment.

With all those restrictions, you might be wondering, what can One Dish
Cuisine even make? The answer is plenty: pizzas, entrees including eggplant
parmigiana, hot sandwiches, cold sandwiches, salads, and more, so everyone
should find something they’re happy to eat, without the stress of trying to
avoid allergens. Bonus: Its baker ,wﬁich opensat1oa.m.,, has adizzyingarray

of muffins and sweets, and it offers frozen meals to take home. (Anna Walsh)

SMOKE

574 CRANBROOK ROAD, COCKEYSVILLE,
(410) 891-8515, FACEBOOK.COM/
HICKORYSMOKEDGOODNESS

$$,L,D, P

This isn’t your classic barbecue
joint—chef Josh White, who ap-
peared on the TV show “Restaurant
Startup” this year, is serving up some
intelligent, modern interpretations of
‘cue that’ll leave you drooling.

SUBURBAN HOUSE

1700 REISTERSTOWN ROAD, PIKESVILLE,
(410) 484-7775, SUBURBANHOUSEDELI.COM
$$, P, B, L, D, BR

This Pikesville landmark is the place
to see how matzo ball soup, chopped
liver,smoked salmon and whitefish,
latkes, blintzes, Reubens, rainbow
cake, and all other manner of Jewish
delicacies are done correctly.

TASTE OF ALOHA

1405 SULPHUR SPRING ROAD, ARBUTUS,
(10) 501-3030, TASTE-OF-ALOHA.COM
$L,D

Casual and relaxed beach-style eatery
specializing in Hawaiian “comfort

food.” Its menuis small, but it doesn’t
lack a single home-style Hawaiian
staple.

VILLAGIO CAFE

6805 YORK ROAD, TOWSON, (410) 372-2200,
VILLAGIOCAFE.NET

$$, L, D, BYOB, OUT

This delightful new Persian restau-
rant, located in the old Stoneleigh
Bakery on York Road, serves up flavor-
ful, well-cooked kebabs and stews.
Kebabs are its specialty, but you will
not be disappointed in its tasty ap-
petizers.

WOODFIRE KITCHEN

17114 YORK ROAD, HEREFORD, (443) 491-
3505, WFKITCHEN.COM

$$,L.,D, P,BYOB
Farm-to-table fare finally came
to Hereford with the opening of
Woodfire Kitchen last year. The
burgers and brick-oven pizzas here
are casual but intelligently crafted.



and much, much, more!

« the best, freshest produce
« a full deli

« house made salads

« fresh baked goods

« full service poultry counter
« savory hot foods

* local specialty products

« hard to find delectables

« full service catering

Check out our

DV INES L)\ ESl on Facebook or

our website and make us your
destination for farm fresh goodness!

l: :1 _‘lal-'-.llra- Wi
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. | S WECANCATERIT! S = o T

We can cater any special event. Order
from our catering menu or let us
design a custom menu for you!

i

Visit us at
Northeast Market,
2101 E. Monument St.
for fresh poultry
and produce!

15900 Ebenezer Road + White Marsh, MD 21162 + 410-335-5900 ¢ RichardsonFarms.net
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FRIED CHICKEN
FROM FAMILY MEAL

AGGIO

614 WATER ST, (410) 528-0200,
VOLT-AGGI0.COM

$$$,D, R, P

Former “Top Chef” contestant Bryan
Voltaggio’s first Baltimore restau-
rant—which opened in 2014 to ac-
company his popular Washington,
D.C. and Frederick joints —offers
inventive Italian in a spiffy setting
near Power Plant Live.

ALEWIFE

11N. EUTAW ST, (610) 545-5112,
ALEWIFEBALTIMORE.COM

$$,L,D, 10 P.M., R, DV

Beer, hardwood, tin ceilings, and a
very crowded blackboard listing all
the beers make this the place to hit
after a show at nearby Everyman
Theatre. Or before. Nice chicken
dishes, black-bean burgers, and
Gruyere-cheddar-Grana Padano mac
and cheese pair well with the ales.
Also, get the fries.

ARGOSY CAFE

7N. CALVERT ST, (443) 869-2942,
ARGOSYCAFE.COM

$$, B, L, D, BR, DV

A father-son duo operates this cafe
in a lovely space that used to be a
bank. Small dinner menu of class
American entrees, while the lunc
menu has a more extensive collec-
tion of sandwiches, salads, and a
daily soup.
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DOWNTOWN

ATTMAN'S AUTHENTIC NEW
YORK DELICATESSEN

1019 E. LOMBARD ST, (410) 563-2666,
ATTMANSDELI.COM

$$, L, P, BYOB, OUT, DV

Eat lunch here. There’s usually a lon fgf
line. It’s for good reason, and the sta
handles it quickly. Bereadytoorder
hot corned beef on rye, extra lean,
with mustard. Or maybe the Reuben.
Smile.

BRIO TUSCAN GRILLE

100 E. PRATT ST, (410) 637-3440,
BRIOITALIAN.COM

$$$, L, D, BR, BYOB, P, OUT,
R, DV

Italian-style opulence in this chain.
It has a nice veal milanese, and the
brunchis athing. High marks for ser-
vice and drink specials too.

BUBBA GUMP SHRIMP CO.

301 LIGHT ST. SUITE 1405, (410) 244-0838,
BUBBAGUMP.COM
$$,L,D,0UT,P,R

Plenty shrimp to eat—fried, broiled,
stuffed, coconut-ed, scampi-ed, and
drunken. Nonshrimp items available,
plusakids’ menu.Tell them all about
Forrest as you enjoy the ambiance of
this global brand.

CAFE POUPON

225 N. CHARLES ST, (443) 573-4620,
PATISSERIEPOUPON.NET

$, B, L, BR, DV

Café Poupon is a decidedly French
cafe, inthe best sense. An offshoot of
a Baltimore Street bakery—or patis-
serie, to be fancy—ofthe same name,
Poupon’s bread is fresh, its coffee
strong, its macarons delightful, and
its chairs wicker, with blue stripes.

THE CAPITAL GRILLE

500 E. PRATT ST, (443) 703-4064,
THECAPITALGRILLE.COM

$$$,L,D, P, OUT, R

Classy chain with the kind of menu
you’ve come to expect of a classy
joint. Chef suggests the sliced filet
mignon with cipollini onions and wild
mushrooms, but you might be more
inthe mood forthe dry-aged steak au
poivre with Courvoisier cream.

CHICKEN RICO

55 MARKET PLACE, (410) 244-5734,
CHICKEN-RIC0.COM

$,L,D,DV

The larger location of the local
Peruvian chain (the other Baltimore
location is in Highlandtown).
Rotisserie chicken is the focus at
this fast-casual joint, but there are
plenty of other Peruvian dishes on
the menu too.

DELIGHTS BY MINA

105 N. CHARLES ST, (410) 637-3637.
DELIGHTSBYMINA.COM

$$, L, BYOB, DV

This West African restaurant was one
of CP’s top 10 new restaurants of 2015.
The lunch buffet available Thursday
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through Sunday is a good way to ac-
quaint yourself with such dishes as
tiebou yap and chicken yassa. Dinner
on the first Friday of every month.

DEMPSEY'S BREW PUB &
RESTAURANT

333 W. CAMDEN ST, (410) 843-7901,
DEMPSEYSBALTIMORE.COM

$$, L, D, OUT

There are times when a full pint glass
anda nice burgerarealuxury. Game
day can be such a time, especially if
theBirds are on a good streak. Orioles
legend Rick Dempsey lent his name;
food pros do the beer and vittles.

DICK'S LAST RESORT

621 E. PRATT ST, (443) 453-5961,
DICKSLASTRESORT.COM

$$, B, L, D, OUT, 10 P.M.

If you’re ready to have fun while con-
suming the deep-fried goodness that
made America great, drop by Dick’sin
the Power Plant building. Beer makes
iteven better!

FAIDLEY'S SEAFOQD

203N. PACAST, (410) 727-4898,
FAIDLEYSCRABCAKES.COM

$$ L

If you're craving seafood and you’ve
never been to Faidley,’s drop ev-
erything you’re doing and go to
Lexington Market to order one of
Faidley’s crab cakes, which are, with-
out a doubt, the best in town. If you
have some room left afterward, slurp
down a few of the enormous oysters
it offers.

FAMILY MEAL

621 E. PRATT ST, (410) 601-3242.
VOLTFAMILYMEAL.COM

$$, L, D, BR, P, OUT, R

Bryan Voltaggio’s more down-home
enterprise, Family Meal opened at the
very start of 2015 and offers high-end
comfort food in a chill atmosphere.
Southern items such as shrimp and
grits and fried chicken populate the
extensive menu.

FOGO DE CHAQ
CHURRASCARIA

600 E. PRATT ST, (410) 528-9292,
FOGODECHAC.COM

$$$, L, D, BYOB, P, R

Fogo builds a dining experience up
from a salad-and-veggie bar worth
of a five-star cruise ship (to whic
you can limit yourself, if bargain
shopping). But unless you're a strict
vegetarian (or you overdo the cheese
bread—the urge will be there), you'll
want to flip your checkerto the green
side and savor the picanha, fraldinha,
or the beef ancho.

FORNO

17 N. EUTAW ST, (443) 873-9421,
FORNOBALTIMORE.COM

$%$, L, D, BR, P, OUT, 10
P.M., R, DV

Located between the Everyman and
the Hippodrome, this elegant but ca-
sual restaurant is the perfect place

2N. CHARLES ST, (443) 692- 6172 BANI]URESTAURANTC[]M

$$$, B, L, D, BR, R

Yup. Jury duty sucks. Badly. But if you're forced into doing your civic duty,
use it as an excuse to indulge in a lunch that’s way better than the shitty
leftovers I'm normally relegated to during the workweek. Take that $15 the
city so generously pays us for our service and happily head just a couple of
blocks away to B&O American Brasserie. Pull up a spot at the gorgeously
ap£ointed bar, order something from its casual-yet-upscale lunch menu

B&O Pit Beef please), and strategize with your bartender on ways to get

out of being picked for a trial (I recommend showing up in your pajamas, not
that I've ever done that). They also have a killer drink menu, which, if you're
the rebellious type, is the perfect way to take the edge offwhatever messed-
up shit’s about to go down behind those courtroom doors. (Ryan Detter)

for a pre-show dinner or post-show
snacks. Upscale handmade pastas—
think bitter cocoa maltagliati—and
high-end pizzas populate most of the
modern Italian menu.

FRANK & NIC'S WESTEND
GRILLE

511 W. PRATT ST, (410) 685-6800,
FRANKANDNICS.COM

$$,L,D, P, OUT, 10 P.M., R
Come through the front door on Paca
and discover pub grub in a sports-
bar atmosphere at the luxe Zenith
apartments. Then again, sports bars
don’t usually offer white-chocolate
martinis and stuffed salmon entrees.

FRENCH KITCHEN

20 W. BALTIMORE ST, (410) 539-8400,
LORDBALTIMOREHOTEL.COM/DINING-EN.
HTML

$$$, B, L, D, BR, R

Swankier than your usual hotel-res-
taurant fare. Contemporary takes on
French bistro fare served in the Lord
Baltimore Hotel’s elegant, mega-
mirrored Versailles Room.

HARD ROCK CAFE

601 E. PRATT ST. (410) 347-7625,
HARDROCK.COM/CAFES/BALTIMORE
$$$,L,D,P, OUT,10 P.M,, R
Remember when the Hard Rock con-
cept was new and exciting? Relive

the glo?/ inthe Power Plant bwldm%
After a few signature cocktails, itwill
seem like 1987 all over again.

POWER PLANT LIVE, 30 MARKET PLACE,

(410) 962-5566, JOESQUARED.COM

$$, L, D, 10 P.M.

The pizzais excellent at Joe Squared,
the downtown spinoff of the home-
grown Station North hot spot. Hipster
meets tourist over rum, beer, and
risotto.

KONA GRILL

1E. PRATT ST, (410) 244-8994, KONAGRILL.
COM
$$$,L,D,P, OUT,10 P.M,, R,
DV

There are more than 20 of these out
in the world, so they must be doing
something right on the steak-and-
sushi front—mostly by having a lot
more than that. Enjoy your flatbread
pizza or noodles.

LUCKIE'S TAVERN

POWER PLANT LIVE, 10 MARKET PLACE,
(410) 223-1105, LUCKIESTAVERN.COM

$, D, BR, P, OUT, 10 P.M.

The classic Vegas vibe in Power
Plant Live. Sports on the (high-def)
TV, wings in the baskets. They even
have a few table games...



Rehearsal Dinners.
» Ceremonies. Receptions.
Memories.

Oriole Park at Camden Yards ¢ Baltimore, Maryland
oriolescatering@delawarenorth.com « 410.843.7889

Dempsey'’s is Open Year Round!



From the sea, or
from across the sea:

TASTE IT AT:

LexingtonMarket.com
Mon. - Sat. 6:30a - 6:00p
400 W. Lexington $St.. Baltimore



DOWNTOWN

WHERE CAN A VEGAN AND A HARD-CORE CARNIVORE

HAPPILY SHARE A MEAL

TG0 ETIP
0T

RESTHULRL

328 PARK AVE., (410) 528-7234, TABORETHIOPIANRESTAURANT.COM

$$,L,D,R

Most meat-serving restaurants in Baltimore aren’t vegan friendly, and
carnivorous folks would probably roll their eyes at most meat substitutes
at the few vegan places in the city. But the vegetable combos at Tabor
serve up a ton of vegan textures, flavors, and protein that should satisfy
everyone. Ethiopian cuisine is characterized by complex spice mixes and
plenty of vegetable dishes, including spiced lentils, yellow peas, collard
greens, potatoes, beets, and more. You pick up the food by tearing off pieces
of spongy injera bread and using the bread to pinch or scoop up each dish.
If the excess of protein in the various lentil dishes (which I highly recom-
mend) doesn’t satisfy the meat-eater at the table, order The Baltimore
dining combo ($26.99), designed to serve two to three, which gives you
seven veﬁetable dishes as well as four meat dishes: lega tibs (lean lamb

chunks),

ey wot (spicy lamb stew), special tibs (more meat chunks), and

kitfo (classic Ethiopian beef tartare). (Anna Walsh)

LUNA DEL SEA

300 W. PRATT ST, (410) 752-8383,
LUNADELSEA.COM

$$$, L, D, OUT, 10 P.M,, R, DV
Expensive, classic surf-and-turf op-
tions, located appropriately near the
Baltimore Convention Center and
Camden Yards.

M&S GRILL

HARBORPLACE, 201 E. PRATT ST, (410) 547-
9333, MCCORMICKANDSCHMICKS.COM
$$$,L, D, P, OUT, R
Harborplace’s sliﬁhtly more casual
McCormick & Schmick’s spinoff is
full of comfort seafood —like the
fish and chips, crab cakes, and fried
shrimp—priced for tourists.

MAIWAND GRILL

324 W. BALTIMORE ST, (410) 685-0208,
MAIWAND-GRILL.COM

$$, L, D, BYOB, DV

The Helmand no longer has a monop-
oly on Afghan food in Baltimore. This
spacious restaurant’s menu mostly
focuses on kabobs and vegetable
side dishes.

MAIWAND KABOB

40 SOUTH ST,, (410) 244-6810,
MAIWANDKABOB.COM

$$,L,D, DV

Another Afghan counter-service
restaurant, but no relation to the
Maiwand Grill. This is the fifth and
newest location for the Maryland
chain that began in Howard County.

MCCORMICK & SCHMICK'S
711 EASTERN AVE., (410) 234-1300,
MCCORMICKANDSCHMICKS.COM

$$$, L, D, BYOB, P, OUT, R
Steaks, seafood, and the patio over-
looking the harbor and the USS
Consteﬁation means your attention
will be split. Nice wine list here.

MISS SHIRLEY'S CAFE

750 E. PRATT ST, (410) 528-5373,
MISSSHIRLEYS.COM

$$, B, L, BR, P, DV

Ahigh-endyet down-home soul-food
jointfamous for its brunch (and “Born
onthe Bay-0” bloody mary, garnished
with shrimp and andouille sausage),
Miss Shirley’s is tourist-friendly but

not touristy, and popular with the
locals too. Additional location in
Roland Park.

MORTON'S THE
STEAKHOUSE

300S. CHARLES ST. (410) 547-8255,
MORTONS.COM/BALTIMORE
$%$$,8,D,P, R

Morton’s is coast-to-coast for a rea-
son. It offers the steak and the sizzle,
plus the private dining room for you
and your guests so you can feel like
the big shots you are.

NANDO'S PERI-PERI

421 W. BALTIMORE ST, (443) 681-3675,
NANDOSPERIPERI.COM

$, L, D, BYOB

Sure, it's a chain, butit’s a good one.
Get its Portuguese flame-grilled
chicken either basted in your choice
of sauce orin a sandwich. Veggie op-
tions, too.

PHILLIPS SEAFOOD

601 E. PRATT ST, (410) 685-6600,
PHILLIPSSEAF00D.COM

$$$,L,D, OUT,R

Phillipsis the original Baltimore Inner
Harbor restaurant. Its jazzed-up space
in the Power Plant building offers all
the crabs you could dream up.

PRATT STREET ALE HOUSE
206 W. PRATT ST, (410) 244-8900,
PRATTSTREETALEHOUSE.COM

$$, L, D, OUT

Great little brewpub scene with reg-
uisite big burgers and various ales on
tap. Bonus: You can keep your glass
if you pay a little more.

PUERTO 511

102 W. CLAY ST, (410) 244-8837,
PUERT0511.COM

$$, D, BYOB, R

Jose Victorio Alarcon seems more like
an artist than a businessman. This
micro restaurant has unbelievable
ceviche that will make you forget
about your favorite sushi joint.

RUSTY SCUPPER

402 KEY HIGHWAY. (410) 727-3678, RUSTY-
SCUPPER.COM

$$$,L,D,BR,P, R

The Scup still brings it with pro service
and excellent, if mostly traditional,
food. Views can’t be beat either.

RUTH'S CHRIS STEAK
HOUSE

600 WATER ST, (410) 783-0033,
RUTHSCHRIS-WATERST.COM

$$$,D, P, R

Trythe steak, lobster, or the steak and
lobster. The location on Pier 5 (Eastern
Avenue, technically) is somewhat
more touristy.

SULLIVAN'S STEAKHOUSE
1E.PRATT ST, (410) 962-5503,
SULLIVANSSTEAKHOUSE.COM
$$$,L,D,P, OUT,10 P.M,, R
With 19 locations from Anchorage to

Houston, this place has the formula
for success with plenty of winners,
from the steakhouse saf;d toshrimp-
and-lobster bisque, to the filet or the
giant16-ouncerib-eye.

SUPANO'S PRIME
STEAKHOUSE

110 WATER ST, (410) 986-4445,
SUPANOSPRIMESTEAKHOUSEMD.COM
$%$$,L,D,DV, P, OUT, 10
P.M., R

Old-school joint with pricey steaks
but reasonably priced sandwiches,
pizza, and house-made pastas.

TIN ROOF

32 MARKET PLACE, (443) 873-8137,
TINROOFBALTIMORE.COM

$$, L, D, P, 10 P.M., DV

If you godrinking at Power Plant Live,
you've got to eat, and this Nashville-
based chain offers you the chance
to chow on some pub %rub witha
slight Mexican spin while you listen
to live music.

TIRNANGG

HARBORPLACE, 201 E. PRATT ST. (410) 483-
8968, TIRNANOGBALTIMORE.COM
$$,L,D, P, OUT, 10 P.M,, R
The usual pub grub served up by
friendly pros in an Irish-pub interior
with views of the Inner Harbor. Happ!
hours, bands, beer, and decent fis%
and chips—served with mustard
sauce, if you want an alternative to
malt vinegar. Locations in Philly and
New York City as well.

TRINACRIA

406 N. PACA ST, (410) 6857285,
TRINACRIABALTIMORE.COM

$ B, L

Atreasure on Paca Street for more
than 100 years, Trinacria boasts
some of the best imported meats
and cheeses in town, which the
staff will happily prepare in a deli-
cious sandwich like the muffuletto,
whichincludes enough Italian meats
to pack lunches for a week and an
amazingolive spread. A supplemen-
tary sit-down outpost on Park Avenue
and Centre Street opened last year.

THE YARD

110 S. EUTAW ST, (410) 209-2853,
MARRIOTT.COM

$$,B,L,D,10 P.M,, R

The menu at The Yard is peppered
with Baltimore flavors—an Old Bay-
rimmed bloody mary, crab cakes, crab
dipinapretzelbowl—and covers the
bases of locally sourced and sustain-
able seafood.

ZHONGSHAN RESTAURANT

323 PARK AVE., (410) 223-1881,
ZHONGSHANCHINESE.COM

$$,L,D, DV

The only Chinese joint left in what
used to be Baltimore’s Chinatown,
Zhongshan is also one of the most
authentic Chinese restaurants in
Baltimore.
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WHAT DO YOU LOVE ABOUT BALTIMORE?
SHARE YOUR BALTIMORE STORY

#tbmorestory | www.BaltimoreStory.com

Many of life’s
greatest pleasures
are found between
a fork and a knife.

FOOD & DRINK NEWS & RECIPES
FROM LOCAL CHEFS. HERE,
IT'S ALWAYS ABOUT THE FOOD.

DINE
fDovaT@va
SALTIMORE

DineDowntownBaltimore.com
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' Bilingual Hospitality - egmrus
ﬁCJ ﬂj Traiming olutons.

Se Habla Espafiol

FOOD

SAFETY
TRAINING

» (Questions: 443-838-7561 or
Juliet@bilingualhospitality.com

Fulfills all Maryland Health Departments requirements.

* Recommended by Carey Sales and Services, Coastal Sunbelt
Produce, PFG, RAMW, Foodservice Monthly, and

Baltimore Hispanic Chamber of Commerce.

BaltimoreBeerWeek.com i /BaltBeerWeek N @BaltBeerWeek %

()

)

Discoverthe bestlocal
restaurants, whereveryou are.

