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I dedicate this book to my son, Hayden Greer, one of the smartest, coolest dudes I know. (Naturally, he’s a great cooking, dining, and traveling companion, too.)




About the Author

Jennifer Olvera holds an English degree from DePaul University. She got her start in the food world as a restaurant reviewer for Chicago magazine. Jennifer went on to pen far-flung culinary travel stories for the Los Angeles Times, Chicago Tribune, and Frommers.com and is a regular contributor to the Zagat Chicago Restaurants Survey. She has regularly tested and developed recipes for the Chicago Sun-Times, and she writes and photographs a weekly recipe column called Sunday Supper for Serious Eats. Jennifer also oversees Midwest and Chicago dining for Gayot,
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Jennifer lives in the Chicago suburbs with her son, Hayden Greer; three cool (but fairly aloof) cats; and her retired Greyhound, Stewball (Stew for short). When she’s not plucking heirloom tomatoes from her backyard garden, you’ll find her canning, sourcing ingredients from local farms, or relaxing on her deck, an ice-cold martini in hand.

Follow her edible adventures via Twitter@olverajennifer, and check out her recipes at seriouseats.com/sunday_supper.
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I’m lucky to live in a great food city, one that offers inspiration at every turn. Some chefs set about shifting the culinary landscape. Others prepare humble, heartwarming meals without pretense or pomp. There’s a place for both, and here they coexist and thrive in my city side-by-side.

It’s not surprising, really, that many of my early memories involve food. I cultivated a garden as a tot and learned to eat ice-cream cones from the bottom up (sorry, Mom!). These days, I include my son in every food adventure I can; they’re meaningful moments.

There are simple pleasures, like eating blueberries right off of the bush. Then there are ones that level you—meals made by people in places that alter the way you think. It’s never too soon to develop an appreciation of food and a respect for those who produce what we eat.

I’ve traveled a great deal in my career, yet it doesn’t change a simple fact: I am a Midwestern girl at heart. Chicago is home because of the people who inhabit it.

I therefore want to acknowledge those who believed in me through the years—my mom, sister Katie, and aunt Greta, especially. I also want to thank my editor, Amy Lyons, for giving me the chance to write in-depth about a place I hold dear.




Introduction

Somewhere along the line, Chicago got branded as a brawny, broad-shouldered place, its deep-dish-devouring types garbling the word “tree” (instead of “three”) between bites of relish-slathered hot dogs and swigs of “pop.”

Let me say, that’s a disservice. Chicago is a food city—and it’s a sophisticated, multifaceted one at that. It fosters a large immigrant population, whose culinary traditions arrived intact. The abundance of ethnic, mom-and-pop eateries, often tucked into strip malls or located off the beaten track, offer proof of that.

From Chicago’s historic, defunct stockyards to its heyday as a candy-making juggernaut, food has been a strong, pervasive undercurrent. Flaming saganaki, chicken Vesuvio, and shrimp de Jonghe—not to mention the brownie—are said to have started right here.

From its beginnings on, Chicago attracted and retained talented chefs. Plenty of them are known the world over. Haute haunts, such as Alinea, Grace, and L20, offer proof of that. Perhaps more notably, though, chefs have chosen to open casual, cost-conscious spots. Paul Kahan, Bill Kim, Rick Bayless, and Stephanie Izard are among those leading the charge. Not one compromised culinary integrity to do so.

Emphasizing quality ingredients—often local and sustainable— their menus are a revelation for the food-enthused.
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There is one thing that proves problematic for Chicagoans, however: its growing season—or lack thereof. Thankfully, hoop houses (greenhouses) are sprouting up, extending the availability of farm-fresh fare. We’ve also seen the opening of The Plant (p. 308), a closed-loop farm-of-the-future, nestled into an old meatpacking facility.

Given its temperamental weather, Chicagoans are right to revel in the spring and summer seasons. (And, boy, do they ever!) Restaurants grow produce on rooftops; apiaries produce honey in the unlikeliest of places; and garden-flanked sidewalks and beer gardens emanate with the joviality winter inhibits.

In the pages that follow, I’ll share the big-flavored, food-loving spirit of Chicago as I know it. Here, the classics appear alongside that which is lesser known. This is a guidebook—make no mistake—so you’ll find greatest hits. But it also offers inspiration beyond roads well traveled.

This isn’t a visitor’s guide in the traditional sense—it’s for the culinary community as a whole: curious, longtime residents; visiting families or couples; and the expense account–wielding business traveler. Simply put, it’s for all those who share the love of good eating.

Most of all, though, this is a book for those respectful—and supportive—of small farms, appreciative of artisanal products, and intoxicated by the simple things, like a steaming bowl of morning pho.

Navigating the City

Exploring Chicago is relatively easy. The city’s layout is based on a grid system, and its block numbers—increasing 100 per block—are generally uniform throughout. The origin is at the intersection of State Street (0W/E) and Madison Street (0N/S). In most cases, individual blocks are approximately an eighth of a mile long. A secondary street typically appears every four blocks, or half-mile. Even addresses are located on the north and west side of the street, while odd numbers are found on the south and east. Certain streets—such as Lincoln Avenue, Clark Street, and Milwaukee Avenue—run diagonally, but their addresses are numbered the same as north–south and east–west thoroughfares.

Chicago is serviced by two major airports: O’Hare International Airport and Midway Airport. The former is situated 17 miles northwest of downtown Chicago, while the latter is located approximately 10 miles southwest. O’Hare is far more frenetic, though it hosts the largest number of domestic and international carriers. Midway tends to experience fewer delays, but it doesn’t serve as many airlines.
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The easiest—and most cost-effective—way to get around Chicago is to take public transportation because garages, valet service, and, increasingly, metered parking are costly. The city’s Regional Transportation Authority (RTA) encompasses the Chicago Transit Authority (CTA) bus and elevated rail systems (referred to locally as the “L”) as well as Metra commuter trains and the Pace suburban bus system. Check out the online trip planner at rtachicago.com; alternately, plan itineraries by calling (312) 836-7000. The current CTA fare when paying cash is $2.25 per single ride; however, transit cards, purchased at transitchicago.com and at rail stations, allow for transfers and—in some cases—slightly reduced fares.

The CTA Blue Line runs between O’Hare and Chicago’s epicenter, the Loop; it takes upward of an hour to get from point A to point B. The Orange Line connects Midway and the Loop, with a ride time ringing in at about 30 minutes one way.

Unfortunately, public transportation in the ’burbs as well as the city’s outlying areas leaves something to be desired. If you’re heading outside of the city proper, plan on driving or renting a car.

How to Use This Book

In the pages that follow, you’ll find entries organized for easy navigation. The front half of the book is dedicated to restaurants, while the back highlights everything from gourmet shops and ethnic grocers to farms, farm stands, and cooking schools. Throughout the book, side-bars point to edibles of interest, growing trends, and tales of those doing interesting things in Chicago and beyond.

Organization

Each locale is followed by its address and designated neighborhood within the city of Chicago. The establishments in this book are categorized in chapters by proximity— North, Near North, Mid City, Near South, and South—and listed alphabetically within chapters to keep things tidy. To clarify the neighborhood division, communities are listed at the beginning of the chapters and are as follows:

North: Albany Park, Andersonville, Argyle Street, Devon Avenue, Edgebrook, Edgewater, Edison Park, Jefferson Park, Lincoln Square, North Park, Norwood Park, Ravenswood, Rogers Park, Sauganash, Uptown

Near North: Avondale, Belmont Cragin, Hamlin Park, Hermosa, Irving Park, Lakeview, Logan Square, North Center, Portage Park, Roscoe Village, Wrigleyville

Mid City: Bucktown, Gold Coast, Humboldt Park, Lincoln Park, Noble Square, Old Town, Streeterville, Ukrainian Village, Wicker Park

Near South: East Village, Fulton River District, Garfield Park, Greek-town, Loop, Near West Side, River North, River West, West Loop, West Town

South: Archer Heights, Ashburn, Beverly, Bridgeport, Bronzeville, Chatham, Chinatown, Englewood, Far South Side, Greater Grand Crossing, Hyde Park, Lawndale, Little Italy, Little Village, Near South Side, Pilsen, Printer’s Row, Roseland, South Deering, South Loop, University Village

Price Code

Restaurants follow a pricing guide so you have some idea of what to expect. Dollar signs point to the following price ranges for a dinner and single drink:




	$
	less than $10



	$$
	$10 to $30



	$$$
	$30 to $50



	$$$$
	$50 or more per plate





Suburban Stunners, Stalwarts & Surprises

Suburban restaurants appear in a separate but collective chapter and categorized by directional proximity to Chicago.

Cocktail Culture

Chicago’s burgeoning cocktail and brewery culture continues to spark interest—with good reason. Within these pages, learn of sublime sips, hops havens, and lounges serving noshes of note.

Specialty Stores, Gourmet Shops & Purveyors

Purveyors, including gourmet grocers, specialty stores, butchers, and fishmongers, offer a food-shopping fix.

Sweet Treats

Sweet spots—bakeries, confectionaries, and ice cream, ice, and gelato shops—get a chapter all their own.

