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Introduction

For sheer sizzle and razzle-dazzle, few cities on the planet can rival the Big Apple in all its chest-puffing self-promotion (okay, Vegas is a contender and Dubai is not far behind). And when it comes to dining out, New York works hard to outdazzle just about anyone else. But in this noisy culinary cauldron, where the chessboard moves of top chefs are breathlessly noted in the blogosphere, and a certain crowd is always chasing the hottest new thing—and yes, in a city where everyone’s a critic—it can be challenging to separate the hype from the genuine, to find those places, as New York Times writer Pete Wells put it, where “the razzle-dazzle is on the plate.”
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I myself am hardly immune to razzle-dazzle and readily acknowledge the prowess of a theatrical showplace. And sometimes, if the food’s all right, that’s enough for a good night out. But at the end of the day it’s really about, well, what’s on the plate. While Food Lovers’ Guide to Manhattan includes plenty of places where the design makes the spirit soar, my goal is to point you to the city’s most memorable culinary experiences and most flavorful food. I’ve found that if you can fight your way past the hype and the din and the chattering cognoscenti, with fork and knife in hand you’ll discover in Manhattan one of the richest, most satisfying dining scenes in the world.



Trends, ’Hoods & Mini Empires
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DINING THE WORLD, ONE CUISINE AT A TIME

Serendipity in Manhattan is stumbling upon an ethnic pocket so steeped in another culture that you’re not sure for a moment where you’ve landed. Here are some of the borough’s distinctly ethnic enclaves, where food is often the main draw.

Chinatown. Manhattan has one of the country’s largest Chinatowns, a bustling sprawl of restaurants, noodle shops, bakeries, and produce and seafood markets. Most restaurants offer dim sum during the day and full menus at night, and the food for the most part is good and inexpensive.

Little Italy. Manhattan’s Little Italy has been shrinking for decades, but the streets between Mulberry and Grand are still wall-to-wall restaurants, cafes, and Italian markets. The tourist trade is the bread and butter of Little Italy, with red-sauce cuisine, Olde Italy decor, and touts beckoning diners with flowery “buon giornos.” Although menus for the most part stick to formulaic Italian-American standards, the food is good quality and often delicious.

Koreatown. Located in the low 30s between Sixth and Madison Avenues, Koreatown is filled with barbecue restaurants, mandoo dumpling shops, and karaoke lounges. The busiest street is 32nd Street between Fifth Avenue and Broadway, with neon signs and billboards in Korean and a handful of hotels.

Little Tokyo. Japanese restaurants, stores, and sake bars are congregated around 9th and 10th Street between First and Third Avenues in the East Village. Expect to find sake bars, soba shops, ramen counters, and robata (grill) restaurants.

Little India. Manhattan has two different Little Indias. “Curry Hill,” around Lexington Avenue from 26th to 29th Streets, offers restaurants, grocery stores, and sari shops. The block-long Little India in the East Village, along 6th Street between First and Second Avenues, has a lineup of Bengali restaurants where the food is cheap, and you may be serenaded by sitar or raga music.

Little Brazil. Brazilian specialties such as feijoada (a bean and meat stew) are found in Brazilian restaurants along West 45th and 46th Streets between Fifth and Sixth Avenues.
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The Manhattan food scene is soaring again, following a dark recession-ary period that saw the folding of too many mom-and-pop eateries and the scaling back of many grand endeavors. Today, even though big is definitely back, it’s lost its glitzy frivolity. A great deal of thought goes into the opening of a new restaurant—and “new” just for the sake of new is so passé. In other developments, the artisanal-food movement has tunneled in from Brooklyn, and Manhattan menus proudly carry many M ADE IN B ROOKLYN foodstuffs. Nutritious, ingredient-driven eating has eased into the mainstream (notwithstanding the fact that steak houses and burger joints have never been more popular), and it’s comforting to know that New York’s french fries, doughnuts, cupcakes, and even movie popcorn are healthier—Bloomberg’s ban on trans fats has been an unqualified success. In fact, sustainable and eco-conscious “farm-to-table” dining is in full flower—the city now hosts 55 active Greenmarket farmers’ markets (grownyc.org). “Mayberry bucolic” has even become a growing design motif, with the influx of sunny, whitewashed, flowerpot spots that would be right at home in Berkeley or Nantucket plunked down on gritty, car-choked streets. A number of enterprising chefs have even taken to growing vegetables and herbs on restaurant roofs (including Jean-Georges’s ABC Kitchen, which grows herbs and microgreens 10 stories up). Rosemary’s, a bucolic Italian in the West Village, has a chicken coop—and the rarefied roof of the Waldorf Astoria is now home to a beehive making silky “Waldorf Honey.”

Manhattan truly does bring a world of food to its citizens. It may lack the sheer breadth of ethnic eateries you find in, say, Astoria, Queens, or Brooklyn, but the borough can claim a substantial Chinatown; a shrinking Little Italy; and a small but kicking Koreatown (blocks in the low 30s btw. Madison and Sixth Aves.), Little Brazil (West 45th and 46th Sts. btw. Fifth and Sixth Aves.), Little Tokyo (East Village, along and around 9th and 10th Sts. btw. Second and Third Aves.), and Little India (two strongholds: “Curry Hill,” on and around Lexington Ave. from 26th to 29th Sts. and the one-block stretch of East 6th St. btw. First and Second Aves.). There’s a sturdy enclave of Szechuan restaurants in and around the 30s in Midtown. You can’t throw a cat without hitting a tapas joint, and sushi remains ever popular.