------

ANNUAL october 7th-16th 20 1 6
BALTIMORE BEER WEEK
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FEDERAL MILL

4-1-0 STONE OVEN PIZZA FROM
MAD RIVER BAR AND GRILLE
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AFTERS CAFE

1001 S. CHARLES ST, (410) 244-0909
$

This sweet spot serves frozen yogurt, pas-
tries, and llly coffee and espresso drinks, and
it's open until midnight on the weekends for
a post-dinner date and jittery fix.

THE ABBEY BURGER BISTRO

1041 MARSHALL ST, (443) 453-9698,
ABBEYBURGERBISTR0.COM

$$, L, D, OUT, 10 P.M., DV

The slightly Harry Potter-esque atmo-
sphere doesn’t detract from this thoroughly
American eatery, which offers a build-your-
own burger checklist. Highlights: fried plan-
tains, kangaroo, pretzel rolls, Wisconsin
manchego, white truffle oil, and herb
yogurt.

BABA'S MEDITERRANEAN
KITCHEN

745 E. FORT AVE., (410) 727-7482, BABASKITCHEN.
NET

$, L, D, BYOB, OUT

The charming mint-green corner café is
helmed by a CFO—chief falafel officer—
who dishes up some of the best falafel in
the city at a more-than-reasonable price.
Look for the zucchini fries.

BANDITOS TACOS & TEQUILA
BAR

1118 S. CHARLES ST, (443) 835-1517, BANDITOSBK.
COM

$$, D, BR, DV

Its specialties are right there in its name: ta-
cos and tequila. But if, for whatever reason,
those don’t appeal to you, Banditos also of-
fers wings, burgers, and sandwiches, along
with your standard drunk-eating snacks,
such as nachos, bacon macand cheese, and
chicken tenders.

BLUE AGAVE RESTAURANTE Y
TEQUILERIA

1032 LIGHT ST, (410) 576-3938,
BLUEAGAVERESTAURANT.COM

$$, L, D, OUT, 10 P.M., R, DV

The most refined of Fed Hill’s Mexican of-
ferings—but lest you get the wrong im-
pression, there’s plenty of energy in the
exposed-brick dining room. If you polish
off a 2-foot burrito in one half-hour go, you
eat for free and get your name on the wall
and a free T-shirt.

BLUE MOONT00

1024 LIGHT ST, (410) 522-3940,
BLUEMOONBALTIMORE.COM

$, B, L, BR

Blue Moon Cafe opened this second location
last year, so you can feast on French toast,
specialty pancakes, and omelets without
fighting your way to Fells Point.

BOOKMAKERS COCKTAIL CLUB

31 E. CROSS ST, (443) 438-4039,
BOOKMAKERSBALTIMORE.COM

$$$, D, R, 10 P.M.

Bookmakers is far more upscale than most
of its neiﬁhbors. Goforitsimpressive list of
handcrafted cocktails, stay for the upscale
American cuisine—think fried frog legs
rather than Buffalo wings.

BROTHERS SUSHI

1035 S. CHARLES ST, (410) 837-9888,
BROTHERSSUSHI.COM

$$,L,D, DV

Order sushi a la carte or trust the chef’s
choice of sushi with its sushi bar entrees.
For those not into raw fish, Brothers Sushi
also offers noodles, fried rice, and teriyaki
entrees, as well as bento boxes for both
lunch and dinner.

C&RPUB

1117 S. CHARLES ST, (410) 223-2269, CNRPUB.COM
$$, L, D, BR, OUT

Formerly known as Cowboys and Rednecks
Pub, this laid-back Fed Hill hangout offers
the standard selection of bar food.

1101 LIGHT ST, (443) 7594193,
ELPOLLOREALRESTAURANT.COM

$$, L, D, DV

Fast-casual Peruvian rotisserie chicken with
some Peruvian specialties. Butif quesadillas
or subs are more your style, dont worry, it
offers those, too.

FAT LARRY'S

1026 S. CHARLES ST., (543) 759-7302, FATLARRYS.
NET

$, L, D, 10 P.M., DV

Cheese steaks, chicken steaks, and hoa-
gies. Open until 2:30 a.m. on Friday and
Saturday nights, in case you need some
meat and carbs to soak up the alcohol in
your stomach.

FELICI CAFE

1035 LIGHT ST, (443) 388-9692, FELICICAFE.COM

$, L, D, OUT, DV

One of the healthier dining options in
the neighborhood with greens available
in salad form or liquid form via one of the
café’s smoothies or juices.

GRILLED CHEESE & CO.

1036 LIGHT ST, (410) 244-6333,
ILOVEGRILLEDCHEESE.COM

$,L,D, DV

All the variations on the classic comfort-
food sandwich you could hope for. Other
locations in Catonsville, Sykesville, and
Gambirills.

HARBORQUE

1125 S. CHARLES ST, (410) 685-7675, HARBORQUE.
COM

$$, L, D, OUT

A rare, in-the-city-limits Carolina-style
barbecue hub. They pile the meat—be it
pulled pork, pit beef, or pit ham—high on
the sesame seed-covered bun. Park in the
West Street Garage—thefirst hour s free.

1741 LIGHT ST, (443) 501-4000, HOMESLYCE.COM
$$, D, DV, 10 P.M.

Asolid selection of salads, sandwiches (try
the three little pigs), pizza, and the titular
“slyce” —a pizzarolled up almost like a cal-
zone. Lunch Thursday-Sunday. Additional
locations in Mount Vernon, Canton, and
Columbia in Howard County.
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SERVING TRADITIONAL
MEDITERRANEAN CUISINE

FRESH. NATURAL. LOCAL

i
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KITCHEN

EAT-IN, TAKE OUT & CATERING
745 €. FORT AVE
410.727.PITA (7482)
WWW.BABASKITCHEN.NET

“Dcclemakers

COCKTAIL LT B

BATLTIMORE

OVER 250 WHISKIES
BARTENDER OF THE YEAR 2015

(BALTIMORE MAGAZINE)
FULL DINNER SERVICE
DAILY SPECIALS

AND
PRIVATE EVENT SPACE

BOOK AN EVENING WITH US.
443.438.4039 | BOOKMAKERSBALTIMORE.COM
RESERVATIONS@BOOKMAKERSBALTIMORE.COM

31 E. CROSS ST. FEDERAL HILL
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“Pest Warger”

- City Paper Reader’s Poll
- Baltimore Magazine Reader’s Poll

1041 Marshall St. 12601 Coastal Hwy. 811 S. Broadway
Federal Hill 0.C. MD Fells Point
443.543.9698 410.250.2333 410.522.1328

AbbeyBurgerBistro.com

From the team that brought you Bookmakers...

I

Featuring
ARCADE GAMES
SPECIALTY SHOT + BEER PAIRINGS
DRAFTS + CANS
HANDMADE SNACKS

Monday-Saturday until 1 am

boilerroombaltimore.com



Now Open Saturdays at Noon

Ox’
MﬁTSURI

Japanese Restaurant
& Catering Service

ONLINE ORDERING
NOW AVAILABLE
GREAT FOR CATERING & PARTY TRAYS!

New Happy Hour Menu
Available from Monday to Friday
4:30 - 7:00pm

DELIVERY
AVAILABLE

» DASHED

il

amazon

Voted Best Japanese Restaurant
Year after Year

by City Paper & Baltimore Magazine

1105 S. Charles Street, Baltimore, MD 21230
Tel: 410-752-8561 « ww.matsuri.us
First Hour Free Parking at West Street Garage

Pulled 'Dork
Beef Bricket
Rack of Ribg
Smoked Pit Beef
Pit Ham
DET Turkay
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Sun - Thurs 11am - 9pm
Fri- Sat 11am - 11pm
1125 South Charles Street
Federal Hill 21230

410-685-PORK (7675)

www.harborque.com
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FEDERAL HILL

THE LOCAL FRY

21E.CROSS ST, (410) 244-1283,
THELOCALFRY.COM

$$, D, BYOB, 10 P.M., DV
House-made fries here are elevated
from a side dish to the centerpiece:
French fries are loaded with plenty of
toppings to make a fullmeal. If deep-
fried spuds aren’t your style, there
are salads, banh misandwiches, and
Buffalo wings, too. Open forlunchon
weekends.

MAD RIVER BAR AND
GRILLE

1110 S. CHARLES ST. (410) 727-2333,
MADRIVERBALTIMORE.COM

$$, L, D, BR, 10 P.M.

Light on ambiance but heavy on the
youngest, loudest residents of Fed
Hill, this nighttime hot spot, ina con-
verted bank, offers pub food aplenty.

MAGERK'S PUB AND GRILL

1061 S. CHARLES ST., (410) 576-9230,
MAGERKS.COM/FEDERALHILL

$, L, D, OUT, DV

Tthhe immense roast beef club,
which delivers that painfully full
feeling for your buck, at this Cross
Street staple.

MATSUR

1105S. CHARLES ST, (410) 752-8561,
MATSURLUS

$$, L, D, OUT, DV

Order the bento box to sample this
Japanese restaurant’s house salad,
miso soup, and sushi offerings.

METROPOLITAN
ERII;FEEHUUSE AND WINE

902 S. CHARLES ST, (410) 234-0235,
METROBALT0.COM

$$, B, L, D, BR, OUT

Few places as nice as this dark-stained
wooden bar serve hot breakfasts ev-
ery weekday; off that menu, try the
Mexican omelet with the chorizo.
Order appetizers later in the day,
particularly the fried goat cheese.

MI & YU NOODLE BAR

1016 S. CHARLES ST, (543) 388-9295,
MIANDYUNOODLEBAR.COM

$$,L,D, DV

Unpretentious space with only a
couple of noodle bowls on the menu.
But while the options are limited,
they’re seriously hearty, with differ-
entnoodles and the option of adding
extra protein available.

MOTHER'S FEDERAL HILL
GRILLE

1113 S. CHARLES ST, (410) 244-8686,
MOTHERSGRILLE.COM

$$, L, D, BR, P, OUT, 10 P.M.,
DV

Wedge past the clusters of rowdy
twentysomethings to order from
the menu of bar food: potent
Buffalo shrimp, Adam’s Beef Sirloin
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Cheesesteak, and afilet-and-shrimp
Caesar salad.

NO WAY JOSE CAFE

38 E. CROSS ST, (410) 7522637,
NOWAYJOSECAFE.COM

$$, L, D, BR, 10 P.M., DV
Down-to-earth and festive, No Way
Jose serves up authentic Mexican
fare—street corn with queso fresco
on gamedays, churros and chocolate,
and chickentaquitos. Open for lunch
Thursday through Sunday.

NOBLES BAR AND GRILL

1024 S. CHARLES ST, (410) 727-1355,
NOBLESBARANDGRILL.COM

$, BR,D

Though one might be more in the
mood for a liquid diet whenin Nobles,
the kitchen whips up some delicious,
greasy grub to sop up booze.

PORTERS OF FEDERAL HILL

1032 RIVERSIDE AVE., (410) 332-7345,
PORTERSFEDERALHILL.COM

$$, D, BR

It's classic Baltimore corner bars like
this where you'll find the real neigh-
borhood drinking (not always easy to
find in Fed Hill). But don’t sleep onthe
food. The ham-and-Old-Bay-loaded
Chesapeake fries are basic but better
than serviceable.

REGI'S AMERICAN BISTRO

1002 LIGHT ST, (410) 539-7344,
REGISAMERICANBISTR0.COM

$$, L, D, BR, OUT, R, DV
Order a great rendition of bacon-brie-
and-Parmesan tots at this longstand-
ing Federal Hill haunt. Or go with
something more substantial, such
as the Eastern Shore pasta with crab,
shrimp, corn, and tomatoes.

ROPEWALK TAVERN

1209 S. CHARLES ST., (610) 727-1298,
ROPEWALKTAVERN.COM

$$, D, 10 P.M.

A cavernous nighttime hot spot
that attracts a young crowd with
its daily bargains. The solid Gipper
hamburger answers the question,
“Where’s the beef?” If you're not feel-
ing Reaganesque,trytze wings.Open
for lunch Friday through Sunday.

THE ROWHOUSE GRILLE

1400 LIGHT ST, (443) 4387289,
THEROWHOUSEGRILLE.COM

$$, D, BR,R

A prime example of the Baltimore
rowhouse: Exposed brick and hard-
wood floors complement the New
American menu. A good-sized selec-
tion of mussels preparations, served
with addictive fries, makes the shell-
fish an obvious choice.

RYLEIGH'S OYSTER

36 E. CROSS ST, (410) 539-2093,
RYLEIGHS.COM

$$,L, D, BR

Once home to Baltimore’s first
brewpub, Ryleigh’s has long since

$$%,L,D,BR

A good book club location needs to meet a few criteria. It needs to have
enough space for large-ish parties. It needs good drinks and good food,
preferably the sort of food that you can snack on as a group. And it needs to
be the sort of spot that will let you linger as your conversation carries on and
inevitably wanders off the topic of books. Encantada, a vegetable-focused
restaurant located on the third floor of the American Visionary Art Museum,
handily checks off all those boxes. The airy, brightly decorated space offers
small vegetable-based plates—turnips masquerading as deviled e %s, for

instance—that are ideal for passing around the table, as well as meat-

ased

entrees for those craving something more substantial. The cocktails are

fun and inventive, and for anyone in your group abstaining from alcohol,

there are also juices and smoothies packed full of fruits and veggies. And

Encantada’s tucked-away location usuaIIRl means that the place is far from
0

packed, so there should be no pressure

ryou to vacate your table if the

literary analysis gets intense. (Anna Walsh)

transformed into a vaunted warm-
weather hangout for the beautiful
people of Federal Hill. Oysters are a
guaranteed win, buttry out the other
seafood options too. Other locations
in Hunt Valley and Mount Vernon.

SOBO CAFE

6 W.CROSS ST, (410) 752-1518,
SOBOCAFE.NET

$$, L, D, BR, OUT, R

Abrightly colored eatery that samples
the best dishes from every corner
of the globe. Rosemary hummus,
Korean chicken fried steak, chicken
liver mousse, and mushroom stuffed
chard.

SOCIAL PUB & PIE

25E. CROSS ST, (410) 234-0376,
SOCIALPUBBALTIMORE.COM

$, D, OUT

The only coal-fired pizza on Cross
Street, this watering hole gets jam-
packed for football games. Slices are
thin, sauce is house-made, and 8-inch
pies are just $6 during the week.

STALKING HORSE

26 E.CROSS ST, (410) 244-6722,
STALKINGHORSEBALTIMORE.COM

$$, D, OUT

Reliably tasty deep-fried foods, such
as meaty garlic-Parmesan Buffalo
wings, are served up here, along with

myriad loaded waffle fries. Easy on
the wallet, if not on the waistline.
Lunch is served on Saturday and
Sunday.

TABRIZI'S

500 HARBORVIEW DRIVE, (410) 727-3663,
TABRIZIS.COM

$$,D, P, OUT, R

Aritzy, seasonally operating water-
front venue popular for weddings,
Tabrizi’s is known for its elegant
Mediterranean and Middle Eastern
food that covers the geographical
spread.

THAI ARROY

1019 LIGHT ST, (410) 385-8587,
THAIARROY.COM

$$, L, D, OUT, BYOB, DV
Select your spice level at this Federal
Hill staple. Tom kha soup, ordered
spicy, packs just the right amount
of heat.

THAI YUM

1006 LIGHT ST, (410) 5282146,
THAIYUM.COM

$$, L, D, BR, OUT

Slightly fancier than Thai Arroy, Thai
Yum offers street seating when in
season, as well as some less tradition-
alentrees such as maple-marinated
duck breast in peanut sauce, and
asparagus shrimp.



PLAN YOUR
NEXT EVENT

WITH US!

FOR PRIVATE'PARTY & CATERING INFO

y"‘ LAUREN@MADRIVERBALTIMORE.COM

410.727.2333
1110 SOUTH CHARLES ST.
BALTIMORE, MD 21230

WWW.MADRIVERBALTIMORE.COM

’ Satu d . _
el Hl; : -':l__'}‘, April 30, 2015
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andleBar Cafg
aroline Street, Baltimnre, Mb
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CAST-IRON CRAB CAKE FROM
THAMES STREET OYSTER HOUSE
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ABBEY BURGER BISTRO
FELLS POINT

811S. BROADWAY, (410) 522-1328,
ABBEYBURGERBISTR0.COM

$,L, D, 10 P.M.

The soccer-loving pubin Federal Hill
opened this new location at the be-
ginning of this year. Features the
same build-a-burger checklist with
unconventional meatoptions—kan-
garoo, anyone?

THE ADMIRAL'S CUP

1647 THAMES ST, (410) 534-5555,
THEADMIRALSCUP.COM

$$,L, D, OUT

This waterfront restaurant pleases
patrons with the seafood-centric
menu that Fells Point tourists and
locals alike are after. Check out the
crabby macand cheese and grilled
tuna Cobb salad.

ALEMARY'S

1939 FLEET ST, (410) 276-2044,
ALEMARYS.COM

$$, D, BR, OUT

Adollar goes a long wa?l on food
here—huge entrees and lots of rib-
sticking sides, including a wide array
of tater tots. Lunch on weekends.

ALEXANDER'S TAVERN

710 S. BROADWAY, (410) 522-0000,
ALEXANDERSTAVERN.COM

$$, L, D, BR, OUT, 10 P.M.
The tater tot menu kills, but the full
weight of the offerings—includinF
burgers, steaks, and crab cakes —will
satisfy a gourmand.

BARCOCINA

1629 THAMES ST. (410) 563-8800,
BARCOCINA.COM

$$$, L, D, BR, OUT, 10 P.M.
Named Best Outdoor Dining by City
Paper in 2014, Barcocina provides
a great view of Broadway pier and
across the water into Locust Point.
The Mexican-inspired cuisine ex-
tends to unconventional, excellent
dessert empanadas and tacos,
including grilled lemon fish and
mushroom tinga.

BERTHA'S

734 S. BROADWAY, (410) 327-5795,
BERTHAS.COM

$$$, L, D

Serving mussels for years, this place
knows its way around a stick of but-
ter, a bottle of sherry, and a spice
rack—who knew chicken livers
could be so good?

THE BLACK OLIVE

8145. BOND ST, (410) 276-7141,
THEBLACKOLIVE.COM

$$$,L,D, R
The specialty here is grilled whole

fresh fish with the house sauce.
Most diners select their own catch
or go with the catch of the day. A
recommended alternative is the
kakavia, an amazing Greek stew.

BLUE MOON CAFE

1621 ALICEANNA ST, (410) 522-3940,
BLUEMOONBALTIMORE.COM

$, B, L, D, BR

There’sareason for the line out front
whenever this place is open—it’s
strictly breakfast food, done with
delicious creativity. Especialll);
known for its Captain Crunch Frenc
toa:jst. Open 24 hours on the week-
end.

BOND STREET SOCIAL

901S. BOND ST, (643) 449-6234,
BONDSTREETSOCIAL.COM

$$, D, BR, P, OUT, R

Shared dishes run the gamut, from
spicy lobster rangoon and baked
Brie pockets to pulled duck confit
arepas and scallops. Cocktails get
at least equal billing at this semi-
swanky meet market.

BRICK QVEN PIZZA

800 S. BROADWAY, (410) 563-1600,
BOPPIZZA.COM

$$, L, D, 10 P.M., DV
Outstanding pizza with a light crust,
but this spot doesn’t slouch when
it comes to wraps and pasta either.

DARBAR

1911 ALICEANNA ST., (410) 563-8008,
DARBARBALTIMORE.COM

$$,L,D, P, DV

A destination for very good Indian
food, from perennials such as chick-
entikka masala and saag paneerto
the more exotic, such as benghan
aftab, a fried eggplant specialty.

DOGWATCH TAVERN

709 S. BROADWAY, (410) 276-6030,
DOGWATCHTAVERN.COM

$, L, D, OUT, 10 P.M.
Respectable pub grub, with excel-
lent soups and a chicken pot pie
that’ll bring you back.

1600 THAMES ST, (410) 276-9719,
DUDASTAVERN.COM

$$, L, D, OUT, 10 P.M.

Crab cakes, yes, and a full gamut
of tasty options (including Taylor
pork roll!), but for those looking to
drop some cash, try the stupendous
“bay pilot seafood medley,” which
is totally worth it.

THE GREENE TURTLE

718-722 . BROADWAY, (410) 342-4222,
THEGREENETURTLE.COM

$$, L, D, OUT, 10 P.M.

It’s a big menu from a big outfit
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FELLS POINT
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WHERE T0 GO FOR BRUNCH WHEN YOU'RE STILL KINDA
DRUNK FROM THE NIGHT BEFORE

JUINONY (Rl

2108 EASTERN AVE., (443) 759-6464, JOHNNYRADS.COM

$$, L, D, BR, 10 P.M.

There are certain things required to qualify for this category: 1) It MUST be
dark, 2) there must be the means to remain drunk, and 3) there must be
hearty food to keep you from going over the edge. Johnny Rad’s has them
all. Adark skater bar with a huge beer list (not to mention the killer mi-
mosas and bloody marys) and greasy pizza with bready, booze-absorbent
crust, Rad’s is the first place that comes to mind when, well, we're still a

bit out of our minds.

Order a large format Rodenbach sour beer to share, rounds of coffee (and
keep ’em coming), and the breakfast pizza and it won’t be long before you
forget you're eating brunch and not ate—niﬁht grub. That breakfast pizza

deserves avisitin and of itself: Loaded with s

arp cheddar cheese, pancetta

(1) bacon, a house-made hollandaise sauce, and then topped with bright
yellow over-easy eggs, it’s the perfect mix of brunch and pizza ingredients.
And then the maple sausage that’s hidden throughout the pizza hits you in
the face and silence washes over the table. It's enough to make me wanna
get drunk right now so | have an excuse to go. (Ryan Detter)

(with almost 40 locations in four
states and Washington, D.C.), so ex-
pect plentiful drinking grub.

HENNINGER'S TAVERN

1812 BANK ST, (610) 342-2172,
HENNINGERSTAVERN.COM

$$$,D

OK, so, Gruyere-and-leek bread pud-
ding with a Cornish game henand a
side of jus-soaked haricot verte. Yum.
Justgoand seetherestyourself. The
placeis priceless.