Farm Fresh

Farm-fresh locales abound in the Chicago area; page through to find an edited list of farmers’ markets, local farms, and farm stands.

Culinary Instruction

Because many food enthusiasts don’t just eat but also cook, there’s a chapter dedicated to cooking schools and classes that help hone skills.

Food Fests & Events

It seems there’s always something food-related happening in Chicago-land. Look to the chapter dedicated to food fêtes, including festivals and events.

Recipes

Before the feast winds down, peruse recipes from Chicago chefs (and the author), giving you something to savor—in hands-on fashion.

Keeping Up with Food News

In this city, food journalists and bloggers abound. Each covers Chicago’s cuisine scene from a slightly different angle.

Edible Chicago (ediblechicago.com) is published four times a year and is available at farmers’ markets and gourmet food stores, with the goal of connecting readers with their food, telling stories of local producers, and providing inspiration for those interested in sustainable living.
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LTHForum.com is an Internet-based culinary chat site and virtual “dining society.” It skews toward undiscovered, mom-and-pop destinations. A definitive resource for food lovers, LTHF’s highly anticipated “Great Neighborhood Restaurants” guide is available in downloadable, pocketbook format.

The Chicago Reader—hipsters’ alt weekly of note—covers Chicago’s dining scene through Mike Sula’s journalistic eye.

Sky Full of Bacon (skyfullofbacon.com/blog) is the launching pad for Michael Gebert’s blog and thought-provoking food podcasts on Chicago and Midwestern food.

The Stew (chicagotribune.com/features/food/stew) is a blog penned by the Chicago Tribune’s Good Eating and Dining staffs, and it’s loaded with timely food- and drink-related news. Its most interesting commentary comes from Monica Eng, an intrepid reporter whose pieces have stirred up many a spirited discussion. Phil Vettel is the Chicago Tribune’s respected dining critic.

If you eat and/or drink in the city, you’re bound to encounter Time Out Chicago (timeoutchicago.com). Though it ceased publishing the print edition, the digital content remains source for restaurant reviews.




HELPFUL TIP

In the back of the book are appendices to help you find a restaurant by cuisine or a food purveyor by type.



Chicago magazine’s Dish (chicagomag.com/Radar/Dish), overseen by Penny Pollack, is a weekly food newsletter that may be viewed online or delivered via e-mail. The food section in the magazine proper is worth a look, too.

Chicagoist (chicagoist.com) is a city-centric website and blog covering Chicago happenings, which includes food from Food and Drink Editor Anthony Todd.

CS, a publication from Modern Luxury, offers edible insight from dining critic and writer/eater extraordinaire Lisa Shames.

Steve Dolinsky (aka “The Hungry Hound,” stevedolinsky.com) is a Chicago food-broadcaster-turned-avid-eater, occasional Iron Chef judge, and blogger covering the city’s culinary scene.

Chicago Gapers Block: Drive Thru (gapersblock.com/drivethru) is the food and drink arm of the Chicago-minded web pub, delivering news and observations on Chicago food.

David Hammond, co-founder and lead moderator of LTHForum.com, is behind cable series “You Really Should Eat This,” the food columnist for Oak Park’s Wednesday Journal, and a welcome voice to many food pubs about town.

Nick Kindelsperger oversees Chicago’s Serious Eats (chicago.seriouseats.com), a go-to blog and “food community” for dining reviews and noteworthy tipples around town. It now offers a downloadable magazine as well.

Snarky offshoot of the national food blog, Eater Chicago (chicago.eater.com) provides food coverage, news niblets, and commentary.

Providing a wealth of information on restaurants and hotels both nationally and abroad, Gayot.com is packed with dining reviews, travel guides, and helpful themed best-of lists.

Metromix (chicago.metromix.com) is an online entertainment guide covering dining, nightlife, music, and events.

Red Eye’s (redeyechicago.com) Michael Nagrant, a former Chicago Sun-Times and CS food critic, reviews eateries both obvious and off the beaten track.

312 Dining Diva (312diningdiva.com) is Audarshia Townsend’s dining and drinking blog, a source for of-the-moment info on openings, closings, and happenings around town.

A free e-mail daily, Tasting Table (tastingtable.com) uncovers unique food, dining, and libations in Chicago.


[image: frn_fig_006.jpg]




 
[image: frn_fig_013.jpg]



North
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    Albany Park, Andersonville, Argyle Street, Devon Avenue, Edgebrook, Edgewater, Edison Park, Jefferson Park, Lincoln Square, North Park, Norwood Park, Ravenswood, Rogers Park, Sauganash, Uptown
  


When embarking on a food adventure in Chicago, be aware there are over 200 neighborhoods and 75-plus communities (some of which, confusingly, share the same name). Boundaries are often open for interpretation, sometimes redefined and—admittedly—fluid.

The city’s northern reaches are home to culinarily rich, ethnic enclaves. Among them: Devon Avenue—Chicago’s so-called “Little India”—and Argyle Street in Uptown, with its bounty of Vietnamese foodstuffs. A portion of Lawrence Avenue in the Albany Park neighborhood houses Koreatown; watch for its sign on the inbound Kennedy Expressway. Not to be overlooked is charming Andersonville, once an epicenter of Swedish culture. These days its cheery, hip—not to mention, diverse—restaurants hold court with funky bars and LGBT-friendly businesses.

Whatever your speed—heartwarming Thai, glistening barbecue duck, or aromatic chile en nogada—find it right here.


  Acre, 5308 N. Clark St., Andersonville, Chicago, IL 60640; (773) 334-7600; acrerestaurant.com; New American; $$. An impressive list of beers, turned from behind a Brunswick bar, pair with seasonal, farm-to-table fare at this comfortable spot from Marty Fosse and Tim Rasmussen (Anteprima [below], Bar Ombra [p. 220]). Look to the heartwarming, pickle-y deviled eggs and Berkshire pork burger, topped with house-cured bacon and blueberry jam if you’re wise. Or just come during brunch, when wood-grilled calamari with orzo, fennel, and rapini in punchy chorizo vinaigrette offers a perfect pick-me-up.


  Agami Contemporary Sushi, 4712 N. Broadway, Uptown, Chicago, IL 60640; (773) 506-1845; agamicontemporarysushi.com; Japanese/Sushi; $$$. Nestled in the historic Goldblatt’s building, this thoroughly modern Japanese den turns out wacky rolls amid underwater-themed surrounds. Grab a curvaceous, semiprivate booth, and make short work of the Spicy Tuna Rice Crispy, crisped rice topped with tuna tartare and a shard of fresh jalapeño. Of the specialty maki, the Ocean Drive—spicy mayo-swathed tuna, yellowtail, avocado, cilantro, and peppers in cod sheets with chile oil and lime—shines. The kitchen turns out competent cooked dishes, too.
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  Anteprima, 5316 N. Clark St., Andersonville, Chicago, IL 60640; (773) 506-9990; anteprimachicago.net; Italian; $$$. Cute as a button, this rustic, regional Italian restaurant from Marty Fosse (ex-Spiaggia [p. 88], Carlucci) goes well beyond what’s red-sauced to reveal sweetbreads with peas, spring onions and Vin Santo, and pancetta-wrapped Berkshire pork loin on a bed of Pinot Noir sauce. The comfort-driven, highly seasonal selections—tangy, thyme-scented sweet-and-sour cipollini; peppery strascinati amatriciana tossed with tomatoes, pancetta, and chiles; tender, roasted rabbit with pickled peppers, rabbit conserva, and shelly beans—are extra-enjoyable when eaten on the flower-filled patio. Many atypical, affordable—but topnotch—Italian wines are offered by the quartino. Also, check out sibs Bar Ombra (p. 220) and Acre (p. 2).

  
    ON THE ROAD AGAIN

    Chicago has a fair share of food trucks, rambling around town to fulfill cravings of all types. Unfortunately, the application process is burdensome, the parking regulations rigid, and the rules for running them more stringent than in other cities. That puts purveyors at a disadvantage. Still, the hunger—and following—for them is clear. In fact, food trucks made their first appearance at Taste of Chicago in 2013.
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    Cupcakes prove particularly popular when eating on the fly. However, more interesting options can be found. Whether you seek mini doughnuts (@BeaversDonuts), modern Jamaican (@Jerk312), or a luchadores-inspired tamale (@tamalespace101), you’ll find your match. Follow their whereabouts on Twitter or on websites such as chicagofoodtruckfinder.com, roaminghunger.com/chi, foodtruckfreak.com, and foodtruckcorner.com.



  


  Aroy Thai, 4654 N. Damen Ave., Ravenswood, Chicago, IL 60625; (773) 275-8360; Thai; $$. Check out the Thai classics menu at this top-tier gem, tucked under the Brown Line tracks, then revel in the tangy, rice-specked Isaan-style sausage and curry-simmered ground pork, served atop a crispy fried omelet. But behold the impossibly rich, sour, insidious tom yam “beef ball and tender” soup with mushrooms. Get it with sunny, lime-blasted grilled pork salad, a textural triumph showered with toasted rice powder.