Meanwhile mini-empires march on, with star chefs such as Daniel Boulud setting up exemplary dining rooms in all corners of Manhattan and powerhouse teams like the Torrisi clan (fomenting an Italian renaissance downtown) making smart, judicious, and often thrilling forays into the restaurant fray. New York has no dearth of ambitious statement restaurants from world-beating chefs who make you really think about what you are eating. Any foodie would be remiss if he or she did not sample such a place when visiting—this is where big ideas are ignited and delivered right on the plate. But don’t discount the powerful embrace of those unsung neighborhood restaurants, reliable as rain and often much more than that. In this city of neighborhoods, locals claim a tribal allegiance to the little community around them. Many of these neighborhood spots are emblematic of the people around it; others offer a highly refined sense of place; still others express a longing for a home far, far away. Here you may find the beating heart of the Manhattan dining food scene and very often serendipity on a plate.

How to Use This Book

Food Lovers’ Guide to Manhattan is separated into three sections: Downtown, Midtown, and Uptown, and within those sections are neighborhood chapters. Inside those chapters are the following categories:
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Foodie Faves

These are our favorite places to dine in Manhattan, running the spectrum from high end to economical, formal to casual, trendy to off-the-radar, and special occasion to roll-up-your-sleeves down and dirty.
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Landmarks & Old-School Faves

Manhattan wouldn’t be Manhattan without its iconic landmark restaurants and vintage neighborhood favorites. This category lists those landmarks and old-school faves that have stood the test of time but continue to deliver a solid—and often ethereal—culinary experience.
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Specialty Stores, Markets & Producers

Bringing a world of food to Manhattan Island are these specialty purveyors, niche markets, and farmstand faves. The list includes gourmet-food emporiums, sweets shops, butchers, seafood slingers, roasters, and bakeries, among others.

Price Code

We’ve given each restaurant a dollar-sign price code that is a rough approximation of the cost of a meal. All restaurant prices are based on the following general guidelines for an appetizer, entree, and dessert for one person (using the average menu prices), before drinks, tax, and tip. As a general rule, double the figure to estimate the cost of a three-course meal with a glass or two of wine, tax, and tip.




	$
	under $20



	$$
	$20 to $40



	$$$
	$40 to $60



	$$$$
	$60 and over







SAVING MONEY ON MEALS

The Big Apple has some of the most expensive dining in the world. Manhattan is an island, after all, and a pretty congested one at that, without so much as an inch of space for growing and cultivating crops. Food must be transported in daily by road, train, and air. Storage is at a premium, so the roadways and airways in and out of the city are always jammed with trucks and planes bringing the goods: foodstuffs for the hungry masses, exotica for prickly gourmands, and farm-fresh produce to sate the city’s growing Greenmarket clientele. Sky-high rents mean that restaurants, delis, and markets must charge inflated prices: It’s no wonder food is sold at a premium! That said, savvy diners can find ways to mitigate the spending agony. Here are a few tips on saving money on meals in Manhattan.

Look for prix-fixe multicourse deals. Many restaurants offer nightly prix-fixe meals that represent good value. Tasting menus are often good values as well, and offer a chance to sample a chef’s repertoire in one sitting.

If you’re determined to sample New York’s priciest spots, dine at lunch. Lunch prices run considerably lower than nighttime menus.

Sign up for deal-of-the-day websites for discounted restaurant deals. Join the New York version of deal-of-the-day websites like Groupon.com,  GiltCity.com,  and BlackboardEats.com to snag coupons, discounts, and deals on Manhattan restaurants—many with certificates for popular restaurants for as much as 30 to 50 percent off. Note that the certificates have expiration dates, so snap up your deals with timing in mind.

Find a hotel that includes breakfast or has self-catering capabilities —a kitchen or kitchenette—to save on meals by having breakfast or lunch in, for example (bagels from the local deli, fresh orange juice) so you can eat out for dinner.

Have Chinese for lunch. Most Chinese restaurants offer gut- busting lunch specials: entrees plus soup or other appetizer, including rice, for under $10.

[image: frn_fig_011.jpg]

Have a slice. Do what many thrifty New Yorkers do and have a slice and a drink for lunch. A number of $1-a-slice pizza joints have opened up around town, and the pizza’s not half bad and is guaranteed to fill you up.

Grab picnic fixings at a farmers’ market. The Union Square Greenmarket, open 4 days a week year-round, has plenty of picnic fare, from farm-made goat cheese, bread, and focaccias to apple cider, fresh fruit, and even smoked fish.



Getting Around

It’s amazing that so many people can congregate on this little island and move around it, but truth be told: Gridlock is a way of life in Manhattan. The quickest way to get from here to there is the subway. Yes, the subway system is an antique; it’s smelly and crowded and loud. But when things are humming along, it’s fast. New cars and new electronic signage that lets you know how many minutes you have to wait for the next train have made things even more palatable down under. Consider buying multiride MetroCards for subway discounts and bonus rides (mta.info/nyct; or call 511). Buses are great for sightseeing, but they lumber along in traffic, and taxis creep along on busy thoroughfares at rush hours in the morning and early evening. But if you have the time, the best, cheapest, and most appealing way to experience the city New York is on foot. This is one of the great walking cities of the world, and for foodies, the scent of New York street food is even more incentive to stroll. You’ll experience a lot more by walking than you will if you ride beneath the street in the subway or fly by in a cab—and serendipitous food finds are all over Manhattan. So pack your most comfortable shoes and hit the pavement for prime food foraging.

Keeping Up with Food News

Buzz doesn’t get any buzzier than that which drives the restaurant business in New York City. Whether it comes via overcaffeinated PR mavens, food blogs, or word-of-mouth, breaking restaurant news is rarely under the radar. We find that it’s best to stay away from a hot new restaurant until the hype has died down and the dust settles, but ah, then we’re not on many VIP lists. So how do you know if a place is really worth your money? Taste is subjective, of course, but look to the following sources for smart, thoughtful critical takes and a broader perspective. We tend to scan the user-generated content sites (Yelp, TripAdvisor) with a somewhat skeptical eye, although the reviews can be valuable for discerning common threads and getting a general sense of what to expect—especially when a place is a disaster. We do, however, highly recommend getting opinions on the ground once you arrive. Talk to the locals—people who are passionate about food, and that would be just about any New Yorker with a pulse, aren’t likely to steer you wrong.