HUNGRY ANDY’S

629 S. BROADWAY, (410) 5581869,
HUNGRYANDYS.COM

$, L,D,DV

Everything you expect from a deli—
subs, wings, cheese steaks, hot dogs,
barbecue—only tastier.

JIMMY'S RESTAURANT

8015. BROADWAY, (410) 327-3273

$ B, L

Baltimore’s platonicideal of a break-
fast joint also offers T-bones and New
York strips, a full menu of subs and
sandwiches, and burgers and dogs.
Plus, pretty darn cold beer.
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KALI'S COURT

1606 THAMES ST, (410) 276-4700,
KALISCOURT.COM

$%$$, D, R, OUT

Exquisite fish dishes, bouillabaisse,
plus lamb. Fit for royalty.

KALI'S MEZZE

1606 THAMES ST, (410) 563-7600,
KALISMEZZE.COM

$$, D, R, OUT

Mediterranean tapas that, strategi-
cally selected, canfill you up without
emptying your wallet and will leave
you wanting to come back soon.

KOOPER'S TAVERN

1702 THAMES ST, (410) 563-5423,
KOOPERSTAVERN.COM

$$, L, D, BR, OUT, 10 P.M.

A wide variety of good burgers ev-
ery day, and don’t miss the Belgian
beers paired with a mussels-and-fries
menu on Thursdays.

LOBO

1900 ALICEANNA ST, (410) 327-0303,
LOBOFELLSPOINT.COM

$$,L, D, 10 P.M.
This relaxing neighborhood spot

offers lots of snacking by way of a
variety of soups, salads, charcuterie,
sandwiches, and desserts. Also offers
up an extensive beer list and cocktail
options.

LOUISIANA RESTAURANT
1708 ALICEANNA ST, (410) 327-2610,
LOUISIANASRESTAURANT.COM

$$$,D

An old-school white-tablecloth vibe
with cuisine that brings a little bit of
New Orleans to Fells Point.

MARE NOSTRUM
RESTAURANT

716 5. BROADWAY, (410) 327-6173,
MARENOSTRUMBALTIMORE.COM

$$, D, BYOB

The fish at this Mediterranean and
Turkish restaurant is about as fresh
asfyou can get: Mare Nostrum has
it flown in from the Aegean Sea.
Environmentally friendly? Not ex-
actly. Divinely fresh? Oh yeah. One of
CP’s top 10 new restaurants of 201s.

MAX'S TAPHOUSE

737 S. BROADWAY, (410) 675-6297, MAXS.
CoM

$,L,D, OUT

The placeis all about the beerand has
easily the widest selection in town,
with 140 taps and more than 1,200
bottled varieties. It serves what goes
well with it: dense burgers, wraps,
chicken, and deep-fried delectables
with dips.

NANAMI CAFE

907 S. ANN ST, (410) 327-9400,
NANAMICAFE907.COM

$$, L, D, OUT

Fresh, bountiful, and comparably af-
fordable—three good reasons why
thisis a destination for sushi-philes,
the fourth being that it has outdoor
seating overlooking the harbor.

NO. 1 TASTE

224:S. BROADWAY, (410) 732-2268,
NUMBERONETASTE.COM

$,L,D,DV

Plain ol’ Chinese takeout for sure,
though it’s the best of that sort in
Fells and the portions are more than
generous.

THE OLIVE ROOM AT THE
INN AT THE BLACK OLIVE

803 S. CAROLINE ST, (443) 681-6316,
THEBLACKOLIVE.COM

$$$, D, BR, OUT

The same exacting sensibility as the
Black Olive, only a more diverse and
affordable menu—plus an excep-
tional view of the harbor from atop
awaterfrontinn.

ONE-EYED MIKE'S

708 S. BOND ST, (610) 327-0445,
ONEYEDMIKES.COM

$$$, L, D, BR, OUT

Separate from the boozing boom
of Fells bars, One-Eyed Mike’s hides
among some rowhouses on Bondand
offers up an unexpected selection of

wines and interesting bar food like
potato pancakes and Thai shrimp.

PAPI'S TACOS

1703 ALICEANNA ST., (410) 299-8480,
PAPISTACOSFELLS.COM

$, L, D, BR, OUT

Started by Charlie Gjerde, thisis a
hip-enough riff on Mexican with op-
tions like lobster or chorizo tacos and
a “mission” style burrito.

PETER'S INN

504 S. ANN ST, (410) 675-7313, PETERSINN.
CoM

$$%, D

The remarkably creative and adven-
turous menu (the things one can do
with a parsnip!) changes weekly, but
some things—the filet mignon/New
York strip option, and the famously
delicious salad-and-garlic-bread
combo—are staples. Among the best
bets in Baltimore dining.

PIERPOINT RESTAURANT
1622 ALICEANNA ST., (410) 675-2080,
PIERPOINTRESTAURANT.COM

$$$, D, BR, P

Into the locavore thing way before it
became cool, Pierpoint has Maryland
cuisine with animaginative, contem-
porary twist.

THE POINT IN FELLS

1738 THAMES ST, (410) 327-7264,
THEPOINTINFELLS.COM

$$, L, D, BR, OUT, R

The kitchen knows what it’s doing
here and serves its eclectic menu to
botlh the fancy and the grubby with
style.

POINTS SOUTH LATIN
KITCHEN

1640 THAMES ST., POINTSSOUTHBALTIMORE.
CoM

$$$, L, D, BR, OUT
Replacingthe Italian restaurantand
nightclub Anastasia, Points South

serves upscale Latin American fare,
including ceviche and arepas.

RED STAR

906 S. WOLFE ST, (410) 675-0212,
REDSTARBAR.US

$$,L, D, BR, P

Burgers, pizza, wraps,and a huge se-
lection of creative, filling salads, all
done with a flair that pairs well with
the smartly curated wines, beers, and
specialty cocktails.

RIPTIDE BY THE BAY

1718 THAMES ST, (410) 732-3474,
RIPTIDEBYTHEBAY.NET

$$$, L, D, 0UT

This noted crab house has a loud
and boozy downstairs and a more
pleasant upstairs, so everybody’s wel-
come. Make sure you try the seafood
chowder.



Baltimore's Best Burger

Home of Kooper's B.Y.0.B™ “Build Your Own Burger”

NOW AVAILABLE ON IIIIBEHU_p

1702 Thames Street + Fells Point + Maryland, 21231 + 410.563.5423 + www.koopers.com

slainte

#® IRIsh puB €t RestauraNt &

Traditional Irish fare

and

eclectic gourmet menu

BOOK YOUR PARTY NOW!
EXTENSIVE CATERING OPTIONS AVAILABLE
FOR YOUR CORPORATE @/ FAMILY EVENTS

SLAINTE ON WHEELS, NOW ON THE ROAD!

NOW AVAILABLE ON

1700 Thames St. Baltimore. MD 21231 410.563.6600. www.slaintepub.com S /% a @SLAINTEF
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RusticC Medlterranean Flavors

“Top 10 New Restaurants” — City Paper
Live Flamenco Dancing MareNostrumBaltimore.com

N“STRIIM Every 1st & 3rd Thurs 410-327 6173

716 S. BROADWAY
Ggo Restaurant Find us on K 4 LA B3 HISTORIC FELLS POINT

Host Your Event
with Us!

Private Parties & Group e ol
Accommodations f 5;;:-1
Welcome!

Plenty of Outdoor Seating |

~ Join Us For ~
Brunch ¢ Lunch * Dinner
Late Night

~ Menus For All ~
Vegetarian * Gluten Free  Children

Ty I-.-'.'-:-:.

in fells ﬁmﬂi Il--' g"ﬂlﬁ«i '
i 1; ) d
thepoint = "%

1738 Thames Street, Fells Point, MD 21231
410.327.7264 thepointinfells.com
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FELLS POINT

WHERE T0 TAKE YOUR OUT-OF-TOWN PARENTS TO
DINNER

.

2127 E. PRATT ST, (410) 276-5480, SALTTAVERN.COM
$$$, D, R

Your folks are in town. You’ve gone to ballgames and the Baltimore Museum
of Art. You’ve made them breakfast and taken them to your favorite local.
Now they want to treat you to dinner.

Take themto Salt. The setting is cosmopolitan but not pretentious. Ditto for
the food which offers sophistication without preciousness. Salt’s evergreen
menu items—the duck fat frites, the beef sliders with foie gras, the coriander
and pepper-crusted tuna with those little crispy gems of potstickers—may
nod to past food fads, but the excellence of both the ingredients and the
execution makes us return to them again and again. Your folks are footing
the bill: Give them the opportunity to host an evening out that will feel fancy
and grown-up without breaking the bank. (Mary Zajac)

RYE

807 S. BROADWAY, (443) 438-3296,
RYEBALTIMORE.COM

$$, D, 10 P.M.

Named one of America’s best bars
by Esquire magazine in 2014 (do
not sleep on the cocktail list and
Sazaracs), Rye has a tapas-style
menu that’s worthy of praise too.

SIP & BITE

2200 BOSTON ST, (410) 675-7077,
SIPANDBITE.COM

$, B,L, D, 10 P.M., DV
Round-the-clock dining with a
rock 'n’ roll attitude and possibly
Mobtown’s most extensive menu.

1700 THAMES ST, (410) 563-6600,
SLAINTEPUB.COM

$$, B, L, D, OUT, 10 P.M., DV
Thelrish aren’t known for the qual-
ity of their food (well, maybe except
for breakfast, if you're into those
puddings), but Slainte is. And if
you're a fan of rest-of-the-world
football or rugby, you’ll find your-
self here to watch matches anyway.

STICKY RICE

1634 ALICEANNA ST, (443) 682-8243,
BMORESTICKY.COM

$$, L, D, OUT, DV

The sushi/sashimi experience is
worth the visit, but fill out the meal
with those extra-special sticky balls

and tater tots.

STUGGY'S

809 S. BROADWAY, (410) 327-0228,
STUGGYS.COM

$LD

The best-dressed dogs in town,
hands down, and superior hand-
cut fries to boot.

THAMES STREET QYSTER
HOUSE

1728 THAMES ST, (643) 4497726,
THAMESSTREETOYSTERHOUSE.COM
$%$$,L,D, OUT, R

Fresh seafood dishes doneina New
England style, with a relaxed atmo-
sphere and knowledgeable service.
The Maryland-style crab soup with
short rib is not to be missed. Raw
bar open late.

TORTILLERIA SINALOA

1716 EASTERN AVE., (410) 276-3741,
TORTILLERIA-SINALOA.COM

$B,L,D

Easily the best corn tortillasin town,
and once those tortillas are filled
with perfectly seasoned fresh fish,
fresh chunky guacamole, and salsa,
possibly the best tacos in the world.

THE

OYSTERS

ARE JUST THE

BEGINNING.

~ THAMES =

OYSTER HOUSE

T A

1728 Thames Street, Baltimore, MD 21231
443-449-7726
thamesstreetoysterhouse.com
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443.563.2018
PointsSouthBaltimore.com

1640 Thames Street
Baltimore, MD 21231

©0000000000000000000000000000000000000000000 o

m .

Coming to
Fells Point Baltimore

Now Open for
Lunch, Dinner and
Sunday Brunch

56 EAT @ MARCH 2, 2016 ® CITYPAPER.COM

FELLS POINT

TWIST

723 5. BROADWAY, (410) 522-4000,
TWISTFELLSPOINT.COM

$$, B, L, D, BR, OUT, BYOB,
10 P.M.

Twist says it’s Mediterranean, but
the American sandwiches are really
the highlight of its menu. Alsohas a
huge list of all-day breakfast options.

V-NO WINE BAR

905 S. ANN ST, (410) 3428466,
V-NOWINEBAR.COM

$, D, OUT

Nuts, cheeses, paté, and cured meats
to complement the wine—all while
cozying up in the year-round (with
blankets) outdoor seating. Lunch
Friday-Sunday.

WATER FOR CHOCOLATE

1841 E. LOMBARD ST, (410) 675-7778,
WATERFORCHOCOLATE.COM

$$, B, L, D, BR, OUT, DV

This cozy Upper Fells spot suffered
from a fire early last year, but resi-
dents and frequent customers band-
edtogethertoraise money to restore
the business—a testament to how
loved its Southern comfort food is.

WATERFRONT HOTEL

1710 THAMES ST, (610) 537-5055,
WATERFRONTHOTEL.US

$$, L, D, BR, OUT

The publike atmosphere belies the
quality of the food, which is a consid-
erable cut above your average Fells
Point bar fare, especially the pork-

belly tacos and barbecue.

WATERFRONT KITCHEN

1417 THAMES ST, (443) 681-5310,
WATERFRONTKITCHEN.COM

$$$, L, D, BR, OUT

Very special farm-to-table surf and
turf with plenty of vegetarian op-
tions too. It’s all served with a spec-
tacularview overlooking the harbor.

THE WHARF RAT

801S. ANN ST, (410) 276-8304,
THEWHARFRAT.COM

$,L,D,10 P.M.

Pretty impressive food spread, given
that the bartenders cook right there
behind the bar. Recommended: the
fish and chips.

W0ODY'S RUM BAR

821S. BROADWAY. (410) 563-6800,
WOODYSRUMBAR.COM

$$, L, D, BR, OUT, 10 P.M.
Tacos, sandwiches, and pub grub
with a fantastic view of the harbor,
but this place—as the name sug-
gests—is really about the drinks.
Closed for the winter, but it’ll be
back Opening Day.

ZE MEAN BEAN CAFE

1739 FLEET ST, (410) 675-5999,
ZEMEANBEAN.COM

$$, L, D, BR, OUT, R

If you know and love Slavic cuisine,
look no further—and don’t forget
the Sunday jazz brunches.

WHERE T0 ROOT FOR THE STEELERS AND NOT GET BOOED

OUT OF THE BAR

TORD CONIVER'S

700 S. BROADWAY, (410) 537-5005, TODDCONNERS.COM

$$, L, D, BR, OUT, 10 P.M., DV

There are few better ways to make yourself an instant enemy of Ravens
fans in most Baltimore bars than to show up in black and gold, Terrible
Towel in hand. While some Steeler fans may embrace the opportunity for
banter with those in purple and black, those who want to watch among
like-minded fans can settle in at Fells Point’s corner bar Todd Conner’s
without fear of retribution for their team allegiance. TC's runs drink specials
for every game and has chef’s specials every day in addition to its regular
menu that ranges from such standards as wings and cheesesteaks to more
creative snacks like boudin balls and its popular fried goat cheese. Fans that
get there early enough (before 2 p.m.) can score brunch specials as well.
As an added bonus, if the game turns out to be dull, the staff is always
entertaining. (Jennifer Waldera)



... Delights by Mina | African Delights Restaurant

<. 105 North Charles St. Baltimore, MD 21201

= 410-631-3631

Crepes by Mina | Sweet and Savory French Crepes
'L Mount Vernon Market Place * 520 Park Avenue
Baltimore, MD 21201

o
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: PROUDLY FEATURED ON THE
l Dﬂ | FOOD NETWORK HIT SHOW ] (
" DINERS, DRIVE-INS & DIVES

PIZZA BY THE SLICE | CORPORATE DELIVERY NOW
OPEN 7 DAYS | 3 AM FRIDAY & SATURDAY | GLUTEN-F
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800 S. BROADWAY ¢ 410.563.1600 - WWW.BOPPIZZA.COM
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Breakfast e Lunch e Dinner « BYOB 723 S Broadway, Historic Fells Point
Brunch on Saturday & Sunday TwistFellsPoint.com ¢ 410 522 4000

Like us on Facebook f
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SEARED MONKFISH FROM
MAGGIE'S FARM

BIG BAD WOLF'S HOUSE OF
BARBEQUE

5713 HARFORD ROAD, (410) 444-6422,
BIGBADWOLFSBBQ.COM

$, L, D, OUT

Barbecue doesn’t have to be rocket science,
and this carry-out keeps things simple with
its menu of meats, seven sauces, and sides
(in addition to offerings of sandwiches and
salads). But everything is pretty tasty, soiit’s
not like picking a particular combination will
be easy. For a little local flavor, try the Eastern
Shore chicken.

5500 HARFORD ROAD, (410) 444-1718,
GREENONIONMARKETNET

$L,D,P

The menu atthis food marketisn’t too big, but
the fresh ingredients, which are also sold at
the counter, make for tasty salads and sand-
wiches. Closed Mondays.

HAMILTON TAVERN

5517 HARFORD ROAD, (410) 426-1930,
HAMILTONTAVERN.COM

$$, D, BR, OUT, 10 P.M.

Hamilton Tavern’s cheery service, cozy atmo-
sphere, and delicious, down-to-earth food will
make youimmediately feel right at home. Try
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FRESH ROASTED COFFEE - ESPRESSO DRINKS
PASTRIES - BREAKFAST SANDWICHES - BAGELS
B.Y.O. SANDWICHES TEAS - COLD BREW - Z-CUPS
BREWING ACCESSORIES - ZEKE’'S MERCHANDISE

HAMILTON

WHERE T0 GET COFFEE ANI]SNDWICH WITHOUT THE
PRETENSE (AND COST) OF FANCIER COFFEEHOUSES

ZERE 3 [CIFFEE

4607 HARFORD ROAD, (410) 254-0122, ZEKESCOFFEE.COM
$, B, L, P, OUT
Possibly the most popular brand of coffee sold throughout Baltimore, Zeke’s
has a cult following in the city that might suggest it would be accompanied
by the requisite high price tag and I’'m-on-my-Macbook-here-all-day-so-
don’t-think-you're-getting-this-seat-anytime-soon kind of ambiance at
its shop on Harford Road. Instead, it’s pleasantly surprising to pop into the
unassuming storefront on a Saturday afternoon to find groups and pairs of
diners and coffee-drinkers chatting (yes, talking to each other, in person)
at no-frills, comfortable tables, and a staff at the counter who are happy
to allow time to peruse the short menu and answer questions (#nojudg-
ment). With a lunch check that clocked in at under $15 for sandwiches and
coffees, the prices are as impressive as the lack of pretense, both reasons

The REALTOR Baltimore comes to for
experienced, knowledgeable and
personalized real estate assistance.

Stephanie Bamberger

410-916-1357
stephbam4u@gmail.com o

Find me on Facebook at Stephanie Bamberger Team of Cummings & Co. Realtors
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to keep visiting the local roaster’s cafe. (Jennifer Waldera)

the moules et frites, or the brisket on
a biscuit—smoked brisket rubbed
with Zeke’s coffee on a sweet potato,
jalapeno, and cheddar biscuit.

KOCO'S PUB

4301 HARFORD ROAD, (410) 426-3519,
KOCOSPUB.COM

$$,L,D,P,R

Koco'’s is a neighborhood institu-
tion, and not just because it has
been around for so long. The pub
food always delivers, but it is the
massive crab cake, filled with jumbo
lump meat, that ranks among the
best in the city and keeps bringing
customers back.

LAURAVILLE HOUSE

4528 HARFORD ROAD, (410) 444-6664,
LAURAVILLEBBQHOUSE.COM

$, L, D, P, OUT, 10 P.M.
Dive-y, with the requisite dive-y
food—nachos, burgers, wings—but
the highlight here is the barbecue,
with tender, hickory-smoked babﬁ(-
back ribs, brisket, and pulled pork.

MAGGIE'S FARM

4341 HARFORD ROAD, (410) 254-2376,
MAGGIESFARMMD.COM

$$$, L, D, BR, P, OUT, R, DV
This farm-to-table restaurant has
one of the best charcuterie offerings

intown and a small menu of rustic
dishes that boast seasonal ingre-
dients, all of which are executed
quite well.

RED CANOE CAFE

4337 HARFORD ROAD, (410) 444-4440,
REDCANOECAFE.VIRB.COM

$, B, L, P, OUT

Browse in Red Canoe’s bookstore,
then order a grilled sandwich or a
wrap from its cafe.

SILVER QUEEN CAFE

5429 HARFORD ROAD, (443) 345-2020,
SILVERQUEENCAFE.COM

$$, D, BR, BYOB, R

Acozy addition tothe dining scene
in Hamilton, with a small menu of
gourmet pizzas and high-class New
American entrees.

TASTETHIS

4915 HARFORD ROAD, (443) 388-8478,
FACEBOOK.COM/TASTE-THIS-
BALT-747771531947664/

s! B’ I" D

Comfort food at its finest: pork ribs,
baked potatoes loaded with top-
pings,macand cheese, and plenty of
other down-home soul food dishes
tofill you up.



BIBIMBAP FROM
THE GREEN BOWL

ALADDIN GRILL

@ALADDINGRILL1, FACEBOOK.COM/
ALADDIN-GRILL-1419055944979467
Mediterranean and Middle Eastern
cuisine made with fresh ingredients
for an affordable price. Get hearty
platters such as the chicken souvlaki
or go for a simple falafel sandwich.

BISTRO LUNCH BOX

@BISTROLUNCHBOX,
BISTROLUNCHBOX.COM

Catering to the mobile gourmet, the
Lunch Box specializes in fresh, restau-
rant-quality food. And its gourmet
touch extends to six varieties of fries,
including Black Truffle Bacon Fondue.

CRUISIN CAFE

@CRUISINCAFELLC

This American-style mobile cafe is
best with its lunch-y varieties, such
as the wraps and sandwiches. The
Crabby Fries are also a favorite.

FLAVOR CUPCAKERY

@FLAVORCUPCAKERY, FLAVORCUPCAKERY.
COM/FLAVOR-CUPCAKE-FOOD-TRUCK
Returning in the spring, this dessert
truck supplies delicious cupcakes,
which were previous winners of
“Cupcake Wars.”

FOWL PLAY

@FOWLPLAYTRUCK,
FOWLPLAYFOODTRUCK.COM

Specializes in American favorites, es-
pecially its seasoned chicken paired
with a secret sauce (which it lets you
buy so you can have it all the time).

THE GREEN BOWL

@BMOREGREENBOWL,
THEGREENBOWLFOODTRUCK.COM

This Asian/Latin-inspired truck goes
green with its biodegradable materi-
als and vegetarian options. Get the
bibimbap, a veggie-rich dish topped
with sauteed mushrooms (or choices
like beef bulgogi if meatless isn’t your
thing).