  Arya Bhavan, 2508 W. Devon Ave., Rogers Park, Chicago, IL 60659; (773) 274-5800; aryabhavan.com; Indian/Pakistani; $$. Indian cuisine takes center stage at this vegetarian enclave, which features raw food on Monday evenings and a bountiful weekend buffet wafting with aromatic curries. On the menu, classic starters like samosas and cilantro-flecked uthappam team with paper-thin dosa, jeera rice, and fragrant, complexly flavored North and South Indian curries and lentils.


  Ba Le, 5014 N. Broadway, Uptown, Chicago, IL 60640; (773) 561-4424; balesandwich.com; Vietnamese/Bakery; $. When ordering from the counter of this bustling, modern storefront, plan ahead— you’ll long for leftovers. The banh mi sandwiches are in a league of their own. Go with the lemongrass-marinated barbecue pork, particularly when nestled into a still-warm, house-baked baguette. When the mood strikes, add on spring rolls and sweet, layered che (puddinglike sweets) or rau câu (coconut jelly). Remember to procure extra loaves of baked bread to go—they freeze beautifully. Additional locations: 166 W. Washington St., (312) 346-3971; 2141 S. Archer Ave., (312) 528-6967.


  Big Jones, 5347 N. Clark St., Andersonville, Chicago, IL 60640; (773) 275-5725; bigjoneschicago.com; Regional American; $$. Urbane yet inviting, Paul Fehribach puts the cooking of Southern grandmas to shame. His coastal cuisine has farm-to-table leanings, and the quality ingredients show in the results. Benne-crusted crab cakes with pureed hearts of palm and spicy pineapple relish are not to be missed. Heirloom recipes—like wine butter–smothered crawfish étouffée a la Breaux Bridge—recall simpler times. The legendary, family-style fried chicken dinner is not to be missed. End with a pot of flowering chrysanthemum tea and warm butter cake.


  Bistro Campagne, 4518 N. Lincoln Ave., Lincoln Square, Chicago, IL 60625; (773) 271-6100; bistrocampagne.com; French; $$$. This Lincoln Square spot is committed to turning out dishes both classic and contemporary, crafted from seasonal, organic, and local ingredients. Whether your meal at this neighborhood bistro begins with escargots bathed in garlicky Pernod butter or ridiculously tender duck confit, beef short ribs with roasted bone marrow, or leg of lamb with flageolet beans and niçoise tapenade, the result is the same: comfort to the nth degree. When weather allows, ask for a seat on the lovely garden patio.


  Blue Nile Ethiopian, 6118 N. Ravenswood Ave., Uptown, Chicago, IL 60660; (773) 465-6710; bluenilechicago.com; Ethiopian; $$. Blink and you’ll overlook this simple strip-mall spot, where spongy, tangy injera “pancakes” stand in for silverware and service is well intentioned. Mouth-singeing doro wat—chicken stew with hard-boiled egg—is familiar and pleasing. Yebeg alicha, headily spiced, silken lamb stew redolent of garlic, and lentils simmered in fiery berbere sauce are soul-soothing, too.


  bopNgrill, 6604 N. Sheridan Rd., Rogers Park, Chicago, IL 60626; (773) 654-3224; bngrill.com; Korean; $$. Sure, you’ll find traditional Korean dishes (bibimbap, bulgogi), but the reality is it’s the kimchi burger with a runny fried egg, sharp cheddar, and kimchi mayo or the umami burger—which resides beneath a heap of truffled mushroom duxelles, sun-dried tomato confit, togarashi mayo, bacon, and smoked Gouda—that you want. Oh, and the weirdly wonderful caramelized kimchi fries, buried in cheese sauce, bacon, scallions, and sesame seeds, too.


  Broadway Cellars, 5900 N. Broadway, Edgewater, Chicago, IL 60660; (773) 944-1208; broadwaycellars.net; New American; $$. Date-perfect, this friendly eatery checks pretension at the door. Whether you sit in the dining room—all intimate with white-clothed tables—or on the outdoor patio, you’ll be met with memorable, vino-minded dishes that are fairly priced. Get the yellowfin tuna puttanesca, its linguine studded with olives, capers, onions, and tomatoes. Likewise, the honey-brined pork chop is fine.


  Cafe Hoang, 1010 W. Argyle St., Uptown, Chicago, IL 60640; (773) 878-9943; cafehoang.com; Vietnamese; $$. It’s requisite to begin with salads—lemony, basil-laden chicken; chile oil–laced duck; spicy, gingery lemon beef—when dining at this Southeast Asian mainstay. The crispy pork, shrimp, and veg-flecked ban xeo pancake and a bowl of noodle soup—such as bun bo hue, a meaty, spicy beef and pork-hock concoction enlivened by lime—are smart successors. When you don’t want to trek to the Argyle strip, visit its Chinatown location: 232 W. Cermak Rd., (312) 674-9610.
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  Cafe Selmarie, 4729 N. Lincoln Ave., Lincoln Square, Chicago, IL 60625; (773) 989-5595; cafeselmarie.com; Bakery/Cafe; $$. A neighborhood institution (circa 1983) for light bites and breakfast— not to mention afternoon tea and early dinner—this popular bakery dishes up house-made granola and brioche French toast with berry compote, moving on to the more substantial croque monsieur and Hungarian goulash as the day progresses. Both the lofty dining room and chill patio are populated by neighborhood types, many of whom like to linger.


  Ceres’ Table, 4882 N. Clark St., Edgewater, Chicago, IL 60460; (773) 878-4882; cerestable.com; New American; $$$. Composed and inviting at once, this welcoming spot from Giuseppe Scurato (ex– Topaz Cafe, p. 194) is named for the Roman goddess of agriculture and harvest. Appropriately, seasonality guides the contemporary—but never over-the-top—menu. Risotto arancini with a gooey Taleggio core is a standout. Ditto the deftly prepared, shaved artichoke–mushroom salad, gone luxe with nutty wisps of Parmesan and lemon-truffle vinaigrette. Whether followed by pheasant with eggplant caponata, beans, and salsa verde or lush goat cheese ravioli in tomato water, spot-on flavors prevail.
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  Chicago Brauhaus, 4732 N. Lincoln Ave., Lincoln Square, Chicago, IL 60625; (773) 784-4444; chicagobrauhaus.com; German; $$. It’s always Oktoberfest at this buoyant Biergarten, one of the few remaining of its ilk. And while many of the Germans who settled in Lincoln Square are now gone, here at least the oompah lives on. Come famished and load up on rib-sticking fare, like onion-and-pickle-stuffed beef rouladen, wurst, schnitzel, and liver-dumpling soup. Expect free-flowing steins and plenty of kitsch—it all fuels the fun, especially when the Brauhaus Trio makes their nightly appearance, lederhosen and all.




  Chopal Kabab & Steak, 2242 W. Devon Ave., Rogers Park, Chicago, IL 60659; (773) 338-4080; Pakistani; $. Artifacts and vibrant, intricately carved furniture adorn this Pakistani pad with a menu that yields grilled halal kebabs; spiced, yogurt-marinated lamb; and veal steaks. Buttery broccoli rabe and Chopal lassi are among the additional rewards.


  Dak, 1104 W. Granville Ave., Edgewater, Chicago, IL 60660; (773) 754-0255; dakwings.com; Korean; $. Accolades go to the glistening, jumbo Korean fried chicken wings (tong dak) at this family-run quick-serve. Skip the barbecue-sauced ones in favor of those saturated with soy and sesame. They come with pickled daikon (moo), but you’ll also want an Asian pear soda or bubbly, yogurt-based Milkis and a side of kimchi to go with. As for the bibimbap, it’s a fine-enough rendition, but the bulgogi with toothsome dukbokki rice cakes fares better.


  Dawali Mediterranean Kitchen, 4911 N. Kedzie Ave., Albany Park, Chicago, IL 60625; (773) 267-4200; dawalikitchen.com; Middle Eastern; $. Arabic for “grapevine,” this quick-serve spot is a go-to for exemplary shawarma, its charred meat fatty enough to be flavorful—and extra-delish when fresh-carved from the spit. Tender, moist falafel and mint-flecked haloumi pies are tasty companions. Another location is at 1625 N. Halsted St., (312) 944-5800.


  Demera Ethiopian, 4801 N. Broadway, Uptown, Chicago, IL 60640; (773) 334-8787; demeraethiopianrestaurant.com; Ethiopian; $$. This homey, casual Ethiopian eatery is a go-to for vegetarians and spice-seeking carnivores in equal parts. Start with crisp beef or spinach sambussa—both requisite precursors to communal platters (messob) of doro wat, wicked-hot, berbere-sauced chicken; gomen (greens); and kitfo, spiced beef tartare. Finish with house-roasted Ethiopian coffee— though not before sipping Demera’s homemade honey wine.