PUBLICATIONS

The New York Times. In a city awash in hyperbole, the Times is an oasis of measured reason and critical acuity. The Wednesday New York Times has a terrific Dining section with an always eagerly anticipated restaurant review by the Times critic du jour—as of this writing, the estimable Pete Wells—not to mention the latest food news, recipes, and feature-length articles. If you miss Wednesday’s paper, you can get it all and more by checking out the Times’s online Dining & Wine section (nytimes.com) with a Diner’s Journal and a backlog of restaurant reviews. Also look for food columnist Mark Bittman’s passionate features and editorials on food safety, sustainable farming, and responsible eating.

The New York Post. Like the New York Times, the New York Post has a Wednesday Dining section, albeit a small one, with a review or two and a smattering of food news. It’s the domain of savvy and oft-times sour food critic Steve Cuozzo, who suffers no fools in his dining escapades as the Post’s food columnist (since 1998).

New York. New York magazine is one of the city’s best sources for unvarnished restaurant reviews and the latest food news. The magazine covers the Manhattan food scene with excellent weekly restaurant reviews (Adam Platt and the Underground Gourmet team) and yearly “Best of New York” and “Cheap Eats” issues. But the most helpful is the collection of smart, engaging online reviews (nymag.com) of just about every Manhattan eatery, updated regularly with pertinent info.
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Time Out New York. Time Out ’s online food information is plenty exhaustive: foodie features, reviews, and a slew of “Best” roundups (Best Pizza, Best Burgers, Best Steak Houses, etc.) along with guides to best restaurants by neighborhood. Like New York magazine, Time Out magazine features weekly restaurant reviews and yearly “Best of New York” food issues.


WEBSITES/BLOGS




FOODS WE LOVE: OUR FAVORITE GRAB-AND-GO ADDICTIONS

In Manhattan, you don’t have to sit down and dine to sample gourmet treats. Here are some of our favorite grab-and-go foods.

Sea-salt chocolate-chip cookie, Sweet Corner Bakeshop (Greenwich Village), p. 83

Square slice zucchini, mushroom, and mozzarella pizza, Farinella Bakery (Upper East Side), p. 126

Peppercorn catfish sandwich, Num Pang (multiple locations), p. 72

Fresh loaf of foccacia fino, Il Buco Alimentari (NoHo), p. 40

Cheese biscuits, Amy’s Bread (multiple locations), p. 109

Cup of classic hot chocolate, Jacques Torres (Hudson Square and other locations), p. 46
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Gaspé nova on bagel, Russ & Daughters (Lower East Side), p. 61

Pizze zucchini, Sullivan St. Bakery (Midtown West), p. 110

Pretzel croissant, City Bakery (Union Square/Flatiron), p. 87

Lobster roll, Luke’s Lobster (multiple locations), p. 60



Chowhound.com  (Manhattan discussion). Of all the user-generated content sites, this is by far the best and most legitimate, with a passionate coterie of regular contributors who really know and live the Manhattan food scene. It’s largely used for asking for restaurant recommendations, such as where to eat brunch in the East Village or best places to get Szechuan food.


Eater.com.  A smart, opinionated website with updated restaurant news, recommended restaurants by neighborhood, and a regularly updated “Eater’s 38 Top Restaurants.”

Gothamist.com.  Mixed into this bubbling stew of news about daily life in 21st-century Manhattan are sassy, well-curated “Best of” food and restaurant lists and slide shows.

GrubStreet.com.  New York magazine’s spirited, smartly designed blog culls the latest food news, openings, rivalries, and more from sources near and far.

OpenTable.com.  What once started as an online restaurant reservation service is now a full-service food site, with reviews, reader-generated reviews, and photos. It’s great for making reservations, however, and if the restaurant is not available you can plug in your choice of neighborhood and cuisine and OpenTable algorithmically divines other options.

SeriousEats.com.  Ed Levine, passionate food writer ( New York Eats ) and one of the legends of the New York food world, is the founder of this James Beard Award–winning website, a smorgasbord of food news, tips, features, recipes, and “Best of” lists.

TastingTable.com.  Coming on strong is this newcomer, the local edition of which is a savvy, well-written, and reliable source for restaurant openings and interesting features. It looks great, too.

Food & Drink Events

January

Restaurant Week (Jan–Feb and June), nycgo.com/restaurantweek. Twice a year some of the best restaurants in town offer three-course prix-fixe meals at almost affordable prices. (Restaurant Week is a bit of a misnomer; the deals often go for 20 days or so, and in summer, the deals can last into Labor Day.) Lunch is $25, while dinner is $38. It’s a great way to sample the menus at some of New York’s most heralded restaurants (and not break the bank doing it).

February
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Chinese New Year, explorechinatown.com or betterchinatown.com. The dates vary every year, but that doesn’t keep the party from slowing down. Chinatown rings in its own New Year (based on a lunar calendar) in late winter with 2 weeks of celebrations, including parades with dragon and lion dancers, and food, food, food. Most every Chinese restaurant has a special Chinese New Year menu, all with some kind of lucky noodle dish.

April

New York Travel Festival, nytravfest.com. Brand-new in 2013, this proudly proclaims itself as the cool alternative to the behemoth New York Times Travel Show held annually in the Javits Center. Besides keynote speeches, debates, and tours, the New York Travel Fest has food and drink—from moonshine made in upstate New York to regionally made honey and chocolates.

May

Ninth Avenue International Food Festival, ninthavenue foodfestival.com. The year 2013 marked the 40th anniversary of one of New York’s best and most venerable street fairs. You can spend the whole day sampling Italian sausages, clams, and oysters on the half shell, homemade pierogi, spicy curries, and other ethnic dishes. Street musicians, bands, and vendors add to the festive atmosphere stretching along Ninth Avenue from 37th to 57th Streets.