GREEK ON THE STREET

@GREEK_ON, FACEBOOK.COM/PAGES/
GREEK-ON-THE-STREET

Painted with a deep sky blue and
the iconic white-housed cliffs of the
Santorini, Greece, landscape, this
truck dishes up classic Greek food.

@GRRCHE, GRRCHE.COM
Melt-in-your-mouth grilled cheese
varieties and seafood dishes are the
menu here. And if you like your carbs
on carbs, and carbs with that, try the
sure-to-be-delicious macand cheese
grilled cheese.

@THEGYPSYTRUCK, GYPSYQUEENCAFE.COM
This consistent award winner is
known for its meal-sized waffle cones
full of crab, crab dip, fries, you name
it. Oh, and Old Bay. A year’s worth of
Old Bay.

ICEDGEMS

@ICEDGEMSBAKING,
ICEDGEMSBAKING.COM

Never a dull flavor here with flavors
such as pumpkin chai, an ever-rotat-
ing menu, and the addition of new
creations. Now there are two trucks,
sothere’s less of an excuse to miss it.

@THEJOLLYPIG, THEJOLLYPIG.COM

Order one taco as a snack or really
chow down on these international
pulled-pork taco varieties, including
a mean Korean barbecue.

KOCO FOOD TRUCK

@KOCOFOODTRUCK, FACEBOOK.COM/
KOCOTRUCK

AKorean-American fusion truck craft-
ing menu items such as the K-Burrito,
filled with rice, cheese, sour cream,
guacamole, kimchi, and bulgogi
chicken.

@KOMMIEPIGBBQ, KOMMIEPIG.COM

Get your appetite’s worth with a
halfrack of ribs or a platter of pulled
pork or spicy chicken—both served
with two comfort-food sides. Or go
cheap with one of Nathan’s hot dogs
for $2.50.

KOOPER'S CHOWHOUND

@BRGRWAGON,
KOOPERSCHOWHOUND.COM

Simply the best burger you will get
from a food truck—with as few or
as many fancy restaurant toppings,
like avocado and truffle arugula, as
youwant. And they’ll remember your
name there too.

MISS TWIST

@MSTWISTICECREAM,
MISSTWISTICECREAM.COM

It's the soft-serve ice cream you crave
inthose sweltering summer months.
Get atwist on a cone—oradouble.

@NAILAHSKITCHEN, NAILAHSKITCHEN.COM
Never had fried Guinea fowl be-
fore? Here’s your chance to try the
Senegalese dish. If that’s too ad-
venturous for you, it also has a few
American options, including crab
cakes.

SAVANNAH'S KITCHEN

@@BMORESAVANNAHS,
BMOREJAMAICAN.COM

Savannah’s promises a “real taste of
Caribbean cooking,” including fried
fish and jerk chicken.

SEXY VEGIE

@SEXYVEGIE, SEXYVEGIE.COM

Healthy and diet-restriction-friendly,
this mobile cafe continues to deliver
delicious vegetarian and vegan vari-
eties, now with gluten-free offerings.

SLAINTE ON WHEELS

@SLAINTEONWHEELS,
SLAINTEONWHEELS.COM

Recently featured on “Diners, Drive-
ins, and Dives,” Sldinte brings its
award-winning seafood gumbo and
Irish bibimbap to the streets, along

with other Irish fare with a Maryland
twist. Natty-Boh-battered fish and
chips, anyone?

THE SMOKING SWINE

@THESMOKINGSWINE,
THESMOKINGSWINE.COM

Come here for “traditional, no-non-
sense BBQ.” And for the pleasure of
saying the words “Slap Yo Mama Mac
and Cheese” —a three-cheese mac
topped with Goldfish crackers.

@SCCATERERS, SCCATERERS.COM

With family barbecue recipes from
Charleston, South Carolina, you're
getting the South’s super secret and
delicious sauces and seasonings right
here in Baltimore.

SULTAN TANDOOR FOOD
TRUCK

@SULTANFOODTRUCK,
SULTANFOODTRUCK.COM

Serving fresh halal Indian cuisine
such as lamb vindaloo and chicken
tikka masala, Sultan gives youan au-
thentic experience, with an Indian-
style tandoor used to make naan to
order.

TAHARKA BROTHERS
@TAHARKABROS, TAHARKABROTHERS.COM
The local ice cream aficionados have

been seen taking theirice creamtruck
out for a spin at Baltimore festivals.

UPSLIDE DOWN DAVE
@UPSLIDEDOWNDAVE, FACEBOOK. COM/
UPSLIDEDOWN-DAVE-117827391737507)

Isthere anything betterthan sliders?
We don’t think so. Get a lot and get
‘em hot.
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LE GARAGE

Beer Bar &  Gerites

14 ROTATING BEERS ON TAP
HAND-CRAFTED COCKTAILS
GREAT LATE-NIGHT BAR FOOD!

SUN-THUR 5PM - 12AM
FRI-SAT 5PM-1AM

a11 W 36TH / HAMPDEN / 410-243-6300
LEGARAGEB ALTIMORE. COM
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WHERE T0 MEET YOUR FRIENDS FOR COFFEE AND
COMFORTABLY BRING YOUR LITTLE ONES, T00

FLAY

3400 CHESTNUT AVE., (410) 469-9784, PLAYCAFEBALTIMORE.COM

$, B, L

When the chances of getting out without little ones in tow are slim to none,
the (1uestion remains of how to meet up with friends without chasing
toddlers around the local franchise coffee shop. Local parents Kathy Kent
Schott and Ryan Sterner felt your pain, and answered that question with
the opening of their coffee shop, Play Cafe. The area for play filled with toys
and activities for children 5 and under is within vision of every seat in the
cafe, and the spot provides board games and checkers for older children. The
menu features wholesome snacks, meals, drinks, and sweets for the kids,

CArkE

and an array of coffee drinks and healthy sandwiches, salads, and breakfast-
style eats for adults. Open for dinner on Friday nights. (Jennifer Waldera),

GOLDEN WEST CAFE

1105W. 36TH ST, (410) 889-8891,
GOLDENWESTCAFE.COM

$$, B, L, D, BR, 10 P.M.

Modern Mexican breakfast dish-
es—served all day—make this one
of the most popular hangover/
brunch spots intown, witha menu
that’s very generous to vegetarians.
It opened up a takeout window
last year, so you can get tacos and
waffles to munch on as you stroll
the Avenue.

GRANO EMPORIO

3547 CHESTNUT AVE., (443) 438-7521,
GRANOEMPORI0.COM
$$$,L,D,0UT,R

This larger space expands on the
pasta offerings of its counterpart on

the Avenue Fsee below) with meat
dishes and a full bar.

GRANO PASTA BAR

1031 W. 36TH ST, (443) 869-3429,
GRANOEMPORI0.COM

$$$, L, D, BYOB, OUT
Duckintothis little spot fora simple-
yet-authentic Italian plate of pasta.
With 10 sauces and six pastas, plus
gnocchi and potato dumplings, you
cangoagain and again without hav-
ing the same thing twice.

3446 CHESTNUT AVE., (410) 235-3870,
HARMONYBAKERY.NET

$B,L

This bakery expanded from just sell-
ing its goods at the Waverly farmers
market to a brick-and-mortar early

last year. Everything here isgluten-
free, and there are plenty of vegan
sweets too, as well as salads, soups,
and savory tarts. Open most days
until 5 p.m.

HOLY FRIJOLES

908 W. 36TH ST, (410) 235-2326,
HOLYFRIJOLES.NET

$,L,D,10 P.M.

We adore its tacos, but if for some
reason you would wantto eat some-
thing other thantacos, you can build
your own burritos and chimichan-
gas toyour liking, with five meats to
choose from (or grilled ve%gies and
beans if you don’t go for the whole
carnivore thing).

LA CUCHARA

3600 CLIPPER MILL ROAD, (443) 708-3838,
LACUCHARABALTIMORE.COM

$$%,D, P, R, DV

The menu at this upscale Basque
restaurant includes charcuteries,
tapas dishes, and entrees, but also
pintxos, aka fancy bite-size snacks,
such as a single smoked mussel
flanked by piquillo peppers and ol-
ives. Get one to whet your appetite
at the beginning of dinner or order
abunchtosnackonatLaCuchara’s
sleek 40-seat bar.

LE GARAGE BEER BAR &
FRITES

911 W. 36TH ST, (410) 243-6300,
LEGARAGEBALTIMORE.COM

$$$, D, BR, P, R, 10 P.M.

This basement bar and restaurant
proves that French food doesn’t have
to be stuffy. If you're just craving its



/N

WHERE T0 TAKE A GUEST WHO SEEMS TO HAVE TRIED
EVERY FOOD THERE ISTO TRY

CURMER CHNRCUTERIE

850 W. 36TH ST., (543) 869-5075, CORNERCHARCUTERIEBAR.COM

$$$, D, BR, OUT, R

This Hampden spot is split into two separate areas that share the same menu.
Formerly a BYOB (it now has a liquor license and plenty of innovative cocktails),
Corner Charcuterie sports a more traditional dining environment, with a
full dining room, while the newer section, The Other Corner Charcuterie Bar,
feels more like a speakeasy. Though traditional charcuterie like sopressata,
prosciutto, and hot capicola are available, the meat-focused menuis known
for featuring rarely seen proteins on its charcuterie list, such as a duck heart
paté. In addition to charcuterie, the restaurant has sandwiches, entrees, and
shared dishes for two that use equally interesting meats to create imagina-
tive dishes like ostrich tartare, beef tongue ravigotte, and roasted pig’s head.
The menu changes seasonally, so expect a new selection of unique meats
and preparations periodically (perhaps a return of the kangaroo tartare?).

Jennifer Waldera

HAMPDEN/WOODBERRY

signature Belgian frites, you can get
them to go from the Frites Shop on
ground level.

1102 W. 36TH ST, (410) 235-4994

$B,L

Old-school Hampden diner offers clas-
sic omelets, crispy bacon, and pan-
cakes—refreshingly still referred toas
“hot cakes” —along with unfailingly
friendly service.

ROCKET T0 VENUS

3360 CHESTNUT AVE., (410) 235-7687,
ROCKETTOVENUS.COM

$$, D, BR, OUT, 10 P.M.

The menu pullsfrom all over the place
and gives a lot of options for vegetari-
ans.The Brussels sprouts are still killer
and the grilled Korean gyro has tofu
as a substitute for beef. Meat lovers,
don’t pass on the banh mi.

SOUVLAKI

1103 W. 36TH ST, (410) 812-1519,
YOURSOUVLAKI.COM

$,L,D, DV, BYOB

This tiny Greek spot has only a hand-
ful of tables and a counterinthe back
toeat at, butit’s worth fighting fora
seat to getits inexpensive pita sand-
wiches.

1009 W. 36TH ST, (410) 243-0051

$$, L, D, OUT

Suzie’s serves noodle dishes from
Japan, China, Vietnam, and Korea,
with plenty of options for vegans.
Unlike at many Asian restaurants,
the dessert menu is not something
to pass up.

THE VERANDAH

842 W. 36TH ST, (410) 889-0999,
THEVERANDAHBALTIMORE.NET

$, L, OUT

The Verandah offers Indian street
food—appropriate, given how it’s
also afixture at several local farmers
markets—that’s simple and tast?/,
with house-made chutneys available
to turn up the spice on your dishes.
Open for dinner on Fridays.

WOODBERRY KITCHEN

2010 CLIPPER PARK ROAD #126, (410) 464-
8000, WOODBERRYKITCHEN.COM

$$%, D, BR, OUT, R, P

As far as Baltimore dinin§ is con-
cerned, this is the creme de [a créme.
The farm-to-table menu, curated by
James Beard Award winner Spike
Gjerde, continues to evolve, with fresh
takes on basic dishes and previously
unheard-of entrees continuing to pop
up and delight.

4‘

é, teaching kitchen

Empowering home chefs thgough
hands-on culthary instruetion.
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Full class calendar at BaltimoreChefShop.com
807 W 36th Street in Baltimore ® @baltchefshop ¢ 443.869.5121
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SUSHI FROM RA SUSHI
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APROPOE'S AT THE BALTIMORE
MARRIOTT WATERFRONT

700 ALICEANNA ST. (410) 895-1879

$$$,B,L,D

Catering primarily to Marriott guests,
Apropoe’s features a good crab cake to get
them oriented to Baltimore properly.

725 ALICEANNA ST, (443) 220-0477,
AZUMIRESTAURANT.COM

$$$,L, D, OUT, R

Yes, chef Eiji Takase is flying crabs to
Baltimore. Sawagani crabs from the Miyazaki
River in Japan, to be specific. There is also
bluefin sushi and A-5 Wagyu beef. If you're
feeling like blowing big bucks, get the $120/
person tasting menu and prepare to be
wowed.

1006 FLEET ST., (410) 605-0444, BAGBYPIZZAC0.COM
$$, L, D, P, OUT, DV

Bagby is riﬁhtfully known for its brick-oven
pizza (try the spic shrimP or the prosciutto
and goat cheese), but don’t miss its spectacu-
lar salads. BYOB, but only for wine.

1302 FLEET ST, (443) 499-9090, CAVAMEZZE.COM
$$, L, D, BR, BYOB, DV

AGreek restaurant where the decor is sleek,
the plates are small, and the brunch, for $30,
can Ee bottomless. Get the saganaki and pre-
pare foryour server to light a block of cheese,
doused with brandy, on fire.
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CHARLESTON

Four-Time Finalist,
Best Chef Mid-Atlantic

James Beard Foundation

No. I for Food, Service & Decor
Zagat 2015
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World’s Best Wine Lists 2015
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The Baltimore Sun

1000 Lancaster Street, Baltimore, MD 21202
(410) 332-7373 | charlestonrestaurant.com

SALUMERIA
ENOTECA - OSTERIA

CUCINA ITALIANA
comes to life with the innovative
cooking of Chef Julian Marucci
and an award-winning, all-Italian
600 plus label wine list.

For events and private dining,
contact events@cgeno.com
or call (410) 982-0147.

822 Lancaster Street Baltimore, MD 21202
(410) 547-8282 ® cgeno.com




HARBOR EAST

WHERETO GO WITH AWINE-SNOB FRIEND THAT WUN T

BREAK THE BANK

200 INTERNATIUNAL I]RIVE. llﬂ [l) 576-5800, WITANDWISI]UMBALTIMORE.CUM

$$$, B, L, D, BR, R, OUT

Thefact thatarestaurantinthe Four Seasons is the place tofind top-notch wine
shouldn’t come as a surprise, but the reasonable price points might. Sommelier
Julie Dalton believes the best wine needn’t break the bank. Your friend typically
sips Sauvignon Blanc? Dalton can up the ante with a similar-style dry Riesling,
Kuhling-Gillot Qvinterra 2012, from the Rheinhessen that is “bone dry, very
crisp and juicy like a Sauwgnon Blanc,” and only $4o/bott|e NeedJust the
right Chardonnay-style wine? She’ll recommend Wit’s white Pinotage “that
has been vinified like an oaky Chardonnay” at only $50/bottle. As for reds,

she recommends Mark Ryan

s The Chief which has “depth, richness, tons of

fruitand spice” for $67/bottle, or for the bigger reds for wintertime, she picks
a rarer version with a Saperavi grape from the Republic ofGeorgla for $60/
bottle. Prices for standard bottles of well-known wines at similar restaurants
barely start at those prices, yet at Wit, wine aficionados can enjoy the fruits

of Dalton’s labor to ga

arner interesting varietals from lesser-known vineyards

that are still affordable. The waterfront bar is also promotln%bubbly with its

Champagne Campaign, offering 50 percent off all bottles of
9 p.m. to midnight. (Jennifer Waldera)

CHARLESTON

1000 LANCASTER ST, (410) 332-7373,
CHARLESTONRESTAURANT.COM

$$%,D, R

Executive chef Cindy Wolf has been
a finalist for James Beard awards
multiple times, and for good rea-
son. Charleston’s menu perches,
like Baltimore, on the Mason-Dixon
Line between down-homedishes and
fine-diningingredients, preparations,
and presentations.

CHIU'S SUSHI

608 S. EXETER ST, (410) 752-9666,
CHIUSSUSHI.COM

$$, L, D, BYOB, OUT, DV

Fresh sashimiand hand-rolled sushi,
but for something different try the
nabe mono (traditional Japanese cas-
seroles). A perfect complement tothe
traditional environment.

822 LANCASTER ST., (410) 547-8282, CGENO.
COM

$$$, D, OUT, R

Cinghiale gave Tony Foreman and
Cindy Wolf a chance to bring au-
thentic Central and Northern Italian
cooking to Baltimore—and they did

ampagne from

it with flair. If it’s a special occasion
and you're with a big group, gofor “La
CucinadellaNonna,” second only to
your Italian grandmother’s kitchen.

FLEET STREET KITCHEN

1012 FLEET ST, (410) 244-5830,
FLEETSTREETKITCHEN.COM

$$$, D, OUT, R

The crown jewel of the Bagby
Restaurant Group, this fine-dining
restaurant embraces the farm-to-
table movement, with many of its
ingredients coming from the nearby
Cunningham Farms.

FLEMING'S PRIME
ER%AKHUUSE AND WINE

720 ALICEANNA ST, (410) 332-1666,
FLEMINGSSTEAKHOUSE.COM

$$%,D, R

Known for its expensive and scrump-
tious steaks and wines, Fleming’s is
alsohometosome surﬂrlsmglychea
happy-hour deals. Either way, don
miss it.

GORDON BIERSCH
BREWERY RESTAURANT

1000 LANCASTER ST., (410) 230-9501,
GORDONBIERSCH.COM

$$, L, D, OUT, 10 P.M,, R, DV
Sure, it’sachain, but this Harbor East
joint has seriously good German beer
which you might complement with
equally tasty cuisine such as the ar-
tisan salami pizza or the lobster-and-
shrimp mac and cheese.

JAMES JOYCE IRISH PUB
AND RESTAURANT

616 S. PRESIDENT ST, (410) 727-5107,
THEJAMESJOYCEPUB.COM
$$, L, D, BR, OUT, 10 P.M.,
DV
James Joyce became more Irish
after he went into a self-imposed,
lifelong exile from his home. The
same may be said of this authentic
Irish pub, where it’s possible to ap-
preciatea mt of Guinness right
Whlle scarfing down a delicious
sandwich to uel your next literary
endeavor.

LEBANESE TAVERNA

719 S. PRESIDENT ST, (410) 244-5533,
LEBANESETAVERNA.COM

$$, L, D, OUT, DV

For Middle Eastern food, it’s hard
to beat Lebanese Taverna. From the
falafel and kabobs to the salmon
harra, every bite is mouth-watering.

MANCHURIAN RICE CO.

1010 ALICEANNA ST, (443) 438-3528,
MANCHURIANRICEC0.COM

$, L, D, OUT, DV

This clean, tiny, mostly takeout place
is perfect for a pan-Asian lunch on
the go. The double-cooked pork is a
standout.

MUSSEL BAR AND GRILLE

1350 LANCASTER ST., (410) 946-6726,
MUSSELBAR.COM

$$$, L, D, BR, OUT

The mussels, so big that they’re bor-
derline obscene, are obviously a big
draw here, and Mussel Bar and Grille
offers five different preparations
for them. But don’t skip its upscale
comfort food—the kitchen’s house-
made tots breathe new life into the
starchy side.

THE OCEANAIRE

801 ALICEANNA ST. (443) 872-0000,

THEOCEANAIRE.COM

$$$,D

The Oceanaire may be a national

chain, but its seafood sure tastes

local, with crab cakes that fall apart

when you touch them with yourfork

(more crab, less filling!). Amazing

\évine selection and a good happy
our.

0UZ0 BAY

1000 LANCASTER ST., (443) 708-5818),
OUZOBAY.COM

$$$, D, OUT, R

High-end Greek fare that is worth the
price. The house spreads—including

skordalia (garlic dip), htipiti (roasted
red pepper, roasted jalapefio, and
feta), taramosalata (a dip made from
pureed fish roe), and tzatziki (yogurt,
dill, and cucumber)—are better than
most place’s entrees.

PAZ0

1425 ALICEANNA ST, (410) 534-7296,
PAZORESTAURANT.COM

$$$,D, R, P

Going to Pazo feels like a cross
between the movies of Pedro
Almododvar and Federico Fellini:
Mediterranean, indulgent, a bit
decadent, and yet somehow casual
and enormously gratifying. Offers a
complimentary valet.

RA SUSHI

1390 LANCASTER ST., (410) 522-3200,
RASUSHI.COM/BALTIMORE

$$,L,D, OUT,10 P.M,, R

Not just another high-end Harbor
East chain restaurant, RA offers some
interesting Japanese fusion dishes in
addition to the standard rolls, and it
wows with a bit of atmosphere.

ROY'S RESTAURANT

720 ALICEANNA ST, (410) 6590099,
ROYSRESTAURANT.COM

$%$$,L,D, OUT, R

This chain fusion restaurant’s menu,
which features prix-fixe and gluten-
free options, is seafood heavy with
a few sushi offerings and entrees
that frequently feature a Hawaiian
or Asian vibe.

618 S. EXETER ST, (410) 234-3782,
TACOFIESTA.COM

$, L, D, OUT, DV

Amid all of Harbor East’s high-end
delights, Taco Fiesta has carved out
a niche as the go-to spot for great,
fresh Tex-Mex specialties at decent
prices.The fish tacos and burritos are
great, as are the steak nachos, but
the star of the show is the salsa bar,
with seven varieties to choose from,
along with fresh cilantro, onions,and
jalapefos.

1401 ALICEANNA ST., (410) 522-1907,
TEAVOLVE.COM

$, B, L, D, BR, P, OUT

Comfy couches, good Wi-Fi, and a
friendly staff make the tea and vittles
taste better.Food menuincludes eggs
and paninis, while the drink offerings
include coffee, cocktails, and, yes, chai
bubble tea.