  Dong Ky, 4877 N. Broadway, Uptown, Chicago, IL 60640; (773) 989-5579; Vietnamese/Chinese; $. There’s not much in the way of ambience at this hole-in-the-wall adjacent to Broadway Supermarket. Fortunately, the super-cheap, very fresh fare will leave you singing its praises right quick. Skip the pho in favor of bun, complex, salty-sweet— and, yes, a bit funky—rice-stick noodle dishes. Or, opt for the quang, a slightly brothy egg-noodle concoction. There are enough selections covering the rest of the Asian repertoire (Szechuan chicken, shrimp egg foo yong) to sate less adventuresome diners.


  Elizabeth Restaurant, 4835 N. Western Ave., Lincoln Square, Chicago, IL 60625; (773) 681-0651; elizabeth-restaurant.com; New American; $$$$. Beautiful, hyper-seasonal, precious fare—that’s what you’ll encounter at Iliana Regan’s ultra-tiny, by-ticket establishment. Mind you, eating here is a strange (though uniquely satisfying) journey for those willing to spend. Foraged ingredients—think Queen Anne’s lace—become inspiring, strangely wonderful components to dishes (read: Queen Anne’s lace gel). Not to mention confusing ones. Dining here is a nightlong affair, given the “Owl” menu is 8 to 10 courses, and the “Diamond” rings in at a lengthy 25 plates. With meal prices hovering on the high end, not including tax, tip, or wine, it’s a hefty commitment for a mighty wild ride.


  Ethiopian Diamond, 6120 N. Broadway, Edgewater, Chicago, IL 60660; (773) 338-6100; ethiopiandiamondcuisine.com; Ethiopian; $$. Bright, cheery, and authentic, this stew lover’s paradise delivers Ethiopian classics, plenty of them vegetarian, which are scooped up with pleasantly sour injera flatbread. A safe, always satisfying bet are the wats, stews simmered in spicy sauce, or tibs, cubed meats burnished with pepper-and-onion-flecked sauce. There is also a location at 7537 N. Clark St., (773) 764-2200.
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  Gale Street Inn, 4914 N. Milwaukee Ave., Jefferson Park, Chicago, IL 60630; (773) 725-1300; galestreet.com; American; $$. For five decades this legendary joint has doled out trademark tender barbecue ribs alongside soul-satisfying jambalaya, traditional steaks, chops, and seafood. Midweek specials court budget-conscious diners of the silver-haired persuasion, a fact that’s furthered by early bird specials on London broil and half racks of baby backs. Waits can be long on weekends, so belly up to the bar.




  Gather, 4539 N. Lincoln Ave., Lincoln Square, Chicago, IL 60625; (773) 506-9300; gatherchicago.com; New American; $$. Group-friendly and shareable in spirit, this inviting New American from David Breo and Executive Chef Ken Carter (Charlie Trotter’s) features airy, garlicky brandade, offset by lemon confit and served with a stack of potato blini; crispy pork belly with romesco sauce; and indulgent, caramel-glazed apple fritters with vanilla ice cream. Then there’s the family-style Sunday supper menu—a steal for adults, since children under 10 eat for free. Sit at the kitchen counter to peer behind the scenes.
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  Glenn’s Diner, 1820 W. Montrose Ave., Ravenswood, Chicago, IL 60613; (773) 506-1720; glennsdiner.com; American/Seafood; $$. A reimagined diner from a Davis Street Fishmarket vet proves an easy option for eggy eats and over two-dozen types of cereal, served all day. However, it’s the crazy-fresh Alaskan king crab legs and dozen-plus simply prepared, fresh fish options daily that steal the show. Keep your eye on the specials, which may include a colossal prawn “cocktail,” blue striped marlin, Idaho brook trout, or potato-crusted walleye.




  Goosefoot, 2656 W. Lawrence Ave., Lincoln Square, Chicago, IL 60625; (773) 942-7547; goosefoot.net; New American; $$$$. Chris Nugent (ex– Les Nomades, p. 74) has gone it alone at this upper-echelon, contemporary American BYOB with seasonal prix-fixe menu, one that’s always deftly prepared. Rich chestnut soup with Alba mushrooms and truffle essence and licorice-and-curry-scented lobster and scallops, anyone? Precise but unpretentious service is another plus. Watch for Nugent’s soon-to-debut artisan chocolate line.


  Hae Woon Dae, 6240 N. California Ave., Rogers Park, Chicago, IL 60659; (773) 764-8018; Korean; $$. Pay no mind to the strip-mall setting. This campfire-scented Korean barbecue has the requisites right. Snack on a bevy of panchan, from pickled turnips to kimchi. Then roll up your sleeves for a DIY approach, sizzling quality meats—soy and sesame oil–marinated kalbi, pork bulgogi—for mere seconds atop white-hot coals. Wrap the charred results in lettuce leaves, zapped with sauce and accompanied by soju to temper the heat.


  Hai Yen, 1055 W. Argyle St., Uptown, Chicago, IL 60640, (773) 561-4077; haiyenrestaurant.com; Vietnamese; $$. If you only get one thing at this newbie-friendly Argyle Street eatery, make it the bola lot, grilled beef sausages wrapped in betel leaves. Also a winner is the showy, lime-spurted chao tom, grilled, ground shrimp balls speared with sugarcane and served with a salt-pepper mix for dredging. Both the lotus root and banana blossom salads are sprightly and fresh, while roll-your-own rice paper dishes afford a customizable, DIY experience. Order a glass of chanh, bubbly lime soda, and finish with the sweet, battered bananas.


  Heartland Cafe, 7000 N. Glenwood Ave., Rogers Park, Chicago, IL 60621; (773) 465-8005; heartlandcafe.com; Vegetarian/Eclectic; $$. On the scene since 1976, this community epicenter consists of a restaurant, bar, and general store stocked with kitschy, silly toys. Catering largely to vegetarians, though its repertoire extends well beyond, the restaurant’s focus is kept organic and local. Turn to the specials; if you’re lucky they will include phyllo-encased, double-cream Brie with brandy-fig compote or vegan pasta primavera. But you can do no wrong with the substantial black-bean burger and pecan-crusted ruby-red trout with fruit salsa. Live acts—from singer-songwriters to rockabilly musicians—perform regularly. Sibling Red Line Tap, 7006 N. Glenwood Ave., (773) 274-5463, is a prime place to watch games.


  Hema’s Kitchen, 2439 W. Devon Ave., Rogers Park, Chicago, IL 60659; (773) 338-1627; hemaskitchen.com; Indian/Pakistani; $$. Crowds flock to Hema Potla’s inviting Indian BYOB, where flaky, cilantro-and-pea-spiked vegetable or ground-lamb samosas are an onslaught of flavor. Meanwhile, chickpea flour–battered potato chips go beyond the norm. Sizzling tandoori chicken, devilish vindaloo, and lentils fragrant with cumin follow suit. There is a second location at 2411 N. Clark St., (773) 527-1705.
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  Hon Kee, 1064 W. Argyle St., Uptown, Chicago, IL 60640; (773) 878-6650; Chinese; $. Lacquered barbecue ducks hang like beacons in the window, luring diners inside this bare-bones joint. Noodle-packed soups and crisp, roast pork with scrambled eggs are among the reasons to dawdle. Traditional dishes— from egg foo yong to lo mein, chop suey, and fried rice—are packed with flavor, though it’s the ethereal shrimp dumpling soup that most likely demands seconds.




  Huaraches Dona Chio, 1547 W. Elmdale Ave., Edgewater, Chicago, IL 60660; (773) 878-8470; Mexican; $. A handful of tables and nonexistent decor do little to sell this humble subterranean spot: It’s the crisp, handmade, grilled-to-order huaraches (smoky chicken tinga and the huitlacoche, in particular) that get the job done. Mind you, they’re massive, leaving little space for other lovelies: picadillo-stuffed gorditas and nopales tacos. Another outpost is at 3119 W. Lawrence Ave., (773) 353-5000.


  Hyderabad House, 2225 W. Devon Ave., Rogers Park, Chicago, IL 60659; (773) 381-1230; Indian; $. Score meat-centric South Indian dishes around-the-clock at this cabbie favorite, which dishes up chicken masala, lamb biryani, and chicken paratha that challenge your flame threshold—along with beef boti—for near-cents. Shoot a game of pool before heading out the door.


  Icosium Kafé, 5200 N. Clark St., Andersonville, Chicago, IL 60648; (773) 271-5233; icosiumkafechicago.com; African; $$. Don’t pass on this Algerian creperie, where organic veggies and halal meats burst from their signature paper-thin confines. Get one jammed with toasted almonds, wilted spinach, raisins, caramelized onions, mint, sun-dried tomato tapenade, and a touch of cream cheese, adding some nicely spiced merguez into the mix. You may also customize your own, or get creations in salad form. Breakfast crepes—be they blueberry, rose petal jam, and Brie or pecan, fig jam, and feta—are tasty as well. Order honeyed mint tea or eye-popping Turkish coffee alongside.