Taste of Tribeca, tasteoftribeca.com. This outdoor food festival in the heart of TriBeCa has been a hit since it started 20 years ago. It traditionally gets strong participation from the neighborhood’s best restaurants, including Locanda Verde, Gigino, Tribeca Grill, and Bouley, among others. Festival-goers can buy “tastings” of each restaurant’s signature dishes at tables set up on the street.

June

Big Apple Barbecue Block Party, bigapplebbq.org. One of the biggest and most anticipated food events in Manhattan, the Big Apple Barbecue brings a number of the nation’s top barbecue pitmasters to Madison Square Park for genuine smoked barbecue, foot-stomping music, a beer garden, and more.

Restaurant Week (see January, p. 14).

Taste of Times Square, timessquarenyc.org. Sponsored by the Times Square Alliance, this outdoor food and music festival serves up food from some of the neighborhood’s top restaurants. Festival-goers can buy “tastings” of each restaurant’s signature dishes from tables set up on the street.

July

French Restaurant Week, frenchrestaurantweek.com. To coincide with Bastille Day, participating French restaurants around the city offer special “restaurant week” prix-fixe menus.

August

Blues Barbecue Festival, hudsonriverpark.org. This Saturday-afternoon Hudson River Park festival combines blues and roots music with smoked barbecue from Dinosaur BBQ and Brother Jimmy’s BBQ. It’s at Pier 84 on the Hudson River.

September

Feast of San Gennaro, sangennaro.org. Filling the streets of Little Italy with carnival booths and Italian food stands for 11 days around the saint’s day, San Gennaro is crowded but fun.

October

Food Network’s New York City Wine & Food Festival, nycwff.org. Moving to Midtown along the Hudson River on Pier 92 and Pier 94 in 2013, the NYC Wine & Food Festival also pops up at various other venues around town.

November

New York Chocolate Show, chocolateshow.com. This 4-day event devoted to chocolate takes place each year about 2 weeks before Thanksgiving and is open to the public. The event features booths representing more than 50 of the world’s best chocolate makers, tastings, demonstrations, and activities for children.




Downtown




Financial District, Battery Park, Chinatown & Little Italy
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An area still rebounding from the devastation of 9/11 was no match for the winds and waves of Hurricane Sandy, which sent an 8-foot wall of seawater deep into the labyrinthine streets of downtown on a long, dark night in October 2012. At press time, the area was still in recovery mode, especially the South Street Seaport waterfront and Battery Park. But big changes are afoot. Spirits in the Seaport were raised by the dogged persistence of the New Amsterdam Market and the entry of the Brooklyn Flea (see p. 24) onto the downtown food scene. The barren food wasteland that is Battery Park City will change overnight when a $250-million makeover of the World Financial Center is expected to transform the Winter Garden waterfront esplanade into a European-style marketplace with retail wings and a humongous second-floor dining terrace/food hall. (And a new name: Brookfield Place.) If you build it, will they come? For a still-transitional area buffeted by tragedy and natural disaster, only time will tell. But with the incredible popularity of the nearby 9/11 Memorial and the much-ballyhooed 2014 opening of the 9/11 Museum—and those sumptuous Hudson River views, the sun glinting off the water and the Statue of Liberty reflected in the mighty harbor—plenty of high rollers are betting on it.

The canyons of Wall Street have no lack of fine-dining temples targeted at deep-pocketed finance types. Many are quite good, but few are truly destination spots. A handful have a historic patina; this is, after all, where the European colonists first settled—all the development in the city radiated northward from Manhattan’s seafaring southern “boot.”

New York’s Chinatown is always bustling with industry, and food is central to the people who live here. All day, it seems, you can see Chinese women toting orange plastic bags of fresh vegetables, fish, and meat. Many places offer dim sum all week long from around 11 a.m. to 3 p.m., and the chatter around big round tables in cavernous Hong Kong–style banquet halls can be deafening on weekends, when dim sum mid-day meals become a family affair for locals. Chinatown has for years been busting its seams, while its neighbor to the north, Little Italy, just gets smaller and smaller. The tourist trade is the bread and butter of this little enclave. More than a few Manhattanites turn up their noses at the cornball touristic vibe of Little Italy—where Frankie Sinatra croons night and day and the mustachioed touts put a little too much bounce in their buona sera. The menus sometimes feel like an Italian-American template—expect rivers of red sauce—but hey, competition keeps the kitchens sharp, and most of the food is pretty decent. Kids love the “O Sole Mio” tableau. During the summer, Mulberry Street is closed off to traffic from Friday at 6 p.m. to Sunday night, and it’s a pasta party under the stars.
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  Foodie Faves



  
    Angelo’s of Mulberry St., 146 Mulberry St., btw. Grand and Hester Sts.; (212) 966-1277; angelosofmulberryst.com; Subway: N, Q, R, W, 6 to Canal St.; Italian; $$. One of the most durable spots in Little Italy is this Mulberry Street oldie, established in 1902. Yes, that would be an Olde Italy mural on the wall, and the bow-tied, world-weary waitstaff is part of the shtick. But Angelo’s does the classics straight up and delicious, and the Neapolitan food has a homemade freshness.