1010 FLEET ST, (410) 244-6867.
BAGBYS1010.COM

$$$, L, D, BR, R, DV

More relaxed than its sibling restau-
rant Fleet Street Kitchen, but with
the same focus on local sourcing. An
inviting and comfortable bistro with
hearty fare, including a solid char-
cuterie plate and steak frites.
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LOBSTER RAVIOLI, LINGUINI, AND HOUSE-MADE
MARINARA SAUCE FROM CASA DI PASTA

AL

el i,

ALDO’S

306 S. HIGH ST, (410) 727-0700, ALDOSITALY.COM
$$%,D, R

Start with cream of asparagus soup and
the wild mushroom risotto, then splurge
with the tournedos Rossini filet mignon
dish, holding your nose over the foie gras.

AMICCI'S OF LITTLE ITALY
231S. HIGH ST. (410) 528-1096. AMICCIS.COM
$$, L, D, OUT, R, DV

Totally affordable Italian entrees in a
friendly, casual atmosphere. A bijg “yes,
please” to tortellini with peas and ham.

CAFE GIA RISTORANTE

410S. HIGH ST, (410) 685-6727,
CAFEGIABALTIMORE.COM

$$$, L, D, OUT, R, DV

The toasted lunch sandwiches, especially
the eggplantalla parmigiana, are classics.
For dinner, the penne vodka is homey but
not homely.

CASA DI PASTA

210 ALBERMARLE ST., (410) 539-5383,

CASADIPASTABALTIMORE.COM

$S, P

A Little Italy mainstay for more than 40
ears, this little Italian retail store is best
nown for, as the name might suggest,

its extensive menu of fresh pastas, which

range from shrimp stuffed shells to beet

and blue cheese ravioli to squid-ink cut

pasta.

CHIAPPARELLI'S RESTAURANT
237 . HIGH ST, (410) 837-0309,
CHIAPPARELLIS.COM

$$$, L, D, R, DV

The familial atmosphere and great service
here have passed through the generations
since 1940. The garlicky salad has long
made Little Italy proud.

CIAQ BELLA

236 S. HIGH ST, (410) 685-7733,
THEREALCIAOBELLA.COM

$$$, L, D, OUT, R

Ciao Bella takes the best from up and
down the Boot. Its veal saltimbocca—veal
with prosciutto and saged mushroom
Marsala sauce—is to die for.

DA MIMMO

217 S. HIGH ST, (410) 727-6876, DAMIMMO0.COM
$$$,L,D,P,R

Upscale Italian serving both fam-
ily specialties and finely executed clas-
sics—don’t know into which category
the divine lobster tetrazzini falls, but it
hardly matters.

DALESIO’S

829 EASTERN AVE., (510) 539-1965,
DALESI0S.COM

$$,L,D, OUT, R

Unlike some of Little Italy’s options, this
Northern Italian-focused mainstay em-
phasizes flavor over portion size. Afavorite
for large parties.

GERMANO'S PIATTINI

1300 . HIGH ST, (410) 752-4515,
GERMANOSPIATTINI.COM

$$,L,D, OUT, R

Get dolled up for a night at Germano’s,
especially if you're seeing one of its many
shows, be it cabaret or otherwise. Pair
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WHERET0 GO WITH A GROUP FOR AN UPSCALE MEAL
IN LITTLE [TALY WITHOUT DEALING WITH THE AREA'S
TIGHT PARKING (OR CALLING AN UBER)

Ll SCHL

1012 EASTERN AVE., (410) 783-9209, LASCALADINING.COM

$$$, D, OUT, R

Baltimore’s Little Italy is home to dozens of restaurants serving high-quality
Italian food with various regional representation. This cozy, popular pocket
of town also has some of the tightest parking on its side of the city. While
most spots offer valet parking, and summoning an Uber isn’t hard with only
afriend or two, transportation can be a challenge fora night out with a big
group. La Scala, known for its innovative indoor bocce court, upscale Sicilian
cuisine, and affordable happy hour, solved the parking problem by providing
complimentary shuttle service within a 2.5-mile radius of the restaurant. With
a quick call, large parties can get door-to-door service, which is as crucial
to those in the cold as it is to those in stylish shoes. Now you can enjoy as
many of its well-known espresso martinis as you want. (Jennifer Waldera)

a nice cheese with a cured meat or
olive, and then pick an entree from
the contemporary Italian menu, like
the maiale al forno: braised pork, a
fried egg, and a blood orange glaze.

dough for Sicilian-style pizza). It also
serves other Southern Italian small
plates and paninis—don’t miss out
on the meatballs.

LATAVOLA

0ZRA

806 STILES ST, (410) 528-2710, 0ZRA.US
$$$, D, OUT

Astylish and simple modern restau-
rant that serves traditional Persian
and Mediterranean fare. Tender and
succulent skewered items—jujeh
(Cornish hen), barg (marinated ten-
derloin), and beef kubideh (ground
sirloin with onions)—won’t fail
you. Lunch is served Friday through
Sunday.

PANEE VINO

408 S. HIGH ST, (410) 685-3300,
CAFEGIABALTIMORE.COM

$$, D, 10 P.M.

The owners of Café Gia have
opened up this leisurely bar right
next door, with well-executed
cocktails and all of Café Gia’s menu
items available, thanks to a shared
kitchen.

PIEDIGROTTA ITALIAN
BAKERY AND PASTA SHOP

1300 BANK ST., SUITE 140, (410)
522-6900,PIEDIGROTTABAKERY.COM

$$, B, L, D, BYOB, OUT, R
Avast array of Italian treats—includ-
ing the owner—greets customers of
this Little Italy staple: pane, grottoni,
crostates, tortes, and more. You can
also buy somefreshly prepared lasa-

gnato pass off as yourown at home.
Piedigrotta also serves sit-down din-
ners year-round.

SABATINO’S [TALIAN
RESTAURANT

901 FAWN ST, (410) 727-9414, SABATINOS.
COM

$$$,L,D,10 .M, R
Southern/Central Italian specialties,
buta good betis the bookmaker salad

to open, with the fettuccine Felicia
toclose.

TORTILLERIA SINALOA

415 CENTRAL AVE., (410) 624-5947,
TORTILLERIA-SINALOA.COM

$$,L,D,P

The same great tortillas as the origi-
nal storefront location on Eastern
Avenue, but with a bigger menu,
full service,and aliquor license. The
cochinita pibil is particularly rich and
savory.

YEMEN ARABIAN
RESTAURANT

4115, HIGH ST, (410) 385-4900

$s$,L,D

This place has a pretty delectable
lamb-centric menu (with a free lamb
soup fora starter) and is a good din-
ing option if you want to pass on
pasta.

HEAVY SEAS ALEHOUSE

1300 BANK ST, (410) 753-1403,
HEAVYSEASALEHOUSE.COM

$$,L,D, 10 P.M.

The downtown outpost of the
Halethorpe brewery serves up a
mix of dressed-up bar food—such
as sausage sliders and soft pretzel
sticks—and fine cuisine, such as
flat-iron steak and shepherd’s pie.
Beer pairings are suggested for each
entree.

ISABELLA'S BRICK OVEN

2215, HIGH ST, (410) 962-8888,
ISABELLAS.BIZ

$$,L,D, DV

This cozy Little Italy eatery arguably
bakes up the best pizza inthe neigh-
borhood. Crusts have that nice crispy
char, the sauce has a little zip, and the
toppings are plentiful.

JOE BENNY'S FOCACCERIA
313 8. HIGH ST, (443) 835-4866,
JOEBENNYS.COM

$$, L, D

Sometimes a thin crust just doesn’t
cut it. Thankfully, the specialty here
is focaccia (aka superthick, breadlike
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248 ALBEMARLE ST, (410) 85-1859,
LA-TAVOLA.COM

$$$, L, D, OUT, R, DV

Fresh house-made pasta and sauces
make for good eats, but the thinly
sliced veal in the vitello alla norcina
here is truly divine.

MO’S CRAB AND PASTA
FACTORY

502 ALBEMARLE ST. (410) 837-1600,
MOSBALTIMORE.COM

$%$$,L,D, R, DV

Crabdip and clams casino meet ravi-

oliand angel hairat this Italian-and-
seafood hub.

MY THAI

323 5. CENTRAL AVE., (610) 327-0023,
MYTHAIBALTIMORE.COM
$$,L,D,R,DV

This authentic Thai spot adds some
variety to Little Italy’s selections. The
ka pow really lives up toits name with
garlicand chiliflavors—and if you get
it “Thai style” it comes with sliced
beef, crispy shallots, and a fried egg.
Careful: The curries can get tongue-
numbingly spicy.

WHEREEFN%%TISFY YOUR CRAVING FOR A SERIOUS

SUGAR

VACCARD'S (TOLIAN
PASTRY SHIP

222 ALBEMARLE ST., (410) 685-4905, VACCAROSPASTRY.COM

$, B, L, D, OUT

After along day, it’s easy to find a spot to wash away the pain and shame
of the 9-5 with liquor, but what if a heaping bowl of sugary goodness is the
way to mend your heart? Vaccaro’s, fortunately, has both, but the siren sonﬁ
from its cases full of cookies, cream puffs, and cannolis might be enoug
tosilence your booze craving. From its dozen-and-a-half decadent gelato
offerings, to its creamy cheesecakes, puffy custard-filled napoleons, and
traditional tiramisu, this corner dessert shop in Little Italy is a mainstay
for a reason. The icing on the cake (the chocolate-chip-dotted ricotta in
the cannoli?) is its Monday-nith special of all-you-can-eat dessert and
coffee for $15.50. And if you still need that taste of liquor? Order the rum
cake, with three tiers of cake soaked in rum, layered with vanilla and
chocolate custard, then coated with sliced almonds. What a way to start
the week. (Jennifer Waldera)
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The kitchen at Schola (1005 N. Charles St., [443] 714-7516, schola-
cooks.com) is a home cook’s dream: Multiples of every kitchen
tool imaginable hang neatly on the walls, with large Mason
jars filled with spices lined on shelves and two KitchenAid
stand mixers, one pale yellow and one baby blue, sitting on
a countertop. There are ovens and free-standing induction
cooktops and stacks of plates and a collection of beautiful
cookbooks—everything one could ever need to learn how to
cook, which is the goal at Schola, an amateur cooking school
that chefs Amy von Lange and Jerry Pellegrino opened in June

2015.

Von Lange and Pellegrino both
worked in restaurants for years before
opening up Schola: von Lange previ-
ously worked as the executive chef at
Admiral Fell Inn, while Pellegrino, who
co-hosts the show “Radio Kitchen” on
WYPR, had been the executive chef at
now-closed Corks and at Waterfront
Kitchen (page 56). But restaurants
are “80 hours a week, 24/7, it gets
tiring,” von Lange said. “l just wanted
to do something a little bit different
and thisis a really fun concept.” The
wide variety of classes also gives the
chefs the chance to create many dif-
ferent foods, from homemade pastas
to Chinese takeout to Thai dishes—
“stuff that we never got todoin the
industry,” von Lange said.

Several other cooking schools in
Baltimore offer classes on a similar

range of cuisines. The Chef Like Me
Collective ([443] 492-9538, chef-
likemecollective.com), which also
has catering and personal chef ser-
vices, holds classes in Little Italy that
cover kitchen basics as well as classes
covering specific cuisines including
Cajun/Creole, French, Italian, Spanish,
and Mexican. (Von Lange said the
regional classes at Schola are “very
popular.”’) The Baltimore Chef Shopin
Hampden (807 W. 36th St.,[443] 869-
5121, baltimorechefshop.com), which,
like Schola, opened last year, teaches
classes on different cuisines, as well
as various brunch classes, baking
classes, canning classes, and more.
If you’re willing to take a road trip
out of the city, you can learn about
Nigerianand West African cuisines in
the classes at Calbra Classics (758 S.
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Arbory Lane, Laurel, [240] 460-4640,
calbraclassics.com). And it’s not just
dedicated cooking schools that offer
classes: Pierpoint Restaurant (page
52) has been hosting a wide variety
of cooking classes for years, and
Pellegrino still holds cooking class-
es at Waterfront Kitchen. If there’s
a kitchen technique or a particular
cuisine you want to learn, chances
are, there’s a class somewhere in
Baltimore for it.

Most of these classes are hands-on,
with the chefs helping you to make
a meal that you get to enjoy at the
end of the class. At Schola’s The Art of
Making Sauces ($49), Pellegrino and
von Lange warned the small group
that this wasn’t quite as hands-on
as other classes, but Pellegrino still
had everyone involved in the cook-
ing process, instructing attendees
to whisk or chop vegetables as he
explained the different types of
sauces and the basic science behind
a proper sauce. Attendees crowded
around, some with glasses of wine
in hand (Schola, like several cook-
ing schools, is BYOB), as Pellegrino
discussed proper techniques while
slowly adding oil to a food proces-
sor for parsley mayonnaise. After he
walked the class through the proper
way to make six different sauces, he
andvon Lange served up a beautiful
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lunch: roasted rockfish, drizzled with
a beurre blanc sauce; poached eggs
and ham coated with hollandaise
sauce; and a greens salad, tossed in
a balsamicvinaigrette that attendees
had whisked together not a half-hour
earlier. As everyone ate happily, von
Lange and Pellegrino hung out and
answered any food-related ques-
tions people had, from what sort
of classes they had scheduled next
month to the best places in the city
to buy various types of meat. And
the next day, everyone received an
email with recipes for all the sauces,
so you could relax and focus on the
cooking, instead of taking notes, dur-
ing the class.

For anyone who isn’t sure about
whether a cooking class is for them,
von Lange advises, “Please don’t be
intimidated. We have everybody,
people that maybe don’t know how
to boil water to people who are re-
ally skilled in the kitchen and just
want to learn more and hone their
techniques.” And a wide range of
people frequently attend the class-
es—“individuals, couples, groups, it
really varies,” she said—so anyone
should feel welcome to step into the
cozy, well-stocked kitchens around
town that are ready to teach you
how to cook.
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BY RYAN DETTER

You can’t talk about food in Baltimore without talking about
the city’s booming beer scene. There are small mom-and-pop
breweries concocting beers from foraged berries, there’s a
brewer who calls Baltimore his home but travels the world
brewing, there are people experimenting with aging beers
in wood varieties, there’s a sour beer brewed with salt and
coriander, there are devil beers and abbey ales coming out of
a dark Belgian brewpub’s basement. Whatever you're into,
chances are, Baltimore’s brewing community has you covered.

You can’t talk Baltimore beer with-
out starting with Heavy Seas.
FounderHugh Sisson started brewing
out of his brewpub Sisson’s in 1989
(Maryland’s first, which has since
closed) andin1994 he opened Clipper
City Brewing, which later was re-
named Heavy Seas and has expand-
ed exponentially ever since. It's hard
tofind a barin the city without a tap
of its flagship (puns!) beer Loose
Cannon—acrisp, citrusy IPAthat’s as
quaffable as it is sturdy. But dig
deeperandyou'll find it is one of the
few breweries experimenting with
infusing beer with exotic wood fla-
vors in its Plank series. Heavy Seas
has also recently expanded its tap
room, which is worth a quick 20-min-
ute drive to sample some of its more
rare stuff and cask options. But if
that’s too far, just pop over to the
Heavy Seas Alehouse near Little Italy
(see page 72) and grab a pint of its
super-drinkable Cross Bones session
IPA.

Oliver Brewing Co. wasn’t far be-
hind Sisson’s, opening The Wharf Rat
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brewpub (now Pratt Street Ale House,
see page 41) downtown in 1993,
where the company focuses on brew-
ing English-style ales. You can still get
its beers at the Alehouse but Oliver
Brewing recently moved its brewing
operation into a much larger space
just off Clifton Park, which means
more beer. It also means a taproom
that’s open Saturday afternoons,
where we recommend you graba pint
of Oliver’s Draft Punk, a malty British
take on an American IPA that’s our
go-to beer before and after Orioles
games.

Another of Baltimore’s brewing
trailblazers is The Brewer’s Art (see
page 79), which opened its Belgian-
inspired brewpub in 1996 and has
been brewing some of the city’s best
beer for two decades now. Esquire
magazine even named it Best Bar in
2008, and for good reason. Take a trip
to historic Mount Vernon and de-
scend into Brewer’s catacomb-esque
subterranean bar. Equal parts dark,
sexy, and (eventually) blurry, grab a
stool and start guzzling chalices full

: NEREWITT l

of its city-famous Beazly and
Resurrection beers (“devil-beer” and
Abbey in style), order a plate of its
famous rosemary garlic fries, and
hangon for theride. If you're not feel-
ing like going down that rabbit hole,
you can go upstairs, where the bright-
er Victorian-style bar (grandiose
chandelier and all) acts as the nicer
Jekyll to downstairs’ Hyde.

Fifteen years after that first wave
of brewing came a second wave—led
by Union Craft Brewing (1700 Union
Ave,, [410] 467-0290, unioncraftbrew-
ing.com)—which has no signs of
reachingits high-water mark anytime
soon. Taking up shop in a refurbished
warehouse in Woodberry, Union was
the first non-brewpub brewery to
open in Baltimore City properin 30
years. And it didn’t waste any time
proving its worth, taking home gold
fromthe Great American Beer Festival
(the most highly regarded beer com-
petition in the country) forits Balt Alt
in 2012, its very first year. Union has
since expanded its selection into a
full-blown list that includes Old Pro
Gose—a tart summer seasonal with
hints of salt and coriander—and
Schmoke, a crisp rauchbier lager with
just a hint of smoke with each sip
(rauchbier translates to smoked beer
in German). But don’t sleep on its
year-round offerings like the Duckpin
palealeand Anthem golden ale, avail-
able at most bars or at one of the
many festivals they have at the brew-
ery.You canalso head to its taproom
(replete with growler chandelierand

outdoor beer garden seating) and
either grab a sampler flight or a
couple pints of Union’s casked offer-
ings, which are essentially its normal
beers that are then kegged with spe-
cialingredients such as cocoa nibs or
grapefruit zest for experimentation.

Around the same time, Peabody
Heights Brewery (401E.30th St., [410]
467-7837, peabodyheightsbrewery.
com)was creatinga new concept over
in Abell. As a way to help smaller up-
and-coming brewers get upand run-
ning, Peabody created a co-op
brewery where all of the equipment
is shared among thein-house, inde-
pendently owned brewers, the num-
ber of which have grown steadily. Old
Oriole Park Beer, Baltimore Brewing
Company, and Public Works are
owned by Peabody itself, while Full
Tilt, Fin City, Antietam Brewery, Raven
Beer, and Monument City Brewing
Company are all independently
brewed out of the facility.

Because of this, the taproom, which
sits near where third base would have
been at Old Oriole Park, has the
unique ability to serve beers from
numerous brands. We recommend
flipping between Monument City’s
citra dry-hopped 51Rye and Old Oriole
Park—which won 2015’s Best in Show
forthe Maryland Comptroller’s Cup,
the most recognized beer competi-
tion for Maryland breweries—as you
enjoy a couple of games of corn hole
and an Orioles history lesson by
Peabody Heights president Richard
O’Keefe.



LOCAL BREWS

Another unique brewing venture
in Charm City is Stillwater Artisanal.
Lead by brewing nomad Brian
Strumke, Stillwater brews his suds
at well-known breweries through-
out the country and world, special-
izing in some of the best
Belgian-inspired beers we’ve ever
tasted, Baltimore or otherwise. And
while Strumke doesn’t have an ac-
tual brewery in Baltimore,
Stillwater’s headquarters is Of Love
& Regret (see page 23), a pub/res-
taurant he started in, appropri-
ately, Brewers Hill. Grab a seat at its
gorgeous wood-accented bar, start
with a citrusy Cellar Door or
Stateside Saison (the brews that put
him on the map), and then let the
stafflead you on a journey through
Strumke’s artistic take on what beer
can be.

If those weren’t enough, in the
pastyear alone we’ve seen Waverly
Brewing Co., Key Brewing Co., and
Brew House No.16 open their doors.
Waverly (1625 Union Ave., [443] 438-
5765, waverlybrewingcompany.
com) sits just a hop (get it?) away
from Union in Woodberry, where it
has created a fully realized bar for
its taproom. It’s the perfect place to
throw down some Golden
Sombreros—a low-ABV blonde ale
brewed with agave nectar—and
enjoy some grub from the food

trucks and local chefs that rotate
through. Co-ownerJohn Marsh said
the brewery has plans to start col-
laborating with local homebrew
clubs on experimental batches.

If you want killer food while ex-
ploring the newest breweries then
check out Brew House No. 16 (see
page 77), Where they’ve built a brew-
pub inside an old firehouse, fire
poles and all. The chefis top-notch,
but the beer’s just as good. We re-
cently enjoyed an IPA brewed with
locally foraged pawpaw fruit, but
brewer lan Hummel is constantly
keeping things fresh, so grab a seat
at the bar and know that what
you’re drinking likely just came out
of the fermenters right behind you.

And rounding it out, there’s new-
comer Key Brewing Company (2500
Grays Road, Dundalk, [410] 477-2337,
keybrewing.com). Located in
Dundalk, a neighborhood co-owner
Spike Owen told us they’re extreme-
ly proud to call home, Key has
started with four extremely drink-
able beers with its Rye Porter taking
the cake. There are plans for a tap-
room—pool tables and all—this
spring, but until then you can find
Key’s taps at local bars, nestled
among the rest of Baltimore’s bur-
geoning brewing scene, a scene
that’s quickly getting recognition
asone of the best in the country.
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GORDON BIERSCH 1S HAPPY
T0 OFFER COMPLIMENTARY VALET.

SUNDAY - THURSDAY
AFTER 4 PM

DAILY HAPPY HOUR
MON — FRI
4-7

1000 Lancaster St.

LATE NIGHT
HAPPY HOUR
7 DAYS A WEEK!

Baltimore 4£10.230.9501

Baltimore’s Best
New Bars List 2015

The Baltimore Sun

Top 10 Best

New Dishes List 2015

Clty Paper

i W

831 N. Calvert St. Baltimore, MD 21202 | 410.659.4084 | www.brewhouseno16.com
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CHARCUTERIE FROM BREW
HOUSE NO. 16




THE 13TH FLOOR

1E.CHASE ST, (410) 347-0880,
13FLOORBELVEDERE.COM

$$$,D, R

Eat baked brie, shrimp scampi, or
braised short rib while you enjoy
one of the best views in Baltimore
from atop The Belvedere.