  Jamaica Jerk, 1631 W. Howard St., Rogers Park, Chicago, IL 60626; (773) 764-1546; jamaicajerk-il.com; Caribbean; $$. These West Indies wonders will warm you up—and tide you over until that island escape. Bring your own hooch to mix with pineapple sorrel or limeade, and settle in the ocean-toned, lattice-flanked dining room, which is presided over by a Cooking and Hospitality Institute of Chicago– trained chef. By the time the curry goat; tangy, pickled escoveitched fish; and tolerably hot jerk chicken arrive, you’ll have forgotten the outdoor temps. For a sweet finish, linger over homemade Grape-Nut or rum-raisin ice cream.


  Jin Ju, 5203 N. Clark St., Andersonville, Chicago, IL 60640; (773) 334-6377; Korean; $$. The elevated, enjoyable fare served in these low-lit digs draws daters seeking a solid—albeit not particularly authentic—meal. This bodes well for those less than familiar with Korean cuisine. Still, the consensus agrees the bulgogi, bibimbap, and spirited soju cocktails are good.


  Jin Thai Cuisine, 5458 N. Broadway, Edgewater, Chicago, IL 60640; (773) 681-0555; jinthaicuisine.com; Thai; $$. Modern with just a handful of tables, this stylish Edgewater Thai from a husband-and-wife team turns out addictive angel wings stuffed with bean thread noodles; soupy, curry-laced khao soi noodles; and crunchy, airy khanom buang crepes stuffed with shrimp, tofu, bean sprouts, and flecks of coconut. While you’re at it, green papaya salad is a must.


  J.K. Kabab House, 6412 N. Rockwell Ave., Rogers Park, Chicago, IL 60645; (773) 761-6089; jkkababhouse.com; Indian/Pakistani; $. Grilled kebabs in several forms (try the ground beef seekh), plus charcoal-grilled chicken tikka, lentils mingling with tender cubes of lamb, and roti attract a low-key clientele, both here and at 2402 W. Army Trail Rd., Hanover Park, (630) 830-6089.


  Katsu, 2651 W. Peterson Ave., Rogers Park, Chicago, IL 60659; (773) 784-3383; Japanese; $$$. Standing head and shoulders above most sushi bars, this intimate eatery is a stalwart for staggeringly fresh sashimi platters, a deep-fried fish appetizer that is the stuff of dreams, and a generous sake selection perfect for pairing. Also memorable: the luxe super-white toro maki. Special touches, perhaps gold-leaf or flower garnishes, give dining an extra-special feel, despite straightforward surroundings.


  Khan BBQ, 2401 W. Devon Ave., Rogers Park, Chicago, IL 60659; (773) 274-8600; khanbbq.net; Indian/Pakistani; $$. Cheap eats and casual environs benchmark this Indo-Pak, a go-to for incomparable kebabs and chicken boti. From the charcoal-grilled tandoori chicken to fish and stewy riches, the endlessly flavorful finds—though it hardly seems fair—cost next to nothing.
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  La Ciudad, 4515 N. Sheridan Rd., Uptown, Chicago, IL 60640; (773) 728-2887; laciudadgrill.com; Mexican; $$. If you came to this sleek, strip mall–centered Mexican for the tres leches cake alone, you’d leave happy. But that’s not to say you should overlook the sultry mango-avocado salad, soulful pollo en mole, and peculiarly alluring, Mexico City–style chilango burger topped with ham and sliced frankfurters. Don’t forget to BYO.




  La Fonda Latino, 5350 N. Broadway, Edgewater, Chicago, IL 60640; (773) 271-3935; Colombian/Pan-Latin; $$. Colombian fare dominates the menu, though the flavors of Mexico and Argentina shine through at this chill spot, where killer margaritas meet a menu of beef empanadas dotted with plump raisins, a chimichurri-bolstered churrasco, and sobrebarriga, meltingly tender, slow-simmered flank steak with black beans and rice.


  La Unica, 1515 W. Devon Ave., Rogers Park, Chicago, IL 60660; (773) 274-7788, Cuban/Latin; $. Stocked with Peruvian, Mexican, and Cuban necessities, this market also houses a hidden gem of a cafe in back. Line up for the mustard-kissed Cuban, which delivers a dose of piquant pickles, tender pork, melty Swiss, and ham perfectly sandwiched between crisped bread. Also winning are the garbanzo soup, flavorful black beans, and arroz con pollo. For a real bargain, sample the crazy-cheap snacks, including croquettes.


  Marie’s Pizza & Liquors, 4127 W. Lawrence Ave., Albany Park, Chicago, IL 60630; (773) 725-1812; mariespizzachicago.com; Pizza/Italian; $$. Dated and charming, this no-fuss neighborhood pizzeria and liquor store has been long adored for its crave-worthy, tavern-style, thin-crust pies; generous pours; and jazzy live acts. Then there’s the stalwart red vinyl, wood-paneled setting; the heart-shaped Valentine’s Day pizzas; and the ample array of hooch for on- or off-site consumption. The love only grows during the holiday season, thanks to over-the-top Santa decor.

  
    EAT LOCAL, READ LOCAL

    David Tamarkin, the former dining editor of Time Out Chicago, launched Middlewest, middlewestmag.com, an edgy, biannual recipe ’zine backed by Kickstarter. Unlike your average mag, this one consists of modern, photo-driven recipe cards with global, make-at-home edibles. Also, check out Ed Marszewski’s (Maria’s Packaged Goods & Community Bar) Mash Tun, mashtunjournal.org, which is dedicated to craft beer.

  


  m. henry, 5707 N. Clark St., Edgewater, Chicago, IL 60660; (773) 561-1600; mhenry.net; New American; $$. Modernized, organic-leaning a.m. eats—Dulce Banana Rumba French Toast with raisins and toasted pecans, a heaping fried-egg sandwich with applewood bacon and Gorgonzola—attract loyalists to this sunlit daytime cafe. Later, opt for design-your-own grilled cheese (perhaps sour boule, stuffed with pears and walnut pesto) and consider grabbing pies, muffins, and savory flatbreads on the fly. Consider sibling m. henrietta, 1133 W. Granville Ave., (773) 761-9700, as well—it’s open for dinner.


  Merla’s Kitchen, 5207 N. Kimball Ave., North Park, Chicago, IL 60625; (773) 539-2090; merlaskitchen.net; Filipino; $. From the granny-style chicken adobado and steamed siopao to empanadas and pancit infused with homemade stock, there’s plenty to love about this humble haunt. A word to the wise: Get the signature platter for an ample taste, and cap off the experience with 11-ingredient halo-halo at meal’s end.


  Monti’s, 4757 N. Talman Ave., Lincoln Square, Chicago, IL 60625; (773) 942-6012; ilovemontis.com; Sandwiches; $. Cheesesteak of the Philly variety—that’s what’s on tap at this off-the-beaten-path, regional joint from Philadelphia-born Jennifer Monti and James Gottwald. But don’t come expecting some soggy, Whiz-drenched number; here, the sauce is crafted from Wisconsin cheddar, the griddled meat is rib eye, and the imported bread makes sussing out the hide-and-seek location worthwhile. For a city that grew up on Italian beef, that’s saying something.


  Moody’s Pub, 5910 N. Broadway, Edgewater, Chicago, IL 60660; (773) 275-2696; moodyspub.com; Burgers; $$. Touted in equal parts are the burger and beer garden at this casual pub, where Goose Island flows from the taps, sides are customarily deep-fried, and peanuts top the candlelit tables inside. When it’s cold, grab a bench by the flickering fireplaces, order your half-pounder with cheese, and soak up the dark-cozy setting and convivial scene.


  Mysore Woodlands, 2548 W. Devon Ave., Rogers Park, Chicago, IL 60659; (773) 338-8160; mysore woodlands.info; Indian/Vegetarian; $$. Vegetarians dig the massive dosa, available in over a dozen varieties, plus other familiar vegetarian fare (think saag paneer). Nibble to your heart’s content with combination plates, which come with a host of accoutrements and dessert. Check out the payasam, raisin-and-cashew-stippled vermicelli pudding.


  Mythos, 2030 W. Montrose Ave., Lincoln Square, Chicago, IL 60618; (773) 334-2000; mythoschicago.com; Greek; $$$. Delivering a refreshing change of pace, one that deviates from Greektown shenanigans, this serene, sister-run taverna serves standbys. However, here the saganaki isn’t flamed tableside; just-charred loukaniko (Greek sausage) is made for the restaurant by design; and the gently sauced pastitsio arrives in an individual crock.


  Nha Hang Viet Nam, 1032 W. Argyle St., Uptown, Chicago, IL 60640; (773) 878-8895; Vietnamese; $$. If interactive eating is your thing, the wrap-your-own woven rice cake with grilled pork and meat-balls is not to be missed. But you should scoop up rare beef salad with crackly, house-made shrimp chips; tackle the deep-fried garlic-butter frog legs; and succumb to the sticky, fish sauce–marinated chicken wings as well. Mind you, the menu runs deep, going well beyond the usual repertoire to include a goat and lotus root hot pot, mild mi quang noodles, and transcendent red crab bathed in sticky glaze.