  
    The Butcher’s Daughter, 19 Kenmare St., at Elizabeth St.; (212) 219-3434; thebutchersdaughter.com; Subway: 6 to Spring St. or M, N, R, Z, 6 to Canal St.; Vegan/Organic; $. The kind of place that would look right at home on a leafy street in Berkeley, this windowed, whitewashed newcomer on the gritty edges of the Bowery and Chinatown is defiantly sunny and open. All butcher-block wood and big windows and flower boxes, the Butcher’s Daughter peddles house-made organic juices and creative vegetarian fare like raw pesto linguine, beet tartare, and a PB & Raw J (a flavorful mashup of nut butters with sliced grapes or banana). The kale salad comes with a sunflower-seed tahini, green apples, avocado, and a smoked sea salt, and a root potato salad consists of roasted veggies with a whole-grain mustard aioli. At night, wine and beer are served with bar snacks.
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    Nom Wah Tea Parlor, 13 Doyers St., off Pell St.; (212) 962-6047; Subway: J, M, N, R, Z, 6 to Canal St.; Chinese; $. The oldest dim sum parlor in Manhattan sits on the the city’s “crookedest street,” Doyers St., also known as the Bloody Angle for the blood spilled during the Tong Wars fought in the early 20th century. Opened at 13-15 Doyers St. in 1920, Nom Wah started as a tea parlor and bakery. Even when it moved to its current location in 1968 the menu remained unchanged. For years Nom Wah sort of ambled along in an early-20th-century time capsule. But in 2010 a young nephew took over the family business, brightening up the decor, updating the kitchen, and making dim sum to order rather than letting it sit in steam carts for hours. The place still looks like a colorful time capsule from a hundred years ago, but now the fresh, tasty food makes it really worth a stop.

  
    
      CHEAP EATS: PROSPERITY DUMPLINGS

      Can the city of the $50 designer burger coexist with the cheap (and good) dumpling? Seems to, swimmingly. Prosperity Dumpling (46 Eldridge St., btw. Canal and Hester Sts.; 212-343-0683) is one of a handful of Chinatown dumpling store-fronts where you can get five hot-off-the-wok pork and chive dumplings for a mere $1. There’s a reason a line snakes out the front door: These dumplings are good.

    

  
  Oriental Garden, 14 Elizabeth St., btw. Bayard and Canal Sts.; (212) 619-0085; orientalgardenny.com; Subway: J, M, N, R, Z, 6 to Canal St.; Chinese; $$–$$$. Next door, the dim sum palace Jing Fong serves hundreds of people a day in a cacophonous room the size of a football field. But here in the Oriental Garden’s vastly more intimate space you can dine in serenity on some of Chinatown’s most delicious Cantonese food, including dim sum delicacies made to order. The room has a white-tablecloth crispness, and tanks of live seafood. The Cantonese dishes are fresh-tasting and flavorful, without the cloying oiliness of other Chinatown spots, and vegetables come to the table with color and snap.

  Peking Duck House, 28 Mott St., near Pell St.; (212) 227-1810; pekingduckhousenyc.com; Subway: J, M, N, R, Z, 6 to Canal St.; Chinese; $$$–$$$$. The minimalist, monochromatic decor sets the Peking Duck House apart from its fellow Chinatown restaurants, the fancier of which favor gilt-flecked red lacquer. It’s a little more formal than most in every way, and pricier, too, and sometimes the waitstaff can seem, well, a tad dour. But the food is generally top-notch, and the house specialty, Peking duck, is still one of the best dishes in town, served in thin pancakes with scallions and hoisin sauce. Seafood dishes are exemplary as well. There’s also a Midtown location (236 E. 53rd St., btw. Second and Third Aves.; 212-759-8260).

  P.J. Clarke’s on the Hudson, 4 World Financial Center, at North End Ave.; (212) 285-1500; pjclarkes.com; Subway: N, R to Cortlandt St. or E to World Trade Center; American; $$–$$$. The Downtown iteration of one of Manhattan’s storied old-timers, this P.J. Clarke’s has what the original never had: views, in this case, expansive Hudson River panoramas to go with the restaurant’s classic burger. Set on the harborside of the World Financial Center, with extensive seating out on the waterfront terrace, it’s a fine place to watch boats go by and count the billionaires’ yachts bobbing in the yacht basin. P.J. Clarke’s classic burger doesn’t look like much—it’s thin and slightly wan, slapped inside a decidedly unpuffy bun—but more than a few folks think it’s the bomb. The menu is upscale saloon, with typical chophouse fare (iceberg wedge with blue cheese, classic Caesar salad, Black Angus steaks) supplemented by classics like chicken pot pie, a slow-braised beef stew, fish-and-chips. Everything is prepared with a sure hand. Shockingly, the island of Manhattan, surrounded as it is by water, has few places to dine with water views. This is one of the bright spots of an anemic food zone, and wowsa, those views. . . 

  The Royal, 103 Mott St., near Canal St.; (646) 392-4236; Subway: 6 to Spring St. or M, N, R, Z, 6 to Canal St.; Chinese; $. By 11 a.m. daily, this may be the busiest place in Chinatown, maybe all of downtown. The vast banquet-hall space is packed to the gills, and a man with a microphone calls out the name of the next group to be seated over the din of chattering Chinese families and businesspeople (and a smattering of tourists). Carts carrying steaming dim-sum delicacies rumble through the aisles. As busy dim-sum palaces go, this one offers little in the way of decor—white and red walls have a minimum of adornment other than TVs showing Chinese television shows—but the bustle tells the real story. The dim sum—served from 8 a.m. till 3 p.m. every day of the week—is some of the freshest in Chinatown, and the menu has some winners as well, including house-made shrimp rice noodles and lobster Cantonese. The Royal is located on the Little Italy (north) side of Canal Street.
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  Landmarks& Old-School Faves




    [image: chpt_fig_005.jpg]
  

  Harry’s, 1 Hanover Square, corner of Pearl and Stone Sts.; (212) 785-9200; harrysnyc.com; Subway: 2, 3 to Wall St.; American/Steak House; $$$$. Harry’s handsome steak house, restaurant, and cafe are located on the lower floors of the old India House, a Florentine brown-stone built in the 1850s. Harry’s is all gleaming wood, but not in the shabby-rustic way of colonial taverns. This place has a moneyed burnish, with clubby leather banquettes, a copper ceiling and the charred perfume of grilled New York strip. Rooms unfold onto candlelit nooks and crannies where the bones of the old house are revealed in whitewashed brick, all that’s left of the original 1751 home of merchant Nicholas Bayard. Unlike some of the neighborhood’s other “vintage” restaurants, which either fetishize its history or scrub out imperfections with a lurid Disney makeover, Harry’s is a thoroughly 21st-century chophouse.