AKBAR RESTAURANT

823 N. CHARLES ST, (410) 539-0944,
AKBAR-RESTAURANT.COM

$$, L, D, DV

Akbar is rightly renowned for its
lunch buffet, but if you like it spicy,
goahead, orderyourown entree.The
channa masala is a favorite.

ALOHA SUSHI AND BAR

1218 N. CHARLES ST, (543) 759-8531,
FACEBOOK.COM/ALOHABALTIMORE

$$, L, D, DV

Aloha offers good and affordable
sushi—but it also has a Ipackage—
goods store that is the only placein
the neighborhood to buy beeron a
Sunday without paying bar prices.
And you can drink it there at small
tables, watching sports with an in-
teresting crowd.

340 N. CHARLES ST. (610) 727-7971

$$, L, D, DV

Thissolid Thai place has a great lunch
special. Theambiance is a bit sterile,
but the service makes up for it. The
tom khais great.

BREW HOUSE NO. 16

831 N. CALVERT ST, (410) 659-4084,
BREWHOUSEN016.COM

$$$, D, BR, OUT, R

This brewpub opened up last year
in a beautiful old firehouse. Admire
the space and the massive stainless-
steel fermenters as you enjoy IocaII{
sourced American dishes fit to soa
up the house-made brews.

THE BUN SHOP

239 W.READ ST, (410) 989-2033,
FACEBOOK.COM/THEBUNSHOP

$, B, L, D, BYOB, 10 P.M.

This elegantly gilded coffee shop
dedicated to bready street food
from around the world was a revela-
tion when it opened. Will it last, we
asked. Now, despite the numerous
long tables and comfy couches, we
can hardly find a seat.
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WHERETO TAKE YUUR NEW BAE TO BRUNCH
T[] IMPRESS TH

(STR

1501 BULTUN ST. (410) 383-8600, B-BISTR0.COM

$$$, D, BR, OUT, R

Whetheryou met onTinder or after a drunken night filled with bourbon and
bad decisions, ?Iou know you’ve met someone special when you pull outyour
restaurant Rolodex in search of the brunch big guns. And on mornings like
that, it's good to head to b. Located on a beautiful stretch of Bolton Street
inthe equally quaint Bolton Hill neighborhood, b offers a rotating menu of
farm-to-table offerings that are prepared with a deft touch but deliver bold
flavors. Grab a seat in its small-but-cozy modern dining room and bask in the
glow from the ample natural light that shines in thanks toits large windows.
Or, if the weather’s nice, score a coveted outdoor table and go all-in with
blood orange mimosas, ramp omelets, and Challah French toast topped
with figs, pistachio, mascarpone, and focal honey while you play footsie
under the table with your new crush. Be sure to over-tip your server before
you head back to your place for that afternoon “chill” session. (Ryan Detter)

Reservations Recommended

10 E. Franklin St. « Baltimore « 410-539-4675

Trinacria Foods /

WWW. trlnacrlabaltlmore com

CAFE

= i & DELI -
111 W. Centre Street
443 759. 4082

FuII Breakfast
Award Winning Pizza
“Homemade Lasagna «

Sandwiches

“BEER & WINE S

Speaahzmg in Drop Off Catefi
Check out our reviews'

% \‘
“One qﬁ#ruly gr\éa‘rlt ngs\'ébout Tr

inacri$'is their bread, so'itis no surprise
at the pizza crust is perfect.
City Paper 2014 &
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MARKET “

406 N. Paca Street :

316 N. CHARLES ST. (410) 528-1222,
CAZBARBALTIMORE.COM
$$$,L,D,10 P.M., DV

No, it’s not Jazbar, the C was just
drawn a little too elaborately. But
don’t worry, the food at this sleek
Turkish restaurant, while full of
exceptionally complex flavors,
doesn’t overdo it. We recommend
the prix-fixe menu with wine. The
lamb is great.

CITY CAFE

1001 CATHEDRAL ST, (410) 539-4252,
CITYCAFEBALTIMORE.COM

$$$, L, D, BR, OUT

City Café has great lunch and din-
ner, butits brunchis one of the best,
with breakfast burritos, huevos ran-
cheros, fried chicken and biscuits,
and an amazing bloody mary on
weekends with Old Bay around
therim.

DAVID AND DAD’S CAFE

334 N. CHARLES ST., (410) 547-0550,
DAVIDANDDADS.COM

$,BR, L

A convenient option for breakfast or
lunch, David and Dad’s has omelets,
waffles, wraps, and sandwiches all
made to order.

1 W. BIDDLE ST, (443) 869-4933,
DIMITRIOLIVEFARMS.COM

$,L,D,DV

Get a hefty Greek deli sandwich and
stock up on Dimitri Olive Farms’
unfiltered extra-virgin olive oil,
balsamic vinegars, and delicious
flavored olives while you're at it.

DOOBY'S

802 N. CHARLES ST, (410) 702-5144,
DOOBYSCOFFEE.COM

$$, B, L, D, BR, DV

This coffee shop/bar/restaurant
hybrid has won over the hearts
and stomachs of the young Mount
Vernon set with delectable baked
goods, Korean-inspired meals, and
a healthy draft menu. Mind the

laptop policy.

DUKEM ETHIOPIAN

1100 MARYLAND AVE., (410) 385-0318,
DUKEMRESTAURANT.COM

$$, L, D, OUT

One of the greatest cheap mealsin
Baltimore. The vegetarian platters
are low-priced and bountiful, but
thelamb and beef tibs are enough
to make carnivores feel like Haile
Selassie himself.



MOUNT VERNON/BOLTON HILL

FLAVOR

15E. CENTRE ST, (443) 563-2279,
FLAVORBALTIMORE.COM

$$, D, BR

Asmall menu of small plates, includ-
ing chicken liver paté and beef sliders.
The upstairs area is a lesbian lounge
on the weekends.

GRILLE TWELVE24

1224 N. CHARLES ST, (410) 617-8990
$,1,D,DV

This casual counter-service eatery
pullsinspiration fromall overthe map
forits menu—dining options include
American burgers, Peruvian-style ro-
tisserie chicken, and Mediterranean
gyros and falafel.

THE HELMAND

806 N. CHARLES ST. (410) 752-0311,
HELMAND.COM

$$, D, DV

The Helmand is the place to go for
a special meal in Baltimore. Aushak
(leek ravioli) and mantwo (onion and
beef pastry) are standouts onamenu
where everything is great. Be sure
to get the kaddo borwani appetizer:
ba%y pumpkin pan-fried with a garlic
sauce.

HOMESLYCE

336 N. CHARLES ST, (443) 501-4000,
SLYCETHEBAR.COM

$$,L,D, DV, 10 P.M.
HomeSlyce brings a solid selection
of salads, sandwiches, and pizza
to Midtown. Also enjoy the titular
“slyce” —a pizza rolled up almost
like a calzone—in this friendly bar
setting, complete with giant TVs,
a free pool table, and a downstairs
game room.

IGGIES

818 N. CALVERT ST., (410) 528-0818,
IGGIESPIZZA.COM

$$, L, D, BYOB, OUT, DV
Iggies has delicious, super-fresh piz-
zas with house-made mozzarella. No
wait staff, seat yourself, and BYOB, it
has a real family vibe. The staff will
also sell you the pizza raw so you
can cook itin yourown oven—but it
would be hard to beat Iggies’.

INDIGMA

801 N. CHARLES ST, (543) 449-6483,
INDIGMARESTAURANT.COM

$$, L, D, DV

Bright colors and interesting presen-
tations of Indian dishes abound. Not
just your same old saag paneer. Try
the chettinadu chicken with black
pepper and lime leaves.

INDOCHINE

1015 N. CHARLES ST, (410) 539-4636

$$, L, D, DV

This pho place does not disappoint.
Its meat and vegetarian pho noodles,
rice vermicelli, and crispy spring
rolls are all we need to satisfy our
Vietnamese cravings.

KUMARI

911 N. CHARLES ST, (410) 547-1600
$$,L,D, DV

Great Indian fare, but go for the tradi-
tional Nepalese specials if you want
to be wowed. Also, some of the best
window seats for people-watching
in Mount Vernon.

THE LAND OF KUSH

840 N. EUTAW ST, (410) 225-5874,
THELANDOFKUSH.COM

$,L,D,BR

It takes a confident restaurant to
attempt vegan soul food, and the
Land of Kush pulls it off better than
you would have ever thought pos-
sible, with heaping platters of mac
and “cheese,” barbecue “ribs,” and
smoked collard greens that will have
you shaking your head in disbelief.

322 N. CHARLES ST., (510) 244-5556,
LUMBINIRESTAURANT.COM

$$,L,D, DV

Delicious food, no nonsense, and
good service. Great Indian but spe-
cializing in Nepalese. When they say
spicy, they mean it. And we like that.

/

MAISY'S

313N. CHARLES ST. (443) 220-0150,
MAISYSBALTIMORE.COM

$$, L, D, BR, 10 P.M.

Maisy’s is a homey bar, warmed by
the brick oven. It’s always hard to de-
cide between the burgers and the
brick-oven pizza. Happy hour all day
on Sunday.

MARIE LOUISE BISTRO

904 N. CHARLES ST. (510) 385-9946,
MARIELOUISEBISTROCATERING.COM

$$, B, L, D, BR, OUT

This French bistro capitalizes on how
much Mount Vernon can feel like a
European city. Brunch at one of the
tables outside on an autumn Sunday
morning is one of the city’s great hid-
dentreasures.

MICK O'SHEA'S

328 N. CHARLES ST. (410) 539-7504,
MICKOSHEAS.COM
$$, L, D, BR, 10 P.M.
Great bar, good food. Solid pizzas,
burgers, burritos, and amazing shep-
herd’s Eie or bangers and mash. For
an Irish pub, the brunch is surpris-
ingly good, and the bar is so convivial
{)ou might comein for bangersand a
Ioo?(y, and wind up sticking around
for a few pints.

WHERE TO MEET YOUR FIRST DATE

FROMTINDER OR OKCUPID

TIE BREVER'S (i

1106 N. CHARLES ST, (410) 547-6925, THEBREWERSART.COM

$$$, D, R, 10 P.M.

My friends and I always joke that you can tell a lot about a person by whether
they’re an upstairs Brewer’s Art person or a downstairs Brewer’s Art ]}uerson.

The upstairs bar at Brewer’s Art has a more elegant feel, with plenty o

marble

and a chandelier hanging over the bar area, seats pressed up against the
large glass window looking out onto Charles Street. The downstairs area
at Brewer’s is decidedly more dark and intimate, with brick walls and very
low lighting and tables tucked behind archways and back into corners.
Both areas serve delicious bar plates (the mac and cheese is divine) to
accompany Brewer’s Art’s top-notch beers, and the upstairs baralso has a
full dining room with creative new American entrees.

Whatever your preferences at Brewer’s, you'll be sure to learn a lot about
your date by their answer to the question “upstairs or downstairs?” But
even if you start upstairs, if things are going well, you might want to head
downstairs eventually—all those tucked-away tables make for an ideal
setting for a make-out session. And if it’s going poorly, hey, at least you’ve
got high-ABV brews to drown out the discomfort. (Anna Walsh)

MILK & HONEY MARKET

816 CATHEDRAL ST., (410) 685-6435,
MILKANDHONEYBALTIMORE.COM

$, B, L, OUT

This small café and market does a
booming business with gourmet
sandwiches, soups, and an assort-
ment of baked goods. The paninis
are especially good.

1013 N. CHARLES ST, (410) 332-0332,
MINATOSUSHIBAR.COM

$$,L,D, DV

Come to Minato’s sleek, urbane set-
ting for some of the freshest rolls in
town—and bring friends. Variety is
the key.

MOUNT VERNON STABLE &
SALOON

909 N. CHARLES ST, (410) 685-7427,
MVSTABLE.COM

$$, L, D, BR, 10 P.M.

A staple in Mount Vernon for more
than3oyears, the Stable serves all the
food you might crave after knocking
back a few drinks —grilled cheese,
burgers, baby back ribs, pasta, tacos,
andwings areallincluded on the ex-
tensive menu.

NEPAL HOUSE

920 N. CHARLES ST, (410) 547-0001,
NEPALHOUSEINC.COM

$$, L, D, DV, OUT

AHimalayan fusion of Nepali, Indian,
Bengali, and Pakistani dishes, in-
cluding tandoori kebabs and Nepali
dumplinﬁs. Funfact: The owner, Prem
Raja Mahat, is a famous folk singer
from Nepal.

42 W. BIDDLE ST, (919) 408-7723

$,B,D

The midtown cafe provides primo
espresso plus smoothies, Belgian
waffles, quiche, and breakfast sand-
wiches.The cozy basement-level shoF
is stocked with record players, a well-
rounded vinyl collection, books, and
magazines.

ON THE HILL CAFE

1431 JOHN ST, (410) 225-9667,
ONTHEHILLCAFE.COM

$, B, L, D, BYOB, OUT

This neighborhood restaurant and
café is smart to offer it all. Waffles,
bagels, or breakfast burritos in the
morning; grass-fed burgers, sand-
wiches, and more burritos later in
the day.

THE OWL BAR

1E. CHASE ST. (410) 347-0888, THEOWLBAR.
CoM

$$,L, D, BR,10P.M,, P

Elegant and laid-back is a hard com-
bo to pull off, the Owl Bar does it in
spades. Delicious brick-oven pizzas
and heaping helpings of chicken
nachos are specialties.
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Mt. Vernon Marketplace
520 Park Ave, Baltimore MD 21202

(844) SHUCKER

LumBID|

HESLAURAILE 4 s
FEATVAING JISPALE3E 2 LIOLAN SULSILE

OPEN 7 DAYS A WEEK!
LUNCH BUFFET
$9.99 M-F 11— 2:30PM
S11.99 SAT & SUN 12— 3PM
DINNER 3PM — 10PM

PRIVATE PARTY SPACE AVAILABLE
20-200 PEOPLE

DELIVERY, CARRY OUT
& CATERING AVAILABLE

322 N. Charles St. Baltimore
410-244-5556
Fax: 410.244.5551
WWW.LUMBINIRESTAURANT.COM

PLEASE CALL FOR
DINNER PARKING

Award wmmng Pizza and more! There’s no toppmg HomeSlye

Dine In - Hang Out - Get Delivery
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MOUNT VERNON/BOLTON HILL

PLATES

210 E. CENTRE ST, (443) 453-9139,
PLATESBALTIMORE.COM

$$, L, D, BR, OUT

Better than you would expect a res-
taurant located in a Merritt Athletic
Clubto be. The bartenders are friend-
ly, the atmosphere is laid-back, and
the food is casual but well-made.

POBLANO MEXICAN GRILL

882 PARK AVE., (410) 244-8818,
POBLANOMEXICANMD.COM

$, L,D,DV

Get afilling, portable meal for less
than seven bucks—like Chipotle, but
better,and locally owned. Have your
burrito stuffed with steak, chicken,
veggies, fish, or shrimp hot off the
grill, topped off with spicy sauce from
the salsa bar.

THE PRIMERIB

1101 N. CALVERT ST, (410) 539-1804,
THEPRIMERIB.COM

$$$,D, R, P

Old-school Baltimore dining at its
best, the Prime Rib specializes in
steak (of course), but the veal, oys-
ters, and pretty much anything else
onthe menu are bound to satisfy. And
the bar has a great selection of Scotch
for that special occasion.

RED MAPLE

930 N. CHARLES ST, (410) 547-0149,
930REDMAPLE.COM

$, D

You wouldn’t expect one of
Baltimore’s premier clubs to have
such a serious and extensive farm-
to-table tapas menu. Lobster tacos,
duck confitflatbread,and lamb burg-
ers are only a few of the things you
might find.

RYLEIGH'S OYSTER

1225 CATHEDRAL ST., (410) 539-2093,
RYLEIGHS.COM

$$, L, D, BR, OUT

The third location for the local oys-
ter restaurant serves up delicious
seafood both cooked and raw, with
a basement bar that has live enter-
tainment several nights a week.

SAMMY'S TRATTORIA

1200 N. CHARLES ST, (410) 837-9999.
SAMMYSTRATTORIA.COM

$%$, L, D, OUT,R

Not your standard red-sauce joint,
Sammy’s offers exceptional Italian
fare in a low-key but nice environ-
ment. The duck ravioli will change
your life, and the gnocchi is top-
notch.

SASCHA'S

527 N. CHARLES ST, (410) 5398860,
SASCHAS.COM

$$, L, OUT

This Mount Vernon mainstay elimi-
nated its dinner service last year to
focus on providing lunch service and
hosting private events in its lovely

WHERE TO GET A GOOD SHOW WITH YOUR DINNER

ST SFRR

405 N. CHARLES ST., (410) 625-0534, SOTTOSOPRAINC.COM

$$%,L,D,10 .M., R

Sotto Sopra is one of the few restaurants in Mount Vernon that sports
both an upscale atmosphere and Italian cuisine, and has been a longtime
favorite special-occasion spot. In addition to chef Riccardo Bosio’s impec-
cable northern Italian cuisine, the elegant space also is home to a unique
opera night on occasional Sundays. Featuring multiple singers and a piano
player, the opera is an accompaniment to a five-course meal including
the likes of goat-cheese-adorned smoked tomato soup, crispy duck over
gorgonzola cheese risotto, and panettone bread pudding. The $58 that
Sotto Sopra is charging for a top-notch meal with a front-row seat to the
talent is a steal compared to most tickets for faraway seats that you'd get
at the Hippodrome or Lyric Opera House. (Jennifer Waldera)

space.

SHAPIRO'S CAFE

7W.PRESTON ST, (443) 220-0050,
FACEBOOK.COM/SHAPIROSCAFEDELI
$B,L,D

Voted Baltimore’s Best Falafel b
City Paperin 2010 and 2011, this cafe
has deli sandwiches, raw juices and
smoothies, and salads, as well as
Middle Eastern dishes.

1301 N. CALVERT ST. (443) 453-9142,
STANGOFSIAM.COM

$$, L, D, OUT, DV

This joints ups the ante for Thai
restaurants in terms of flavor. The
service is not exceptional, but the
food is worth putting up with it. The
duck curry is out of this world, and
the drunken noodles make us drool
just thinking about them.

227 W.CHASE ST, (410) 539-4850,
STEAMPUNKALLEYBALTIMORE.COM

$$, D, 10 P.M.

Put on your best steampunk top hat
and chow down on SteampunkAlley’s
eclectic menu, with everything from
alligator bites to deep-fried frog legs
served on grits to WPBBB: peanut
butter, candied bacon, and bananas
sandwiched between two waffles.

SUGARVALE

4W.MADISON ST, (410) 609-3162,
SUGARVALEBMORE.COM

$, D, 10 P.M.

This cozy little basement bar from the
team at Dooby’s has solid charcute-
rie options and surprisingly filling
tartines to go with its craft cocktails.

TAVERN ON THE HILL

900 CATHEDRAL ST., (410) 230-5400,
TAVERNONTHEHILLMTVERNON.COM

$$, B, L, D, OUT

Sandwiches, salads, burgers, pasta,
and a dedicated hot dog section flesh
out the meat of the straightforward
menu. The hand-cut fries are out-
standing, but the all-day breakfast
option, complete with perfect om-
elets, distinguishes the restaurant’s
sellection the most. Plus: solid cock-
tails.

202 W. READ ST, (410) 752-4303,
TEAHOUSEINC.NET

$) B, L

Non-standard sandwiches and wraps,
but one of the biggest draws is its
wide selection of flavored black teas
and herbal teas.

TENTEN RAMEN

413 N. CHARLES ST, (410) 244-6988,
TENTENRAMEN.COM

$$, L, D
This traditional ramen shop serves up

Japanese favorites such as miso ra-
men, tonkotso-style ramen, and tako
yaki. Grab some Pocky and Japanese
soda while you're there, too.

THAI LANDING

1207 N. CHARLES ST, (410) 727-1234,
THAILANDINGMD.COM

$$,L,D, DV

One of the few local Thai places with
clear delineations between levels of
spice. We prefer the five-star level,
reserved “for addicts, masochists and
Thai nationals.”

TI0 PEPE

10 E. FRANKLIN ST, (410) 539-4675,
TIOPEPEBALTIMORE.COM

$$$,L,D, R

To look at the sign, you might mis-
take this fora standard Mexican joint.
Don't. First, it’s Spanish, and second,
itis ritzy, and we mean both of those
in the best possible way. More than
45yearsin business ensures that Tio
Pepe knows how to do it right.

TURP'S SPORTS BAR

1317 N. CHARLES ST, (410) 347-0349,
TURPSONLINE.COM

$, L, D, OUT, 10 P.M., DV

You don’t have to like sports to like
Turp’s.The burgers with sweet-potato
fries are enough to make you a fan,
and inthe warm months, the outdoor
seating provides a perfect perch to
watch Charles Street pass.

TWOBOOTS

1203 W. MOUNT ROYAL AVE., (410) 625-2668,
TWOBOOTS.COM

$,L, D, BYOB, OUT, 10 P.M.,
DV

Yes, Louisiana and Italy look like
boots. Yes, they both have awe-
some food. That’s the idea behind
this brightly colored NYC-based pizza
joint. It works. And it’s right across the
street from the Mount Royal Tavern,
so it’s perfect to stumble over to for
a crawfish pizza after a bout of day-
drinking.

WARE HOUSE 518

518 N. CHARLES ST., (443) 869-3381,
WAREHOUSES18.COM

$$$, D, BR

Treat yourself to upscale versions of
your Southern-food favorites such
as shrimp and grits and gumbo. The
chicken and waffles are a particular
hit on the brunch menu.

XS

1307 N. CHARLES ST, (410) 468-0002,
XSBALTIMORE.COM

$$, B, L, D, BR, OUT, DV

This four-story establishment is one
ofthe most diverse in Baltimore, serv-
ing everything from coffee-shop fare
to sushi, and features live Ds.
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BAMF CAFE

1821 N. CHARLES ST. (667) 930-3371, FACEBOOK.
COM/BAMFCAFE

$B,L,D

“Celebrating the comic arts and all things
geek culture” is how BAMF Cafe describes
itself, though you'd probably be able tofigure
that out from its window displays. Wraps,
sandwiches, and the like accompany its
decor, as well as specialty espresso drinks.