  Noon-O-Kabab, 4661 N. Kedzie Ave., Albany Park, Chicago, IL 60625; (773) 279-8899; noonokabab.com; Persian; $. This perpetually packed, authentic Persian restaurant is known for its tender, flame-grilled kebabs (it’s but a fool who bypasses the chicken) as well as its downy, dilled long-grain basmati, studded with lima beans and garlic. Skewers of shrimp, steak, and ground beef are great alternatives; minted Persian salad, smoky baba ghannouj, and saffron-scented dolmades set the gold standard, too.


  Pasteur, 5525 N. Broadway, Edgewater, Chicago, IL 60640; (773) 728-4800; pasteurrestaurantchicago.com; Vietnamese; $$. Beloved, closed, reopened, and (mostly) beloved again, this sophisticated Vietnamese turns out bright, crunchy shrimp-papaya salad; tender, complex curry beef; and heartwarming clay-pot salmon. The fine-dining setting beats its Argyle Street competitors, though authenticity is toned down as a result.


  [image: chpt_fig_010.jpg]



  Pecking Order, 4416 N. Clark St., Ravenswood, Chicago, IL 60640; (773) 907-9900; peckingorderchicago.com; Filipino; $$. Kristine Subido opened this Filipino-style pad, an ode to poultry, with her mother, Melinda. The resulting labor of love serves twice-fried; lemongrass-ginger-stuffed, annatto-calamansi-butter-brushed rotisserie; and basted, grilled birds. Anything-but-boring sides—tomato-ginger sofrito green beans, garlic-fried rice, Sriracha slaw—are furthered by homey sandwiches, a chicken and egg-noodle bowl, and garlicky coconut adobo rice arancini. For dessert, nothing but halo-halo shaved ice will do. A popular weekend brunch—complete with coconut-laced chicken and waffles and chicken poutine hash—keeps the effects of overindulgence at bay.




  Pho 777, 1065 W. Argyle St., Uptown, Chicago, IL 60640; (773) 561-9909; pho777chicago.com; Vietnamese; $. The anise-scented pho with all the trimmings is sustaining, filling, and incredibly satisfying, but it has nothing on the bright, minty beef salad, showered with peanuts and topped with cloudlike, crackling rice crackers. However, don’t leave this endearing Argyle Street eatery without ordering the veggie-laden pan-fried noodles, slick with sweet-salty sauce and offset by barbecue pork, beef, and shrimp. It’s the breakfast of champions.
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  Pho Xe Tang (aka Tank Noodle), 4953 N. Broadway, Uptown, Chicago, IL 60640; (773) 878-2253; tank-noodle.com; Vietnamese; $. The number of available options at this Argyle fave prove overwhelming. The good news is it provides the most reliable, point-and-pick experience on the Argyle strip. Start with the banh xeo, sizzling, crisped pancakes studded with shrimp, pork, and sprouts. Follow with a bowl of fragrant pho, the perfect restorative for winter chills, or tender beef and vegetables on a bed of wide, fried, crispy outside/doughy within rice noodles.




  Reza’s, 5255 N. Clark St., Andersonvlle, Chicago, IL 60640; (773) 561-1898; rezasrestaurant.com; Persian; $$. This popular mini-empire with River North (432 W. Ontario St., 312-664-4500) and Oak Brook (40 N. Tower Rd., 630-424-9900) outposts serves no-brainer Persian plates, including many vegetarian options. Most memorable on the supersized menu: grilled, garlic-buttered mushrooms; ground beef koobideh and moist-but-charred chicken skewers; and fluffy, generously dilled rice.


  Ruby’s Fast Food, 3740 W. Montrose Ave., Albany Park, Chicago, IL 60618; (773) 539-2669; Filipino; $. Turo-turo-style dining dictates you literally point-and-pick fare from the homey lineup at this family-run haunt, where the name belies the experience. On rotation are some 120 dishes; luck is on your side if nubs of lechon kawal (fried pork belly); shatteringly crunchy, crispy pata (fried pork leg); and tapsilog (cured beef topped with a yolky egg) are among them. Get a side of garlic rice, and bliss will ensue.


  Sahara Kabob, 6649 N. Clark St., Rogers Park, Chicago, IL 60618; (773) 262-2000; saharakabob.com; Middle Eastern/Assyrian; $. Smoky, chunky baba ghannouj; fall-apart, tender lamb shank; flavorful falafel; spicy, meat-topped lahmim beajin—they’re all good at this simple Assyrian storefront with a serious following. Bountiful portions and budget-conscious prices make any question of dining here a done deal.


  Salam, 4634 N. Kedzie Ave., Albany Park, Chicago, IL 60625; (773) 583-0776; salamchicago.com; Middle Eastern; $. Get the crunchy outside, crumbly inside falafel while it’s hot and you’ll be met with some of the best in town. The no-frills establishment also hits high notes for its silky hummus, sprightly fattoush and Jerusalem salads, and tasty kebabs and kofta.


  San Soo Gab San, 5247 N. Western Ave., Lincoln Square, Chicago, IL 60625; (773) 334-1589; Korean; $$. Wildly popular with late-night boozehounds, this classic Korean barbecue allows you to sear your own grub on tabletop grills, munching on a generous array of panchan practically around the clock. Though you’ll leave its wood confines smelling of smoke, the kalbi certainly is worth its weight in coals—even when served by a not-so-welcoming staff.


  Semiramis, 4639 N. Kedzie Ave., Albany Park, Chicago, IL 60625; (773) 279-8900; semiramisrestaurant.com; Lebanese; $$. Airy and cheery, this cute, from-scratch cafe deserves accolades for its fresh salads (try the lemony, parsley-packed tabbouleh); meze (including the minty, slatherable fava mash called foul); and garlicky toum. The rotisserie chicken, which comes with lavosh and salad or rice, has its own fan club; then again, so does the lamb and beef shawarma, which is offset by hunks of eggplant and pickles. Be sure to order cinnamon-scented maamoul, too.


  Silver Seafood, 4829 N. Broadway, Uptown, Chicago, IL 60640; (773) 784-0668; silverseafoodrestaurant.com; Chinese/Seafood; $$. Specializing, not surprisingly, in fare from the watery deep, this popular Cantonese kitchen delivers a spot-on experience, provided you order right. Regulars make fast tracks for the Chinese menu (translated), which bypasses Americanized standards in favor of the more exotic: shark’s fin soup, pigeon with planks of green onion, and bird’s nest. Once tried, though, it’s hard to order beyond the salt-and-pepper squid, seafood hot-and-sour soup, or fried flounder.


  Smak Tak, 5961 N. Elston Ave., Jefferson Park, Chicago, IL 60646; (773) 763-1123; smaktak.com; Polish; $$. An old-world vibe permeates this hidden-but-hyped Polish “lodge,” where the hearty—and, yes, heavy—sustenance is downright sublime. No one can resist the glistening, lacy potato pancakes, which are garnished with sour cream and applesauce. Plump, perfect pierogi and meaty, vibrantly sauced cabbage rolls have no rival, while the Hungarian-style potato pancake— bursting with goulash goodness—justifies a bit of waistline expansion.


  SP Kebab, 6808 N. Sheridan Rd., Rogers Park, Chicago, IL 60626; (773) 856-3755; spkebab.com; Middle Eastern/European; $. Encounter Euro-style kebabs—ridiculously massive, incredibly messy pork and chicken sandwiches, to be exact—and get yours spicy-sauced, veggie-loaded, and tucked into lahmacun-like flatbread. Better yet, split it with a dining companion, saving a smidge of room for garlicky tzatziki chicken salad or an order of Cajun fries. Vegetarian? You’ll have no problem feeling the love.
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  Spacca Napoli, 1769 W. Sunnyside Ave., Ravenswood, Chicago, IL 60640; (773) 878-2420; spaccanapolipizzeria.com; Pizza; $$. Devotees can’t get enough of the thin, oak-fired Neapolitan pizzas topped with quality ingredients. Running faves include the basil-flecked Margherita and Funghi e Salsiccia, crowned with Fior di Latte mozzarella, basil, mushrooms, and fennel-perfumed Italian sausage. Another showstopper is the sauceless Quattro Formaggi, topped with mozzarella, Danish blue, Emmental, and Fontina. The wine and beer list get the job done.




  Spoon, 4608 N. Western Ave., Lincoln Square, Chicago, IL 60625; (773) 769-1173; spoonthai.com; Thai; $$. Go outside of your comfort zone at this authentic, top-tier restaurant with a traditional and translated Thai menu. Order some items from the latter, perhaps the Isaan-style pork-rice sausage and jerky with flaming, tangy tamarind sauce. From the fabulous fried chicken to bracing banana blossom salad; sour, spicy tamarind shrimp curry; and explosively flavorful naem khao thawt—rice salad dotted with ham—there are reasons for repeat visits.