  
  
    
      THE OLD AND NOT SO OLD
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      Manhattan’s southern “toe” has seen so much physical change since Henry Hudson sailed into the harbor, it’s a wonder anything has survived from the days of Olde New York. But artifacts remain, pieces here and there, despite fires, storms, neglect, and the bulldozing of whole neighborhoods of early European architecture. The South Street Seaport survives thanks to some early preservationists, and beautifully shows the scale of what was, back in colonial times, a bustling maritime district. Alas, few of the old dining places from centuries past survive, and those that remain have been greatly altered, with the exception of the Bridge Cafe (see sidebar p. 26). There’s little that’s original at Fraunces Tavern (54 Pearl St.; 212- 968-1776; frauncestavern.com), the colonial-era tavern where George Washington famously gave his farewell speech in 1783. Upstairs is a museum; downstairs is the Porterhouse Brewing Co., a genuinely atmospheric spot with wood plank floors and muskets hanging over fireplaces. It looks colonial, by golly, and feels period (except for the dissonant rock music pumped into dining rooms and the den of smirking banker boys at the Speakeasy Bar), but the tavern was in such lousy shape in the early 1900s that it was largely rebuilt. The decent menu is a nod to the tavern’s heyday, serving up plump oysters on the half-shell, Fraunces Tavern Pot Pie, and Jefferson’s Cobb salad (with pecan bacon) to a daily influx of tourists. Fast forward to the 19th century, when Delmonico’s (56 Beaver St. at South William St.; 212-509-1144; delmonicosrestaurantgroup.com)  pampered high rollers in a triangular-shaped brownstone building in the canyons of Wall Street. This is where scene-stealing dishes like baked Alaska and lobster Newberg (see recipe on p. 222) originated. Delmonico’s elegant circa-1837 exterior is unchanged from those days, with a lamplit rotunda supported by Pompeiian pillars. Inside, a sweeping Gilded Age fantasy is sheathed in polished mahogany and plush carpet—except that little original remains, other than a hand-carved staircase or two. But it’s still a hoot to dine among the ghosts of Wall Street on lobster Newberg, baked Alaska, and Delmonico’s fat, juicy steak.
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  Specialty Stores, Markets & Producers



  Brooklyn Flea at the Seaport, 11 Front St., at Fulton St., South Street Seaport; brooklynflea.com; Subway: A, C, J, Z, 2, 3, 4, 5 to Fulton St.; Food Market. Nowhere in the city has the artisanal food movement been more an essential element of the fiber and fabric of everyday life than in Brooklyn. So it’s hoped that the enormously successful Brooklyn Flea/Smorgasburg in Williamsburg and DUMBO will rub off on the imported Seaport franchise, where a dozen or so artisanal food and beverage vendors park their carts on the pedestrian plaza on the Seaport’s Front Street daily from late May to late October. It’s a humongous step up from the nearby South Street Seaport Food Court, where the soaring views are blunted by a lame lineup of insipid mall franchisees. At press time, Brooklyn Flea vendors included Red Hook Lobster Pound (Maine lobster rolls, shrimp rolls), Brooklyn Oyster Party (fresh-shucked oysters), Milk Truck Grilled Cheese (handcrafted grilled-cheese sandwiches), Pizza Moto (wood-fired pizzas), and Blue Marble Ice Cream—plus a full bar inside a shipping container. Yay!

  Caffè Roma, 385 Broome St., at Mulberry St.; (212) 226-8413; Subway: 6 to Spring St. or M, N, R, Z, 6 to Canal St.; Coffee Shop/ Pastries. In the heart of shrinking Little Italy, this family-owned pastry shop still conveys the flavor of the old neighborhood. With its vintage tile floors and original pressed-tin ceiling, Caffè Roma is a wonderful place to sample Italian cookies or cannoli and a cappuccino or espresso, made the classic way. Go now, before someone comes in and scrubs the century-old patina away; it’s one of the last of a breed.

  
    
      A LONG RUN, INTERRUPTED

      Even though it sits on a rise two blocks up from the South Street Seaport waterfront, one of the city’s most venerable old-timers was no match for Hurricane Sandy in October 2012, when a record storm surge caused the East River to overflow its banks. Storm waters swamped the Bridge Cafe (279 Water St., at Dover St.; bridgecafenyc.com; 212-227-3344), flooding the dining room and kitchen in the saloon/restaurant—in operation since 1794—with 4 feet of churning East River seas (the basement was completely inundated). It’s taken longer than expected to clean up the mess and preserve 200-year-old water-saturated wood beams and a burnished oak bar, but it’s hoped that the city’s oldest commercial wood-frame building will be back in business by summer 2014. A onetime brothel, the Bridge Cafe long ago left its rakish days behind. What remains—and what has been sorely missed—is a warmly welcoming neighborhood cafe whose latest menus trended toward aspirational bistro (hanger steak with a shallot reduction; wild Pacific salmon in a wasabi-avocado cream). Here’s hoping the Bridge Cafe can continue its long, impressive run in the old Seaport.

    

  
  Di Palo’s Fine Foods, 200 Grand St., at Mott St.; (212) 226-1033; dipaloselects.com; Subway: 6 to Spring St. or M, N, R, Z, 6 to Canal St.; Italian Food Market. Only a handful of markets selling Italian foodstuffs are left in Little Italy, and this has an old-world feel. It should: It opened in 1925 as a traditional latteria (dairy shop) by the daughter of Savino Di Palo, a Southern Italian cheesemaker who immigrated to America the early 1900s. Now in its fifth generation of Di Palos and newly expanded in 2014, the shop offers a formidable selection of Italian cheeses as well as salumi, sauces, pasta, bread, olives, and prepared foods. Next door the family enoteca sells Italian wines.