BE-ONE KOREAN BBQ

2016 MARYLAND AVE., (410) 244-5600

$$,L,D

The smell of sizzling meat is exactly what you
look for in Korean barbecue. Be-One delivers
with the highly recommended B.B.Q. Set A:
cha dol (brisket), galbi (beef ribs), bulgogi
(marinated aged beef), joo mool luck (mari-
nated ribeye), and chicken bulgogi.

1818 N. CHARLES ST, (410) 332-8422

$ LD

The husband/wife team of chefs Ericand
Barbara, Jamaica natives, serve up heapin
platters of jerk chicken slathered in dark, ric
gravy, along with all the fixings, for $8.50.

225 W. 23RD ST, (443) 900-8983, BARCLAVEL.COM

$, D, 10 P.M.

Ataqueria and mezcaleria with an authenti-
cally Mexican menu anda cool but unpreten-
tious vibe. The tacos are tasty, but tiny, so
mix and match a few—and don’t skip the
aguachile ceviche.

COLETTE

1709 N. CHARLES ST, (643) 835-2945,
COLETTEBALTIMORE.COM

$$, D, 10 P.M.

This brand-new restaurant from the owner of
Bottega is French inspired, with more casual
dining service in the front and a leisurely
dining room in the back. Lunch on weekends.

CROWN SEOUL

1910 N. CHARLES ST, (410) 625-4747, FACEBOOK.
COM/CROWNSEOUL

$$, D, 10 P.M.

The Crown, the music venue in Station
North, closed its upstairs kitchen last year
and Crown Seoul opened downstairs with a
full menu of Korean food, including barbe-
cue. Ifyousstill want to eat while youlisten to
musicat The Crown, you can place an order
downstairs and have them bring it to you
upstairs.

THE DIZZ

300 W. 30TH ST. (443) 869-5864, THEDIZZBALTIMORE.
(1]

$$, L, D, BR, OUT, 10 P.M.
Adown-home neighborhood bar with great
barfood and an old-fashioned rotating des-
sert case with killer pies and cakes? Sign us
up. Breakfast on weekends, and it’s incred-
ibly cheap.

33 W.NORTH AVE., (410) 545-0444, JOESQUARED.COM
$$, L, D, OUT, 10 P.M, DV

This Station North mainstay recently moved
toalargerlocation a block away fromits old
spot, meaning you can enjoy its fully loaded
square pizzas and its frequent live entertain-
ment with a little more breathing room.
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REMINGTON/STATION NORTH

22 W.NORTH AVE., (410) 244-8447,
PINTSIZEPUB.COM

$$, L, D, OUT

The Scottish and Irish bar food here
pairs well with Liam Flynn’s great
booze offerings (it’s one of the few
places in town with a selection of
cask ale). Go for one (or more) of its
Scotch eggs—there are three varieties
to choose from—and its salmon and
brie toastie.

LOST CITY DINER

1730 N. CHARLES ST, (410) 547-5678,
LOSTCITYDINER.COM

$$, D, BR, 10 P.M., BYOB

Lots of classic diner fare at this '5os
sci-fi-themed spot, but surprisingly
vegan friendly. You can’t go wrong
with its multitude of milkshake op-
tions. Open for lunch Friday through
Sunday.

MI COMALITO

2101 N. CHARLES ST. (ENTRANCE ON 21ST
STREET), (410) 837-6033

$$,L,D

Mi Comalito specializes in Mexican,
Salvadoran, and Honduran food, and
it does allthree as well as anyone else
in town. Start with the pupusas.
There’s a bar with a pool table hid-
den away upstairs.

12 W. 20TH ST., (410) 244-5501, FACEBOOK.
COM/BALTIMORENAKWON

$$,L,D,10 P.M., DV

One of many Korean late-night spots
within a few blocks of each other, Nak
Won has noodle bowls and hot pots,
butit billsits specialty as Korean bar-
becue and has a whole menu page of
dishes to prove it.

2126 MARYLAND AVE., (410) 685-6237
$$,L,D, 10 P.M.

Nam Kang, which stays open till 4
a.m. nightly, has fabulous banchan,
and we love the kimchi jigae on a
cold night.

NANCY BY SNAC

131 W. NORTH AVE., (410) 685-0039,
STATIONNORTHARTS.COM/NANCY_BY SNAC.
HTML

$,B,L,BYOB

Housed in MICA’s Fred Lazarus IV
Center, this cafe features many of the
American dishes with flair found at
its sister restaurant down on North
Charles Street, including a highly
touted pulled pork sandwich. They
also serve dinner on Fridays.

THE NEW WYMAN PARK
RESTAURANT

138 W. 25TH ST (410) 235-5100

$: B, L

Friendly, fast diner drawing locals for
crispy fries with thick brown gravy
andthe delicious quarter-cut turkey
club, with turkey roasted in house.
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WHERETO TAK YOUR FRIENDS FROMD.C.
T0 IMPRESS THEM

BUTTE(EH

1729 MARYLAND AVE., (443) 708-5709, BOTTEGA1729.COM
$$$.D. BYOB. R

First off, it’s right by the train station so it’s agood way to get them in and
out as quickly as possible (kidding), and second, Bottega’s lack of pretension
is sure to be a breath of fresh air for what we |magine D.C.-ers are used to.
Even to Baltimoreans, people who live and die by the corner bar and pit beef
stands, Bottega’s pleasant atmosphere should be appealing. Think of sitting
in a northern Italian grandmother’s kitchen, tasting old family recipes, and
you'll start to get close to what you’ll experience at this tiny Station North
restaurant. The menuis written dail?/on asmall chalkboard, the 20-something
seats are surrounded by what feels like a mix between Julia Child’s library
and an Italian pantry, and the tables are lit by candles. And the food’s even
more special, with almost everything made in house and with a depth of
flavor that only comes from a kitchen that obviously puts a lot of love and
thought into each dish. It’s BYOB and the menu—which changes daily—is
split up between appetizers, pastas, and entrees with a variety of sides, but |
recommend sharing a bit of everything. Because you’ll most certainly want to
try its house-made pastas while still leaving enough room to indulge in such
dishes as braised beef ribs, pork and ricotta meatballs, and whole roasted
bronzino. And the best part? The disbelief on your friends’ faces when you
show them the bill. (Ryan Detter)

WHERE TO GET GOOD LATE-NIGHT DINING

JUIE (SR

18 W. 20TH ST., (410) 837-5231

$$,L,D, P, 10 P.M.

There are multiple late-night Korean spots in Station North, but Jong Kak is
my personal favorite. It’s open until 4 a.m. with a polite staff and a bright but
very low-key atmosphere, making it an ideal place tofill your stomach aftera
late night of dancing at The Crown or the Ottobar. Banchan, small side dishes
that include kimchi, vegetables, and an egg casserole, accompany whatever
you order, and the expansive menu means you’re gomgto find something to
satisfy your late-night cravings no matter what you’re in the mood for. For a
snack to soak up the alcohol, split the seafood pancake with some friends. If
you've really worked up an appetite, tell the staff when you're getting a table
that you want Korean barbecue, and gorge yourself on delicious slices of meat
that the staff cooks for you rlght on the center of your table. (Anna Walsh)

227 W.29TH ST., (410) 889-4444,
PAPERMOONDINER24.COM
$$,B,L.,D,P, 10 P.M.

When people talk about Baltimore’s
“funkiness,” they might be talking
about Papermoon and its wacky de-
cor. Bonus: inventive shakes, diner
fare, and communal service.

PARTS & LABOR

2600 N. HOWARD ST,, (443) 873-8887,
PARTSANDLABORBUTCHERY.COM

$%$, D, R, OUT

Part of Spike Gjerde’s local restaurant
empire, Parts & Labor is both a restau-
rant and butcher shop. You can shop
for choice cuts of meat by day, and
come back for dinner service to eat
rib-eyes, filets, and more. Also enjoy
cured meats and organ varieties.

PEN & QUILL

1701 N. CHARLES ST, (410) 601-3588,
PENANDQUILL.NET

$$%,D, R, 10 P.M.

The fourth restaurant in the Karzai
family’s portfolio, Pen & Quill aims
foraslightly younger audience than
the Karzais’ other spots with a late-
night menu, excellent cocktails, and
cuisine that’s upscale but not stuffy.

RED EMMA'S

30 W.NORTH AVE., (443) 602-7585,
REDEMMAS.ORG

$, B, L, D, BR

The leftist collective has swanky digs
in Station North, with bookshelves
reaching the ceiling, its own coffee-
roasting operation,and a menu with
bagels, sandwiches, and more, plus
plenty of vegetarian and vegan op-
tions.

SOFI'S CREPES

1723 N. CHARLES ST, (410) 727-7732,
SOFISCREPES.COM

$, L, D, 0UT

If you’ve ever eaten crepes on a
Parisian street, stop into Sofi’s (there’s
another outpost in Belvedere Square)
and, a few minutes later, you can be
walking along the sidewalk, annoying
all of your friends with your memoires
de joie de vivre. Buy 'em a crepe and
they won’t mind.

STATION NORTH ARTS CAFE

1816 N. CHARLES ST, (410) 625-6440,
STATIONNORTHARTS.COM

$$,B,L

Anold stalwart of the neighborhood,
this cafeand art gallery serves break-
fast staples like French toast and
Belgian waffles all day and boasts
a lunch menu of hot dogs and more
than a dozen sandwiches.

1711 N. CHARLES ST, (410) 3320110,
TAPASTEATR0.COM

$$, D, OUT, 10 P.M.

As the name indicates, this outdoor-
dining hot spot serves small plates for
theatergoers in Station North. Bring
friends to get the most of the wide
variety of dishes—and the pitchers
of sangria.
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BREAKFAST BANANA SPLIT FROM
MISS SHIRLEY'S CAFE

415 W. COLD SPRING LANE, (410) 235-3433, ALONS0S.COM

$$, L, D, BR, R, P, DV, 10 P.M.

Endure the uneven service at least once to try the fantastic
burgers and above-average pizza. Or go to the bar upstairs
and ignore the waiters altogether.

6070 FALLS ROAD, (410) 372-0238, BONJOURBAKERYCAFE.COM

$, B, L, P, BYOB, OUT

The best bakery in North Baltimore offers delicate breakfast
pastries, exquisite quiches by the slice or pie, artisanal
bread, and cakes and tarts as beautiful to look at as they
are delicious to eat.

1619 SULGRAVE AVE., (410) 466-1000, CHIYOSUSHI.COM

$$,L,D, P

An incredibly charming sushi outlet with cozy, compact
dining rooms on two floors, standard maki and sashimi,
and excellent tempura.

6080 FALLS ROAD, SUITE 101, (667) 308-2331, CORNER-PANTRY.COM
$,B, L, D, BR, P, OUT, BYOB

Fancy little deli near the beloved Ivy Bookshop offers things
such as gluten-free muesli, a tuna confit sarnie (British for
sandwich), and a $10.99/pound cold counter, along with
great pastries.

CREPE DU JOUR

1609 SULGRAVE AVE., (410) 542-9000, CREPEDUJOUR.COM

$$, L, D, BR, OUT, R

The quiet Mount Washington storefront offers delicious
crepes, both sweet and savory, including lovely seafood
and vegetable options.

CURB SHOPPE BAR AND GRILL

5736 FALLS ROAD, (410) 433-8299, CURBSHOPPE.COM

$L,D,P

This divey yet charming hole in the wall, bustling with
conversation and great%)urgers ($6 on Saturday nights),
has been around since the 1930s.

THE DESERT CAFE

1605 SULGRAVE AVE., (410) 367-5808

$$,L,D, R, BYOB, OUT

Casual Mediterranean outlet with excellent hummus,
spanakopita, and dolmades.

1407 CLARKVIEW ROAD, (410) 825-3473, EARTHWOODFIRE.COM

$$, L, D, P, OUT

The expansive, high-ceilinged dining room is a pleasant
setting for the excellent coal-fired pizzas, but don’t sleep
on the creative small plates, like the hanger steak with
cucumber-wasabi dressing.

ETHELS CREOLE KITCHEN

1615 SULGRAVE AVE., (410) 664-2971, ETHELSCREOLEKITCHEN.COM
$$$, L, D, BR, OUT, R

Probably the best Marfl]la nd Creole cooking in town. You

can’t go wrong with the gumbo, the jambalaya, or the
baby back ribs.

6070 FALLS ROAD, (410) 608-3500, HAUTEDOGCARTE.COM

$, L, P, OUT

Traffic on Falls Road tends to tighten when the Haute Dog
stand is out selling its quarter-pound dogs served in crusty
rolls hollowed with a hot dog-sized spike and adorned with
things like tomato-and-onion jam and bacon-and-onion
marmalade.

JOHNNY'S

4800 ROLAND AVE., (410) 773-0777, JOHNNYSDOWNSTAIRS.COM

$$, B, L, D, BR, P, R, OUT

Cindy Wolf and Tony Foreman’s version of a diner has distinct
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SERIOUS
COFFEE,
FINE WHISKEY,
& HAPPY HOUR
ALL IN ONE
PLACE.

Diwwer Soven Nights a Week
Lanch Twesday — Friday
Sunday Bruwch

48300 Roland Avenue Baltimore, MD 21210
410.366.9393 © www.PetitLouis.com
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ROLAND PARK/MOUNT WASHINGTON

rooms: one great for pastry and sip-
ping delicious coffee, the other more
the setting for a great burger and
milkshake. Also has a sushi menu
Tuesday through Saturday.

513 W.COLD SPRING LANE, (410) 889-
5272, MISSSHIRLEYS.COM

$$, B, L, P, OUT, DV

You'll want to get there early to beat
the rush for what may be the best
fancy breakfast in town, with lots
of Southern-influenced, seafood-
filled options, like the crab cake and
fried Ereen tomato eggs benedict.
Another location isin the Inner
Harbor, on Pratt Street.

MT. WASHINGTON TAVERN

5700 NEWBURY ST, (410) 367-6903,

MTWASHINGTONTAVERN.COM

$$$, L, D, BR, OUT, P, R, 10

P.M.

The Tavern serves refined country-

clubfood, like a top-notch crab cake

?.?cla parmesan-crusted rockfish
ilet.

NAMASTE BALTIMORE

413 W.COLD SPRING LANE, (410) 889-
2233, NAMASTEBALTIMORE.COM

$$, 1, D, P, OUT

Anew restaurant serving up Indian
and Nepalese food in the space that
used to house Loco Hombre.

PETIT LOUIS

4800 ROLAND AVE., (410) 366-9393,
PETITLOUIS.COM

$$$,L,D, BR, P, R

A little slice of Paris in North
Baltimore, from the elegant cafe
atmosphere and impeccable wine
list to the perfect steak frites and
duck confit.

ROBERTOS PIZZERIA
[TALIANA

5616 NEWBURY ST, (443) 742-3034

$, L, D, BYOB, P, OUT, DV
Mount Washington Village got a
casual pizzeria a couple of years ago,
and the pizza is great. You can enjoy
itafew ways: Americano, with fresh
mozzarella and a thicker crust, and
the typically-thinner crust artisan
pies, like the Spicy Eggpla ntorthe
Arrabbiata. Wraps and sandwiches
too.

ROLAND PARK BAGEL CO.

500 W. COLD SPRING LANE, (410) 889-
3333, ROLANDPARKBAGELCOMPANY.COM
$, B, L, P, OUT

The bagels here get the right crispy-
outside/chewy-inside combination
to pass muster. Add in great fruit
smoothies, sandwiches, salads, and
paninis, and you got yourself one of
the more pleasant neighborhood
bagel places around.

BALTIMORE
BOURBON
BRISKET
BEER

BBQ

THE BEST THINGS IN LIFE
START WITH B.

BLUE PIT BBQ & WHISKEY BAR
IO UMIGN AVENUE | BALTIMORE, MD 3151
A41-040-2500 * MLUERITORG COM

WHERE T0 GO TO FEEL LIKE YOU'RE OUT OF THE CITY
QUICKLY WITHOUT ACTUALLY LEAVING THE CITY

TIE

1604 KELLY AVE., (543) 869-6240
$$, BR, D, R, 10 P.M.

(CREL TOFHMUSE

As much as | love this city, sometimes it’s nice to get out of dodge for a

bit. And for those who don’t want to go far (or cant, because they don’t
have a car) Nickel Taphouse is the perfect break from the busy streets of
downtown. Take a quick ride up Falls Road —or even better, take the light
rail—and you’ll find the quaint Mount Washington neighborhood, with
its lush, tree-lined streets awaiting you. Once you jump off the light rail,
you can take in the babbling Jones Falls River on your way to the Taphouse.
Grabaseatat the convivial bar, order a beer fromits well-curated beverage
menu, and go straight for the roasted oysters, where you can’t go wrong
with any of the five choices (I especially like the Thai curry). From there |
usually like to order something from each section of its tavern-inspired
menu, but don’t miss out on the beef on weck sandwich, a specialty from
owner Robin Haas’ hometown of Buffalo, New York, that’s carved from a
massive hunk of roast beef and served on a bun sprinkled with kosher salt
and caraway seeds known as a kummelweck roll. (Ryan Detter)

SPECIALIZING IN
CHEESE AND MEATS, CHARCUTERIE
BOARDS, ARTISANAL SANDWICHES AND
SALADS, SMALL PLATES, BEER,
WINE AND COCKTAILS

by ANDREW COLE

520 PARK AVENUE
MOUNT VERNON MARKETPLACE

OPEN EVERYDAY 11AM TO 11PM
SUNDAY BRUNCH 10AM To 4PM
HAPPY HOUR DAILY 3PM - 7PM

BALTIMORECULTURED.COM
410-409-7924

LIKE US ON FACEBOOK AND FOLLOW US ON INSTAGRAM
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CHARCUTERIE FROM BAR LIQUORICE

1157 BAR AND KITCHEN

1157 HAUBERT ST, (443) 449-5525,
FACEBOOK.COM/1157BARANDKITCHEN

$$, D

This project from Salt’s chefJason
Ambrose is a small space—there
are only 30 or so seats—with a
small menuto match. Mostly con-
sisting of small plates, the menu
draws inspiration from all over the
map, with items such as Korean
fried chicken wings and pickled
vegetables or crispy octopus.

BAR LIQUORICE

801 E. FORT AVE., (443) 708-1675,
BARLIQUORICEBMORE.COM

$$, D, OUT, 10 P.M.

Bar Liquorice resurrects a presum-
ably forever-doomed Fort Avenue
spot with a broad cocktail menu,
highbrow casual fare, and, as you
mlght guessfrom its name, glasses
of delicious liquorice all around.
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SOUTH BALTIMORE/SILO POINT

BARRACUDAS LOCUST
POINT TAVERN

1230 E. FORT AVE., (410) 685-2832,
BARRACUDALPT.COM

$$ L, D

You can find Old Bay fries all over
town, but seldom do you see a cod-
die anymore. Barracudas serves 'em
up, alongwith the standard crab cake.
Try the shrimp salad sandwich laden
with Old Bay mayo.

BLUE GRASS TAVERN

1500 S. HANOVER ST, (410) 244-5101,
BLUEGRASSTAVERN.COM

$$, L, D, BR, OUT, R
Southern-influenced, seasonal,
farm-to-table cuisine that reflects
the thoughtfulness of its chef: rab-
bit pot pie with porcini ham gravy,
blackened catfish chowder, smoked
fried chicken. Try the suggested beer
and wine pairings toenhance the ex-
perience.

GUY FIERT'S BALTIMORE
KITCHEN + BAR

1525 RUSSELL ST, (443) 931-4387,
CAESARS.COM/HORSESHOE-BALTIMORE
$$,L, D, P, 10 P.M.

Burgers, chicken wings, nachos,
ribs—it’s the sort of grub you'd ex-
pect from the spiky-haired host of
‘Diners, Drive-Ins and Dives.”

HERSH'S PIZZA & DRINKS

1843-45 LIGHT ST, (443) 438-4948,
HERSHSPIZZA.COM

$$,D, P

Sure, the pasta and the wood-fired
mussels are worth sampling, but if
you’re making critical decisions, go
for the pizza. Don’t be afraid of the
kale-and-pistachio pizza from the
wood-fired oven.

HULL STREET BLUES CAFE

1222 HULL ST, (610) 727-7476,
HULLSTREETBLUES.COM

$$, L, D, BR, R

A charming windowed entrance
welcomes guests into this historic
saloon-turned-cafe. Mostly standard
cafe fare (field greens, grilled/black-
ened protein on ciabatta) with a few
different influences (Mediterranean,
Mexican, Asian).

IN LIKE FLYNN TAVERN

1371 ANDRE ST, (667) 303-3681,
INLIKEFLYNNTAVERN.COM
$$%,L,D,BR

A new kind of Irish bar. In Like Flynn
Tavern offers up creative drinks, local
favorites, Irish foods, and a taste of
Caribbean dining, with nearly every-
thing made in house.

JACK BINION'S STEAK

1525 RUSSELL ST, (443) 931-4386,
CAESARS.COM/HORSESHOE-BALTIMORE
$%$,D, P

Are you winning big on slots at
Horseshoe Casino? Reward your-
self with Jack Binion’s steaks from
Midwestern corn-fed cows, or go
forits seafood trolley with king crab,
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WHERE TO GET STANDARD BALTIMORE SEAFQOD
WITHOUT FEELING LIKE A TOURIST

LP. STE

(IERS

1100 E. FORT AVE.. (610) 576-9294, LOCUSTPOINTSTEAMERS.COM

$$, L, D, OUT

Sure, there will be some tourists there; you can’t get away from that when
a place does seafood as good as L.P. Steamers. But what you won't find are
any cheesy crab bibs, bright neon lights, or a bunch of people gazing at their
crabs with looks of “what the fuck am I supposed to do with these?” on
their faces. L.P. Steamers is no-bullshit, old-school Baltimore through and
through. Not much has changed here over the years and why should it?
It does seafood right: fresh, cooked perfectly, and served quic IK without

any frills. Oh, and cold beer. L.P. has you covered there, with c

eap cold

ones bobbing up and down in an ice-water bath built right into the raw
bar. Score a seat on the rooftop deck, order some pitchers of beer and a
couple of steaming trays of Old Bay-laced crabs (and shrimp), and take in
the view of the harbor just beyond the glow of the Domino Sugar sign. It
doesn’t get much better than that. (Ryan Detter)

snow crab, oysters, gulf shrimp, and
lobster.