  Sun Wah Bar-B-Q Restaurant, 5041 N. Broadway, Uptown, Chicago, IL 60640; (773) 769-1254; sunwahbbq.com; Chinese/Barbe-cue; $. Get the duck—make that anything with duck or pork—at this stellar, Hong Kong–style Chinese barbecue, where you can customize your own brothy, chewy noodle-filled bowls. Roast duck on rice is eminently satisfying—likewise the duck with pan-fried noodles, the glimmering barbecued pork, and the barbecue duck. The setting is simple, but the food is anything but ho-hum.
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  Sunshine Cafe, 5449 N. Clark St., Andersonville, Chicago, IL 60640; (773) 334-6214; Japanese; $. As unassuming as a home-style Japanese kitchen, this quaint cafe isn’t much to look at. However, the perfect sukiyaki, filled with glass noodles and shards of rib eye and topped with an optional cracked egg; crisp-skinned, flaky grilled mackerel; and tonkatsu command attention. Even the potato croquettes, musubi, and miso are more memorable than most.




  Superdawg Drive-in, 6363 N. Milwaukee Ave., Norwood Park, Chicago, IL 60646; (773) 763-0660; superdawg.com; Hot Dogs; $. This neon-lit, carhop-equipped, red-hot stand—dating back court among Chicago-style dogs, here a pickled green tomato topper stands in for tomato. Add in crinkle-cut fries and straw-defying, pint-size milk shakes, and it’s easy to see how the kitsch caught on. There is a second locale at 333 S. Milwaukee Ave., Wheeling, (847) 459-1900.


  Taste of Lebanon, 1509 W. Foster Ave., Andersonville, Chicago, IL 60640; (773) 334-1600; Middle Eastern; $. There’s no need for frills when everything—from the falafel to the fattoush, shawarma, and peppery lentil soup—is this good. But since the ambiance is next to nil, it’s best to get these lovelies—and deftly prepared hummus or baba ghannouj—to go.


  Thai Pastry, 4925 N. Broadway, Unit E, Uptown, Chicago, IL 60657; (773) 784-5399; thaipastry.com; Thai; $$. The desserts beckon diners to this low-key, highlighter-hued storefront, though the expertly prepared Thai classics keep them coming back. Go with the jerkylike seasoned dry beef or fresh spring rolls, followed by sweet pad thai when playing it safe, or choose curry-sauced frog’s legs when an adventurous mood strikes. While you’re at it, share the spicy, citrusy roasted duck salad showered with cilantro and chile, and finish with Thai custard. There’s a second location at 7350 W. Lawrence Ave., Harwood Heights, (708) 867-8840.
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  Trattoria Trullo, 4767 N. Lincoln Ave., Lincoln Square, Chicago, IL 60625; (773) 506-0093; Italian/Deli; $$$. Fans of Puglian fare can’t get enough of this quaint restaurant from Giovanni DeNigris, where a front deli gives way to a pleasant, airy dining room turning out generous portions of vibrant, fresh Caprese salad; homemade cavatelli with raw, ricotta forte–topped tomato sauce; and assertive, classic chicken Parm. Also check out sister spot, Macello, 1235 W. Lake St., (312) 850-9870.




  Tre Kronor, 3258 W. Foster Ave., Albany Park, Chicago, IL 60625; (773) 267-9888; trekronorrestaurant.com; Swedish; $$. Scandinavian eats—served in a peculiarly muraled, cafelike setting— bring high-calorie comfort in the form of Danish cinnamon rolls, a dilled Oslo omelet with smoked salmon and cream cheese, and falukorv (veal sausage). But don’t let that deter you from the killer vanilla-orange French toast. You may also be tempted to linger over gravlax, melon salad with Danish blue cheese, Swedish meatballs, and herbaceous fish plated with dilled sun-dried tomato rice and aquavit-pickled cucumber-egg salad.


  Tweet, 5020 N. Sheridan Rd., Uptown, Chicago, IL 60640; (773) 728-5576; tweet.biz; New American; $$. Not exactly under the radar, this popular eatery is head of its class for breakfast—biscuits and gravy, fluffy pancakes, even fluffier omelets, and a host of breakfast burritos. Salads and sandwiches (especially the Reuben) successfully hold court midday. Don’t forget to bring cash, as credit cards are not accepted.


  Udupi Palace, 2543 W. Devon Ave., Rogers Park, Chicago, IL 60659; (773) 338-2152; udupipalacechicago.net; Indian/Vegetarian; $$. Most who dine at this satisfying South Indian vegetarian—believe it or not, many of them carnivores—begin with the oversize masala dosa, followed by any number of ubiquitous, hearty lentil dishes and spicy vegetable curries to collective joy.


  Uru-Swati, 2629 W. Devon Ave., Rogers Park, Chicago, IL 60659; (773) 262-5280; uru-swati.net; Indian/Vegetarian; $$. Set apart by its solid chaat (snacks), lively vegetarian curries, and combustible, chile-dotted uttapam with veg “soup” for dipping—not to mention its hipper vibe—this vegetarian updates the Devon dining experience. Other items to sample amid its mock-skyline backdrop: doughnutlike, ground vegetable fritters; puffy pani puri; and the 2-foot-long paper dosa. Make it easy on yourself and ask for the translated menu.


Near North
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    Avondale, Belmont Cragin, Hamlin Park, Hermosa, Irving Park, Lakeview, Logan Square, North Center, Portage Park, Roscoe Village, Wrigleyville
  


From marvelous Macanese to buzz-worthy Lakeview Thai, Chicago’s Near North communities have endless places to indulge. Get your fill of kosher barbecue, entertain an underground dining experience, or get down with a griddle-pressed Cuban—whatever you choose, there’s a memorable meal waiting to be had.


  Andy’s Thai Kitchen, 946 W. Wellington Ave., Lakeview, Chicago, IL 60657; (773) 549-7821; Thai; andysthaikitchen.com; $$. Andy Aroonrasameruang (ex– TAC Quick, p. 50) is the force behind ATK, a bold, buzzy-but-small spot with an impressive lineup of lesser-knowns and perfectly prepped, Americanized standards. Fiery, lime-forward seafood tom sab gives way to crackly basil pork belly, funky basil preserved egg, and several riffs on papaya salad, including a notable tempura-battered take. From cashew-laced fish maw salad to braised pork leg and crispy curry catfish, firework flavors abound. In other words, don’t expect anything dumbed down.


  Ann Sather, 909 W. Belmont Ave., Lakeview, Chicago, IL 60657; (773) 348-2378; annsather.com; Swedish; $$. Though the original outpost, once a few doors down, is no more, tradition lives on at this Swedish-American eatery, where folks gorge on sticky cinnamon rolls and Swedish pancakes, plus a hearty sampler of lingonberry-glazed roast duck, Swedish meatballs, potato sausage, spaetzle, kraut, and brown beans. Additional locations: 5207 N. Clark St., (773) 271-6677; 1147 W. Granville, (773) 274-0557; and 3411 N. Broadway, (773) 305-0024.


  The Art of Chicken, 2041 N. Western Ave., Logan Square, Chicago, IL 60647; (773) 697-9266; Spanish; $. Choose from flame-broiled full, half, and quarter spicy, smoky-infused El Jefe or herb-marinated crazy Chico chickens, meant to be pulled from the bone and tucked—with salsa—into warm pita bread. Get yours with buttermilk-boiled elotes slathered with mayo, cheese, and chile.
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  The Art of Pizza, 3033 N. Ashland Ave., Lakeview, Chicago, IL 60657; (773) 327-5600; artofpizzainc.com; Pizza; $$. Carnivores, when going for broke, must veer toward the sausage, bacon, Italian this come-as-you-are pie purveyor. Though it’s known for its sublimely sauced, deep-dish pizza, the other versions (pan and thin crust, though not particularly thin at all)—plus passable pastas and chicken Parm—are serviceable.




  Arun’s, 4156 N. Kedzie Ave., Irving Park, Chicago, IL 60618; (773) 539-1909; arunsthai.com; Thai; $$$$. Fancy Thai from Arun Sampanthavivat is served via a fixed-price tasting menu in a formal, gallerylike setting. Intricate dishes arrive as if they’re presents, wrapped in delicate zucchini ribbons or topped with edible, carved roses or lacy butterflies. The ever-changing preparations may include a roll of burdock, shiitake, and carrot-stuffed chicken, gilded with shiso leaf in sweet, caramelized soy sauce, or delicate steamed rice dumplings revealing a minced chicken, shrimp, and jicama interior. But ready yourself for the investment, knowing there are more interesting, if less prettily plated, options around town.
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  The Bad Apple, 4300 N. Lincoln Ave., North Center, Chicago, IL 60618; (773) 360-8406; badapplebar.com; Burgers; $$. The friendly bar with a “bad” attitude boasts serious, atypically topped burgers made from custom-ground beef. Take as examples the Lengua, which wears a crown of house-smoked calf tongue, pickled onion, salsa verde, and Chihuahua cheese, and the Elvis’ Last Supper, a strangely appealing peanut butter– slathered version with bacon. Couple them with fancified, house-cut fries; homemade ketchup; and a large craft and import beer and cocktail selection, and it’s easy to see why this spot is forever swamped.