  New Amsterdam Food Market, the Old Fulton Fish Market, South St. between Beekman St. and Peck Slip; (212) 766-8688; newamsterdammarket.org; Subway: A, C, J, Z, 2, 3, 4, 5 to Fulton St.; Food Market. A self-styled reinvention of the city’s public markets, the New Amsterdam Food Market is an award-winning weekend market where local and regional food purveyors, farmers, and cooks sell an amazing array of artisanal foods and gourmet foodstuffs—including hand-crafted breads, apple cider, seafood, and much more. It’s set in the Old Fulton Fish Market, which closed this landmark location in 2005 when the seafood sellers and distributors moved to Red Hook, Brooklyn. At press time, the market was in danger of losing its space as part of a proposed mall/hotel/condo expansion by the Howard Hughes Corporation, the mega-developer responsible for the Seaport’s Pier 17. For now, the New Amsterdam Market is open from 11 a.m. to 5 p.m. on designated Sundays from late spring through mid-December.
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  New York Marts, 128 Mott St., btw. Grand and Hester Sts.; (212) 680-0566; Subway: 6 to Spring St. or M, N, R, Z, 6 to Canal St.; Food Market. Chinatown has some of the best and cheapest seafood and vegetable markets in the city, and this one is a doozy. It’s not for the faint-hearted, as much for the crowded aisles as for such exotica as conch, lionfish, and barrels of fist-size bullfrogs (very much alive). Enter on Mott Street to a seafood emporium, which leads to aisles piled high with vegetables, many of them staples in Chinese dishes (bok choy, Chinese broccoli, sing gua ). Another room contains shelves of sauces, vinegars, and oils, freezers filled with ready-made dumplings, and refrigerator cases of fresh wonton wrappers and tofu. Prices are considerably cheaper all around than those charged at most Manhattan grocery chains, so it’s a great place to stock up on Chinese condiments.


  

    
      STONE STREET: DINING ALFRESCO WITH THE GHOSTS OF WALL STREET

      For an immersion in old New York, head to the cobbled alleyways of Stone Street and adjoining Coenties Slip. Stone Street looks much as it did in its heyday in the 18th century, and even more so when it transforms into a car-free zone from April to November. That’s when the conglomeration of fashionably laid-back eateries moves right on the old cobblestoned streets. During the week, these two blocks of real estate host a buzzing happy hour crowd of Wall Street types, jackets off and ties askew. Join them with a classic burger or fish-and-chips at the Stone Street Tavern (52 Stone St.) or thin-crust pizza at Adrienne’s PizzaBar (54 Stone St.). Sip a frosty beer at the Dubliner (45 Stone St.), Ulysses Folk House (95 Pearl St., with seating on Stone St.), or Vintry Wine & Whiskey (57 Stone St.). More food is available at little takeout joints along connecting Coenties Slip ( Pizza Pizza, Golden Chopsticks, Ruben’s Empanadas ).

    

  
  Pasanella and Son Vintner, 115 South St., btw. Beekman St. and Peck Slip; (212) 233-8383; pasanellaandson.com; Subway: A, C, J, Z, 2, 3, 4, 5 to Fulton St.; Wine Shop. The labor of love that is this wonderful Seaport wine shop is the work of Marco Pasenella and his wife, Becky. In 2006, Pasanella abandoned his accomplished career as an architect and designer (he designed the interiors of the Maritime Hotel, among others) to open a wine store on the ground floor of the couple’s five-story 1839 Federal townhouse. The travails of their remarkable adventures in wine are told in Pasanella’s captivating book, Uncorked (Clarkson Potter, 2012). With a baby-blue 1964 Fiat as the store’s buoyant centerpiece, Pasanella and Son is that rare big-city find, an old-fashioned mom-and-pop wine store where the owners are intimately involved in every aspect of the business, from sourcing wines to store design to hosting events in the romantic tasting room in back, with bluestone floors and a private garden. Be sure to take home a bottle or two of the Pasanella-brand house red or white, a flavorful quaff and terrific bargain at $10.99. (And have Marco show you where the waters from Hurricane Sandy crested in 2012.)
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Tribeca



The cobblestone streets are paved in gold in this sprawling downtown enclave just south of SoHo, where media moguls, filmmakers, and hedge funders occupy industrial lofts that once housed dry goods, textile manufacturers, and dairy markets and later, of course, artist studios. Tribeca—the acronym for Triangle Below Canal—may be one of the country’s priciest zip codes, but it’s also one of the city’s most liveable neighborhoods. The sidewalks are wide, parks are green and spacious, and restaurants have a corresponding luxury of outsized space, all lofty ceilings and picture windows—a grand tableau for cigar-chomping world-beaters and their families. Tribeca was on the front lines of the devastation of 9/11, but it’s come back in a big way, with help from folks like resident Robert DeNiro, cofounder of the Tribeca Film Festival. Some of the city’s most esteemed chefs are well established here. Both David Bouley and Nobu Matsuhisa opened pioneering restaurants in the area in the eponymous Bouley and Nobu, respectively, both still exemplary dining experiences. You can eat high on the hog in Tribeca, but you can also dine quite well in a range of laid-back mid-priced spots. In any case, the general vibe is one of casual, cossetted well-being.
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  Foodie Faves



  Bubby’s, 120 Hudson St., at North Moore St.; (212) 219-0666; bubbys.com; Subway: 1 to Franklin St. or A, C, E to Canal St.; New American; $$. This Tribeca restaurant trucks quite successfully in old-fashioned hominess, with whitewashed wainscoting, handsome wood floors, and a picket fence outside (overseen by a big papier-mâché cow). The food is big on Americana comfort classics, lots of meat loaf, buttermilk biscuits, and mac ’n’ cheese, a trope that would be slightly grating to non-nostalgists if everything weren’t so incredibly fresh and flavorful. Expect a great selection of delicious Grandma-style pies (it started as a wholesale pie company), plus breakfast food served until 4 p.m. The Saturday and Sunday brunch is hugely popular, and you will likely have to wait in line for a table. But know that you’ll be waiting behind the daddy moguls of Tribeca, doing their weekend kid duty and getting some Bubby’s love.