JOHNNY SANCHEZ

1525 RUSSELL ST, (443) 931-4575,
CAESARS.COM/HORSESHOE-BALTIMORE
$$,D, P, 10 P.M.

A collaboration between celebrity
chefs John Besh and Aarén Sanchez,
this Mexican place in Horseshoe
Casino offers well-crafted tacos and
an extensive tequila and mezcal
menu.

LITTLE HAVANA
RESTAURANTE Y CANTINA
CUBANA

1325 KEY HIGHWAY, (410) 837-9903,
LITTLEHAVANAS.COM

$$, L, D, BR, OUT, 10 P.M., R
Agreat spot to mingle with the yup-
pie, just-off-work crowd at happy
hour, especially in the summertime.
Cuban menu items pepper the Tex-
Mex-type menu.

LIV2EAT

1444 LIGHT ST, (443) 449-7129, LIV2EAT.
CoM

$$, D, BR, R
Atiny, living-room-like space, Liv2eat

recasts the mom-and-pop-run res-
taurant: Though a couple runs it,
the menu and feel resemble a D.C.
bar—classy and hip, not to mention
top-notch.

MIRANCHITO

1116 HOLLINS ST., (410) 528-9345,
FACEBOOK.COM/MIRANCHITOMD

$s,L,D

Mi Ranchito calls itself a Tex-Mex
place, butit really ought to be called
Latin-American, since it eschews ex-
pected Tex-Mex (it has only one taco
dish, one enchilada dish, and a que-
sadilla) for a wide variety of Peruvian
saltados and Salvadoran pupusas.

NICK'S FISH HOUSE &
GRILL

2600 INSULATOR DRIVE, (410) 347-4123,
NICKSFISHHOUSE.COM

$$,L,D, OUT, P

Smack-dab on the water, Nick’s menu
does bar seafood well with its crab
pretzel or shucked fried oyster dinner,
and you really can’t beat the outdoor
deckin nice weather.

OUR HOUSE

1121 HULL ST, (610) 727-6797,
OURHOUSEBALTIMORE.COM

$$, L, D, BR, OUT, DV

More cafe than old-fashioned pizza
spot, Our House is a forward-thinking
“pizza and beer joint” with exciting
specialty pizzas like red spinach and
feta, antipasto, and peppadew and
goat cheese, and attentive takes on
classic pizza and subs.

RUBY 8 NOODLES AND
SUSHI

1525 RUSSELL ST, (443) 931-4580,
CAESARS.COM/HORSESHOE-BALTIMORE
$$, L, D, P, 10 P.M.

Cravingdim sumin the middle of the
night? Ruby 8 Noodles and Sushi in
Horseshoe Casino can satisfy that—
it's open until 4 a.m. during the week
(6 a.m. on Friday and Saturday) and
serves up Chinese, Korean, and
Vietnamese-inspired dishes, as well
as sushi.

SOUTHSIDE DINER

893 E. FORT AVE., (410) 727-7067,
EATATSOUTHSIDEDINER.COM

$,B,L,D, P, DV

This friendly spot can be counted on
forfilling, excellent, and fast break-
fastand lunch classics. Reward your
stomach with some reasonably
priced hot cakes or sausage gravy
with biscuits.

WILEY GUNTER’S

823 E. FORT AVE., (410) 637-3699.
WILEYGUNTERS.COM

$$, D, BR, 10 P.M.

Wiley Gunter’s updates the sports bar
with engaging variations on standard
bar food (its wraps, like the ahituna
wrap and Thai steak wrap, are high-
lights) and an epic weekend brunch
menuthat’s so sprawling, we’ll even
forgive the Washington-football-
related sports stuff on the walls.

WINE MARKET BISTRO

921 E. FORT AVE., (410) 244-6166,
WINEMARKETBISTR0.COM

$$$, L, D, BR, BYOB, P, OUT,
R

One of SoBo’s ritzier choices.
Ingredients are pickled, smoked,
candied, marinated, grilled, creamed,
and rubbed—and we’re all for it. Buy
a bottle from its wine shop and enjoy
it at dinner (with a corkage fee).

WORLD OF BEER

1724 WHETSTONE WAY, (410) 752-2337,
WORLDOFBEER.COM/LOCATIONS/BALTIMORE
$$,L, D, P, OUT

A chain for beer lovers known for
having 500-plus beers, with around
50 on tap daily, and hearty, well-
executed beer food (start with the
pretzel and beer cheese). The website
also updates which beers are on tap
daily, so you can start planning your
specialty boozing before you even
getinthedoor.
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32ND STREET FARMERS
MARKET

400 block of East 32nd Street,
32ndstreetmarket.org, Saturdays
7a.m.-Noon, open all year

BALTIMORE FARMERS
MARKET & BAZAAR

Downtown under the JFX Viaduct,
Holliday and Saratoga streets, pro-
motionandarts.org, Sundays7a.m.-
Noon, April 17-Dec. 18

BALTIMORE MUSEUM OF
INDUSTRY FARMERS
MARKET

1415 Key Highway, thebmi.org,

Saturdays 9 a.m.-1 p.m., May 28-
Nov. 26

DRUID HILL FARMERS
MARKET

Howard P. Rawlings Conservatory,
Druid Hill Park, druidhillpark.org,
Wednesdays 3:30 p.m.-7:30 p.m.,
June1-Sept. 28

FELLS POINT FARMERS
MARKET

800 S. Broadway, fellspointfarmer-
smarket.com, Saturdays 7:30 a.m.-
12:30 p.m., April 30-Nov. 19

GOVANSTOWNE FARMERS
MARKET

5104 York Road, Wednesdays 3 p.m.-7
p-m.,June 1-Sept. 28

HAMPDEN FARMERS
MARKET
Elm Avenue at 36th Street,

Saturdays 9 a.m.-1 p.m., May 7-Dec.
31

HOWARD PARK FARMERS
MARKET

3400 block of Woodbine Avenue,
Saturdays 7 a.m.-1 p.m., May 21-
Nov. 26

22

JOHNS HOPKINS HOSPITAL
FARMERS MARKET

1650 Orleans St., Thursdays 10 a.m.-2
p-m., April 23-Oct. 29

PARK HEIGHTS
COMMUNITY FARMERS
MARKET

5201 Park Heights Ave., Wednesdays
9 a.m.-2 p.m., June-November

PRATT STREET FARMERS
MARKET

Pratt and Light streets, godown-
townbaltimore.com, Thursdays 11
a.m.-2 p.m., May 5-Oct. 27

STATE CENTER
COMMUNITY FARMERS
MARKET

201 W. Preston St., Wednesdays 10
a.m.-2 p.m., May 4-Nov. 1

TUESDAY MARKET

4500 Harford Road, Tuesdays 4-8
p-m., June -September

UNION GRAZE

1500 Union Ave., Every other Sunday
5-8 p.m., July-September

UNIVERSITY FARMERS
MARKET

Plaza Park, at Paca and Baltimore
streets,umm.edu, Tuesdays 10a.m.-
2:30 p.m., May 10-Nov. 29

VILLAGE OF CROSS KEYS
FARMERS MARKET

5100 Falls Road, Tuesdays 10 a.m.-2
p-m.,June 7-Oct. 25

Do all your shopping

under one roof!

= = r

PENNSYLVANIA
PDUTCH MARKEY

= [Fies o [l & Breads o Sakds o
M@Eﬂ@oc@l@@@@goo

Household 'goods;*crafts,"jewelry,

candles; rugs,furniture, doll

oy | ———
furniture and more!
Arlin’s Kangen Water Systems

717-413-5926

Aunt Erma’s Bakery 410-316-1506
BBQ Pit 410-316-1511
Beads & Weeds 410-316-1503
Dutch Harbor Seafood 410-391-8504
Country Quilts & Collectibles 410-771-0110
Countryside Sheds & Outdoor Furn 410-316-1522
E & A Meats 410-316-1508
Gold Mine Market 410-262-9324
Howard’s Honest Shake Interior 410-207-6653
Katie’'s Candies 410-316-1522
Linny’s Kitchen 410-316-1514
Lancaster County Soft Pretzels 410-316-1089
Overstock Silver 410-316-1046
Peanut Stand 410-316-1522
R & B Produce 410-316-1505
Route 1 Apparel 410-316-1046
The Sports Connection 443-398-4233
Twin Brook Furniture 410-316-1517
Village Smokehouse 410-316-1521
Welsh Mountain Cheese/Scent Shop 410-316-1510
Welsh Mountain Deli 410-316-1510
Mary’s Gourmet Coffee & Donuts no phone
Aunt Erma’s Lancaster County
Bakery Pretzels

FREE Pkg. FREE
Dinner Rolls Soft Pretzel

:Expires 3/26/16. One per customer. : ,Expires 3/26/16. One per customer. |
1 Not valid with any other offer. 11 Not valid with any other offer.

Pennsylvania
Dutch Market

11121 York Rd., Cockeysville, MD

(next to Valley View Farms)

410-316-1500
www.padutchmarketcockeysville.com

183 .
< | | Thurs. 9-6; Fri. 9-8
= | | & Sat. 8-4
York Rd. Z
P . E Great Specials
ennsylvania =
Dutch Market |2 throughout
(Next to Valley View) = the Market!
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AFGHANI

The Helmand
Maiwand Grill
Maiwand Kabob......... il

AFRICAN

Delights by Mina.......38
Dukem Ethiopian
Nando’s Peri-Peri........
Tabor Ethiopian
Restaurant................ Al

AMERICAN
Alizée..
Alonso’
Argosy Cafe
Bar Liquorice..
Boathouse Canton
Brew House No.16
Clark Burger ...
Cunningham’s
Cunningham’s Cafe....3
Dick’s Last Resort........

Frank and Nic’s
West End Grille........... 38

Guy Fieri’s Baltimore
Kitchen +Bar......

Hard Rock Cafe
Haute Dog Carte.
Iron Rooster.......

«

Jokers ‘N Thieves

The Local Fry.
Luna Del Sea... -
McFaul’s Ironhorse
Tavern ... Se—— Yk
MountVernon
Stable & Saloon

One-Eyed Mike’s
The Owl Bar
The Oregon Grille.....34
Parts & Labor.
Plates.......

Smaltimore....
Steampunk Alley
Stuggy’s..
Teavolv
Terra Café
Twist...
Water for

Chocolate.......
Woodfire Kitchen.......
TheYard..

BB
Andy Nelson’s
Barbecue.....oooueureen. 31
Big Bad Wolf’s House
of Barbeque ...
Blue Pit BBQ
Harborque......
Lauraville House
Mission BBQ...

CAFE/BAKERY

Afters Cafe

B.Doughnut...

BAMF Cafe
Bonjour Baker
The Bun Shop.

Charmlngton
Greg’s Bagels ....

Harmony Bakery........ 64

Metropolitan
Coffeehouse and

Nancy By SNAC.........
NuBohemia........ccco...
On the Hill Café..
Plantbar..........
Red Canoe Cafe..
Roland Park Bage
Co

Station North
Arts Cafe......
Zeke’s Coffee..

CAJUN

Ethel’s Creole

Kitchen ... 87
B[]V o]V] [TV SO 13

CARIBBEAN

Caribbean Paradise....83
St. Mary’s Restaurant
and Bar ... 28

CHINESE

Grace Garden.
No.1Taste
Zhongshan

Restaurant............... 41

CUBAN

Little Havana
RestauranteY Cantina
Cubana....eeeinnnnnnn92

DELI
Attman’s Authentic
New York
Delicatessen ...
The Corner Pantry ......
David and Dad’s
Cafe....
DEVOO
Goldbergs NewYork
Bagels... -
Rosina Gourmet
Suburban House
Tea House Inc.

DINER
Blue Moon Cafe............
Blue MoonToo.............
CaféHon
Hungry Andy’s
Jimmy’s Restaurant
Johnny’s..

Lost City Diner

The Lunch BoX...........
The NewWyman Park
Restaurant.. 84

Papermoon Dine
Pete’s Grille.
Sip &Bite.....
Southside Diner.........92

FRENCH

CrepeduJour.
French Kitchen
Gitan BistroCru.

Le Garage Beer Bar
L2 1 — 6

Marie Louise Bistro
Petit LOUIS ...cccovverrrreen.
Sofi’s Crepes..........

GREEK

Kali’s Court..
Kali’s Mezze
Ouzo Bay
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Samos Greek

Islands Grill........cccou.... 23
Samos Restaurant......23
Yo TVLY 1 RN 65
Zorba’s Barand Grill .24
HAWAIIAN
Kona Grill

Taste of Aloha.

INDIAN/NEPALESE
Akbar Restaurant...... 77
Ambassador

Indian Delight.
Indigma...
Kumari
Lumbini

Restaurant
Masala Kitche
Namaste

Baltimore....

The Verandah.
IRISH

In Like Flynn Tavern....92
James Joyce Irish Pub
and Restaurant...........67
Ryan’s Daughter .........
TirNaNog......ccooummuenes

TALIAN

Café Gia Ristorante.....71

Café Troia
CasadiPas
Ceriello Fine

Italian Food ................... 13
Chiapparelli’s

Cinghiale.
Cosima Mill No.1.........
Da Mimmo..
Dalesio’s.......
Fazzini’s Taverna..
Germano’s Piattini......
Grano Emporio....
Grano Pasta Bar .........
Joe Benny’s
Focacceria...
LaScala....
LaTavola..
Mo’s Crab and
Pasta Factory...
PaneeVino......
Piedigrotta Italian
Bakery and

Pasta Shop.......ecue 72
Sabatino’s Italian
Restaurant....................
Sammy’s Trattoria..
Sotto Sopra.
Trinacria...
Vaccaro’s Italian

Pastry Shop..........cccccc.. 72

JAPANESE
Azumi..
Matsuri
Mi & Yu
Noodle Bar...
Shiso Tavern
TenTen Ramen

KOREAN

Be-One Korean

B.B.Q Restaurant........
Brown Rice... 27
Crown Seoul 83
Doobyss.... .78

JLC4 -4 1L U— 84
Nak Won
Restaurant.................. 84
Nam Kang........cc. 84
MARKET
AtWALEr's......oouwerrvevrrnennns 13
DiPasquale’s............ 20
Green Onion

Hex Ferments..
Milk & Honey
Market ....ovveeeeesssssssssn 79
Neopol Savory
SMOKETY ...cocovvvcnneerrcrres 13

MEDITERRANEAN

Baba’s Mediterranean
Kitchen
Cava Mezze..
Grille Twelve24.
Mare Nostrum
Restaurant

MEXICAN

Bandito’s Tacos & Tequrla
Bar

Barcocina. e
Blue Agave Restaurante
yTequileria.. .
Clavel....

Holy Frijoles. 4

Johnny Sanchez..
La Sirenitall..
La Tolteca.
MariLuna
Mexican Grill ..
Nacho Mama’s
No Way Jose Café
Papi’s TaCoS.......cccurvvus 52
Poblano

Mexican Grill
Taco Fiesta
Tin Roof....
Tortlllena

Zen West..

MIDDLE EASTERN

Bosphorus Bistro

Jasa Kabob...
Lebanese Tavern

Shapiro’s Cafe..
Tabrizi’s.......
Villagio Cafe
Yemen Arabian

Restaurant.........ccocc... 72

Apropoe’s at the
Baltimore Marriott
Waterfront...
b bistro
B&O American Brasserle
38
Barracudas Locust Point
Tavern ..
Bond Street Socia
Bookmakers
Cocktail Club
The Brewer’s Art.
The Chasseur ..
City Cafe ..uerccrenreens
Corner
Charcuterie Ba
Encantada
Fleet Street Krtchen 67
The Food Market .......63
Fork and Wrench

Hull Street Blues

Jack’s Bistro ...

Linwoods..
Livaeat...
Maggie’s Farm..
Mount Washmgton

B 1711 DO 89
The Nickel Taphouse 89
Of Love and Regret.....23
Pen & Quill ......ccccooueeee
The Pointin Fells.......
Peter’s Inn.....
Red Maple.....
Regi’s American
Bistro
Salt....
Sascha’s
Sauté
Silver Queen Cafe
Sobo Café.
Sugarvale.
Sweet27Barand
Restaurant
TenTen... .
Waterfront K|tchen .56
Wit & Wisdom............67
Woodberry Kitchen...65

PAN-ASIAN
Ejji Ramen....ooeeee. 13
Manchurian Rice Co...67

Noodle Charm.........
Roy’s Restaurant......

Ruby 8 Noodles and
Sushi... .

Sticky Rlce ...5
Suzie’s Soba............. 65
Yum'’s Asian Bistro......28

PAN-LATIN
MariLuna Latin Grille34
Mi Comalito. .

MiRanchito..

PERUVIAN

Chicken Rico.
Ell Pollo Real .
Inca Chicken.
Puerto 511

PIZZA

Angelo’s Pie

Bagby Pizza Co.
Brick Oven Pizza..........
Earth, Wood and Fire. 87
Hersh’s Pizza

& DINKS covvecereerrerreern 92

9
Isabella’s Brick Oven..72
Joe Squared.. 38,83

Johnny Rad’s 52
Matthew’s Pizza ........ 20
OurHouse........
Roberto’s Pizzeria
Italiana.. .89

Two Boots

POLISH
Ze Mean Bean Café....56

PUB/BAR

Abbey Burger Bistro...45
Abbey Burger Bistro
Fells Point. ..

Ale Mary’s
Alewife...... ..
Alexander’s Tavern..... 51
An Pointin Stil
Annabel Lee Tavern....18

Forno.... Bill Bateman’s Bistro...31
Gertrude’s Birroteca......oooeuuueenes 63
atthe BMA 28  BistroRx 18
Heavy Seas Blue Hill Tavern ........... 18
Alehouse.........ocers 72 C&RPUD oo 5

Charles Village Pub..... 27
Claddagh Pub........ 20
Curb Shoppe
Barand Grille
David’s1stand10........
Dempsey’s Brew Pub

& Restaurant............... 38

Dogwatch Tavern
Duda’s Tavern
Gordon Biersch
Brewery Restaurant...67
The Greene Turtle.. 31,51
Hamilton Tavern......... 59
Henninger’s Tavern....52
Hightopps
Backstage Grille
Koco'’s Pub
Kooper's Tavern
Liam Flynn’s
Ale House...... .84
Looney’s Pub
Luckie’s Tavern..
Mad River Bar
and Grille.....ecen.. 48
Magerk’s Pub

and Grill
Maisy’s..
Manor Tavern......
Max’s Taphouse
Mick O’Shea’s .. .79
Mother’s Federal Hill
Grille.... S
Nobles Barand GrlII 48
Plug Ugly’s

Publick House........... 23
Porters of

Federal Hill.......ccccoossenne 48
Pratt Street

P\ (<] o (o TV L T— M
QuarterHouse

Tavern
Red Brick Station..
Red Star
Rocket to Venus .
Ropewalk Tavern....... 48
The Rowhouse

Grille..

.34

Snake Hill..
Social Pub & Pie..........
Speakeasy Saloon

and Dining House.......24
Stalking Horse.........
Tavernon theHill ......
Tavern on the Square 24
Todd Conner’s .56
Turp’s Sports Bar..
Waterfront Hotel.
The WharfRat..
Wiley Gunter’s..
Woody’s Rum Bar

The Black Olive.
Bluestone..
Bo Brooks ..
Bubba Gump
Shrimp Co. ....couvervccree
Canton Dockside.........
CaptainJames
Seafood Palace.
Costa’s Inn.........
Faidley’s Seafood.
L.P.Steamers
M&S Grill......
Mama’s on the
Half Shell...
McCormick

& Schmick’s.....covvvvvrrne il
Mussel Bar

ET e K€ (]| [N— 67
Nick’s Fish House

L] (1] P 92

The Oceanaire............ 67
The Olive Room at the

Inn at the Black Olive 52
Phillips Seafood........... Pl
Pierpoint Restaurant.52
Riptide By the Bay .....52
Rusty Scupper..............

Thames Street

Oyster House............... 54
SOUTH AMERICAN
Alma Cocina Latina.....17
Fogo de Chdo
Churrascaria ... 38
Points South Latin
Kitchen .......esssssnnn 52
SOUTHERN

Blue Grass Tavern......92
Charleston
Langermann’
Louisiana
Restaurant..................52
Miss Shirley’s

(@] {—

Myth and
Moonshine....
TasteThis........
Ware House 518.......... 81

SOUTHWESTERN

Golden West Café ..... 64

SPANISH

Café Cito....
La Cuchara
TapasTeatro..
Tio Pepe

STEAKHOUSE

The Capital Grille........38
Fleming’s

Prime Steakhouse

and Wine Bar ............. 67
Jack Binion’s Steak ....92
Morton’s

the Steakhouse
The PrimeRib....
Ruth’s Chris
Steak House.. .41
Sullivan’s Steakhouse 41
Supano’s Prime

.81

Steakhouse ... M
SUSHI

Aloha SushiandBar ..77
Brothers Sushi ..

Chiu’s Sushi...

Kyodai..... .
Minato Sushi Bar........
Nanami Café.
RA Sushi

THAI

BanThai
Little Spice
My Thai......
Stang of Siam
ThaiArroy .
Thai Landing.
Thai Restaurant
ThaiYum..........

VEGETARIAN
The Land of Kush
One World Café
Red Emmar’s......

VIETNAMESE

Indochine
Saigon Today.

WINEBAR

13.5% Wine + Food.......63
Grand Cru........
V-No Wine Bar.. .5
Wine Market Bistro...92
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BREWING CO..

/

| AU EILCIAN WHITE
L WILCFAN-SEYLE WHFAT ALL

Our Original Work of Art.

Crafted with Valencia orange peel and garnished with an
orange slice to bring out the citrus aroma and taste since 1995.

e e s Artfully Crafted.

BELGIAN-STYLE WHEAT ALE WHEAT ALE i :
BREWED WITH CORIANDER AND ORANGE PEEL Discover more on Facebook.com/BlueMoon.