  Ecco,124 Chambers St., between Church St. and Broadway; (212) 227-7074; eccorestaurantny.com; Subway: A, C, E to Chambers St.; Italian; $$$. This handsome Italian saloon, tucked behind a burgundy façade on Chambers Street, has a seductive antique charm, with vintage tile floors and a wine-colored tin ceiling. Its old New York ambience is palpable, and no wonder: This was a lively spot known as the Fritz Cafe in the early 1900s. The wooden bar, an old pharmacy cabinet, runs the length of the front of the house. Ecco is a warm place to be on a cold New York night, when all you want to do is share a libation with friends and tuck into some familiar Italian favorites, in this case a lineup of nicely executed standards from the Italian-American school. This neighborhood classic is celebrating 25 years in Tribeca.
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  Locanda Verde, 377 Greenwich St., at North Moore St.; (212) 925-3797; locandaverdenyc.com; Subway: 1 to Franklin St. or A, E to Canal St.; Italian; $$$–$$$$. Sitting pretty in the heart of Tribeca in a warm, high-ceilinged room, this self-styled “Italian tavern” is joined at the hip to the Greenwich Hotel. In spite of its relaxed ambience, this is one hot ticket, where the deceptively casual Italian cuisine of Andrew Carmellini shares the stage with media bigs, Wall Street whip-persnappers, and the chattering masses. Foodies are here too, less for the chirping cacophony than for the earthy, transcendent dishes. Start with the (already classic) lamb meatball sliders and marinated beets with herbed goat cheese. The pastas are terrific and reasonably priced and owe more than a nod to old-school Italian cooking—how can you turn down Carmellini’s grandmother’s meaty ravioli, ladled with a glistening tomato sauce and a dash of Parm? On warm days, the big doors are opened and tables spill out onto the wide, sun-splashed sidewalks, and you feel as if you’re at the center of the Tribeca universe.

  Sarabeth’s Tribeca, 339 Greenwich St., at Jay St.; (212) 966-0421; sarabethstribeca.com; Subway: 1, 2 to Franklin St.; New American; $$$. Sarabeth’s was doing upscale comfort food way back in 1983, when the current buzzmeisters were in pantaloons. Each of the five Sarabeth’s locations has an artfully polished design, but this beautiful downtown outpost may be the most lush looking of them all. Set in the heart of Tribeca in what was the Bazzini nut factory and store, the high-ceilinged warehouse space is sheathed in a hue of elegant cream, with towering flower arrangements and mustard-brown banquettes. There’s a soothing luxury of space and materials, where the cool granite floor meets the soft, suffused light of old-fashioned lamp sconces. The menu is the standard Sarabeth lineup of nutritious, impeccably prepared comfort foods, including stuffed scrambled egg popovers, seafood cobb salad, rosemary roasted chicken, and jumbo shrimp risotto. It’s a reliable spot to eat well, and in these soaring environs, a destination restaurant.

  Scalini Fedeli, 165 Duane St., near Hudson St.; (212) 528-0400; scalinifedeli.com; Subway: A, C, 1, 2, 3 to Chambers St.; Italian; $$$$. This operatic space is a throwback to old-world dining rooms of vaulted ceilings and velvet draping. Butter yellow walls are lit with the faintest of lamplight and candles cast flickering shadows throughout. Opened in 2000 in the space formerly occupied by the legendary Bouley, this may be expense-account central for high-living suits, but it’s also one of the city’s most highly rated Northern Italians among food lovers. It’s set in an 1892 Romanesque Revival building that was once a coconut factory. Chef Michael Cetrulo gives the space some serious competition with a prix-fixe menu of meticulous refinement.

  Tamarind Tribeca, 99 Hudson St., at Franklin St.; (212) 775-9000; tamarindrestaurantsnyc.com; Subway: 1 to Franklin St. or A, E to Canal St.; Indian; $$$. Tamarind’s second location in Manhattan (the Flatiron branch closed in 2013) in a landmark Art Deco building is sprawlingly spacious (11,000 square feet), light-filled, and airy. It’s a wow kind of space, a fitting match for a neighborhood of Texas-size loft apartments and the media titans who inhabit them. In spite of its double-level grandeur, Tamarind has an inviting feel thanks to clubby banquettes, teak floors, and a most hospitable staff. It caters to business folks with a very reasonable 3-course “Executive Lunch” menu and a smart and expansive wine list, but Tamarind is on the radar of a wide range of New Yorkers, many of whom think this is the best Indian restaurant in town. It even has a Michelin star to prove it. The chefs have a way with seafood, as in the kolambi pola, prawns sauteed in coconut, lemongrass, and dried chiles, or a lobster masala. The classics are masterfully done, from a Goan fish curry to a chicken tandoor perfumed with ginger, garlic, and garam masala.

  Tiny’s, 135 West Broadway, near Duane St.; (212) 374-1135; tinysnyc.com; Subway: A, C, 1, 2, 3 to Chambers St.; New American; $$. This little gem is tucked into two floors of an 1810 Federal town house, its brick façade a peachy pink. The intimate scale, the candlelit nooks, crumbling 19th-century brick walls and salvaged furnishings give the place a Dickensian texture (the groovy clientele notwithstanding). When you’re sitting on vintage drafting chairs sipping a pint beneath Tiny’s tin ceiling, it’s not hard to imagine yourself set down on the cobblestoned streets of early Manhattan. The owner/managers sourced circa-1900s wallpaper for the downstairs walls, and the fireplace blazes in winter. But this is no time-travel slumming. The kitchen has more-than-respectable cooking chops, serving up smart, flavorful American bistro food like grilled hanger steaks, pan-seared scallops, duck, and hake.
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