  Belly Shack, 1912 N. Western Ave., Logan Square, Chicago, IL 60647; (773) 252-1414; bellyshack.com; Pan-Asian/Latin; $$. Melding in harmony two seemingly dissimilar cuisines beneath the Blue Line, this BYOB achieves star status thanks to Bill Kim (also of urban-belly [p. 52] and bellyQ [p. 96]) and his wife, Yvonne Cadiz-Kim. Don’t be put off by the stark, urban space—you’ll feel nothing but forgiveness when the tostones arrive, garlicky enough to ward off vampires in their cloak of chimichurri. Then, head straight for the ssam kogi and refreshing, noodle-y Asian meatball sandwich, saving room for soft-serve christened with huckleberry-lime topping.


  Bolat African Cuisine, 3346 N. Clark St., Wrigleyville, Chicago, IL 60657; (773) 665-1100; bolatchicago.com; African; $$. It’d be easy to overlook this unassuming spot from the owners of Iyanze, located where the Brown and Red Lines converge. Don’t, since dishes—when judiciously chosen—surprise. Emphasizing the cuisines of Nigeria and Ghana—as well as sub-Saharan Africa as a whole—the crowded but rarely disappointing dining room serves aromatic, saucy jerk chicken on a bed of cooling coconut rice; flavorful jollof rice; starchy fufu topped with spinach and scallops; and rousing, if tough, goat pepper stew. A selection of native beers, cocktails, and house-made ginger beer is available.


  Bread & Wine, 3732 W. Irving Park Rd., Irving Park, Chicago, IL 60618; (773) 866-5266; breadandwinechicago.com; New American; $$$. Wine and dine at this cheery small-plates lounge, where glasses filled with globe-trotting wines join artisan cheeses and shareable plates—pork shank rillettes, flank steak with crispy semolina gnocchi and béarnaise—pave the way for indulgent finales, like Nutella mud pie and pink peppercorn–pineapple cake. Pick up some tipples and local and house-made pantry items for the road.


  Bountiful Eatery, 3312 N. Broadway, Lakeview, Chicago, IL 60657; (773) 687-9811; bountifuleatery.com; Gluten-Free; $. The name lends insight into this healthy, gluten-free venture, an affordable option in Lakeview with something for all tastes. Help hangovers with an orange, banana, pineapple, and kale concoction. Or, snag a wheat-free pita wrap that’s bursting with turkey, avocado, red onion, and romaine swathed in chipotle-lime vinaigrette; otherwise, try the hearty quinoa bowl that’s loaded with toppings of your choice. Either way, the satisfying, filling finds leave you with bucks to spare.
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  The Brown Sack, 3581 W. Belden Ave., Logan Square, Chicago, IL 60647; (773) 661-0675; thebrownsack.com; Deli; $. Who needs to brown-bag it when you’ve got options like this cash-only sandwich shop with a cozy-food bent? Chipotle-warmed tortilla or creamy tomato soups complement a classic sandwich lineup, including a venerable BLT with avocado and shrimp; slow-roasted, paprika-kissed pork; and a many-napkins-required Reuben. Salads are packed with fresh ingredients. Meanwhile, fruit smoothies are available, too. When weather cooperates, snag a seat on the quaint back patio, a thick-churned peanut butter shake in hand.




  Browntrout, 4111 N. Lincoln Ave., North Center, Chicago, IL 60618; (773) 472-4111; browntroutchicago.com; New American; $$$. Green-minded, sustainable, and communal in approach, this lowkey, oft-changing modern American from Sean Sanders and his wife, Nadia, sources ingredients from local, organic, sustainable farms; seafood from natural waters; and grass-fed, free-range meat from nearby producers. The result may be Kennebec poutine with Nordic Creamery cheese curds, fried chicken sawmill gravy, and peperoncini, or seared Canadian walleye with chervil-specked littleneck clams, artichoke barigoule, lemon emulsion, pancetta, and sunflower seeds.
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  Cafe Marianao, 2246 N. Milwaukee Ave., Logan Square, Chicago, IL 60647; (773) 278-4533; Cuban; $. If you’re willing to contend with the chaos (read: a standing-room setting), you’ll be amply rewarded at this casual Cuban—namely when ordering its vinegary, mojo-steeped steak sandwich that’s blanketed in cheese and onions and pressed until toasty. In the morning the ham and egg omelet sandwich is a must. Wash down whatever you order with a Materva or cup of café con leche.




  Carnitas El Paisa, 3529 W. Fullerton Ave., Logan Square, Chicago, IL 60647; (866) 477-3037; carnitaselpaisa.com; Mexican; $. Saucy cochinita pibil is one of those things you can’t help but love; here, it—and carnitas and chicharrones—is made with the utmost love. For that matter, the steamy barbacoa is, too.


  Chalkboard, 4343 N. Lincoln Ave., North Center, Chicago, IL 60618; (773) 477-7144; chalkboardrestaurant.com; New American; $$$. Gilbert Langlois (SushiSamba Rio [p. 130], Rushmore) is behind this cozy, conversation-friendly storefront with a Victorian vibe and an eponymous, frequently changing menu. Plump mussels, perhaps steamed in toasted curry-coriander-inflected beer, pave the way for interesting mains, from pork tenderloin with apple-potato confit and ancho-corn vinaigrette to peppery Southern fried chicken on a bed of mashed potatoes with white sausage gravy and comforting collard greens. Come for afternoon tea, or plan to brunch in style (you’ll want the breakfast cassoulet).

  
    UNDERGROUND EDIBLES

    Chicago’s no newcomer when it comes to underground, illicit behavior. (Remember Prohibition, Al Capone, et al?) Although they’re hardly cut from the same cloth, dinner clubs offer an off-the-grid experience and mighty fine meals in return. Just be prepared to sign up “in secret,” BYOB, and ready yourself for a off-kilter setting, such as an apartment or loft.

    
      Sunday Dinner Club, (773) 878-2717, sundaydinnerclub.com, is a by-referral gathering, usually held at the owner’s apartment. They occur between 5 and 10 times a month and accommodate no more than two-dozen guests, who are rewarded with the likes of halibut in bacon-ginger broth with asparagus, purple potatoes, and candied pork.

    
      The Hearth, hearthunderground.com, is run by a student at the University of Chicago and held at ever-changing locations for 6 to 60 guests, depending. The menus change, too, with past offerings including short ribs with coffee, apricot orzo, and dark chocolate and poached prawns with calamari and potato gnocchi.

    
      Yo Soy, yosoy.squarespace.com, hosts gay-friendly, Latin-leaning underground suppers and events, backed by seasonal, sometimes tongue-singeing, eats.

  


  Chicago Diner, 3411 N. Halsted St., Lakeview, Chicago, IL 60657; (773) 935-6696; veggiediner.com; Vegetarian; $$. Ingredients like seitan and tofu masquerade as meat at this come-as-you-are vegetarians’ Eden. But those preferring to skip the vegan cheese can find merits, too, such as marinated portobello and quinoa salad, which is packed with veggies in basalmic vinaigrette. Always a hit: the Whop-ping Deluxe, an assertively seasoned, black bean–pepper burger with storied sweet-potato fries. Finish with a cookie dough–peanut butter or chocolate-banana-coffee shake. There’s also an outpost at 2333 N. Milwaukee Ave., (773) 252-3211.
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  Chief O’Neill’s Pub & Restaurant, 3471 N. Elston Ave., Avondale, Chicago, IL 60618; (773) 583-3066; chiefoneillspub.com; Irish; $$. A spacious, flower-filled beer garden is the lure of this Irishman come summer, though Emerald Isle mainstays—fish-and-chips, bangers-and-mash, slow-cooked corned beef with braised cab bage—enjoy a year-round fan club. Named for Chief Francis O’Neill, an Irish music archivist and former Chicago chief of police, its handsome wood dining room affords a respite from the cold, especially when rounds of single-malt scotch and suds come into play.




  Chilam Balam, 3023 N. Broadway, Lakeview, Chicago, IL 60657; (773) 296-6901; chilambalamchicago.com; Mexican; $$$. There’s zero pretension at this sustainable, upscale BYOB. Located below street level, it serves up fare in farm-to-table fashion. The complexly flavored, deeply satisfying creations may include grilled octopus tacos with roasted tomato salsa, olives, and queso fresco or achiote swordfish steamed in a banana leaf with black beans, pickled oranges, and Brussels sprout slaw. Hit the ATM first because it’s cash only. Its sister spot, Shaman (p. 86), is in Noble Square.


  Cho Sun Ok, 4200 N. Lincoln Ave., North Center, Chicago, IL 60618; (773) 549-5555; chosunokrestaurant.com; Korean; $$. An unassuming exterior belies the happenings inside this smoke-scented Korean barbecue, where some of the best things— bulgogi, kalbi—are cooked on the tabletop by you. But don’t ignore the brow-mopping yuk gae jang, a flaming-hot soup teeming with beef, kimchi, sprouts, and egg, or the mul-naeng myun, cold beef broth with buckwheat noodles, pickled veggies, and hard-boiled egg—just asking for condiments.


  D’Candela, 4053 N. Kedzie Ave., Irving Park, Chicago, IL 60618; (773) 478-0819; Peruvian; $. This family-run operation is the kind that warms you right up, especially when you order the juicy, sultry pollo a la brasa, charcoal-roasted chicken that positively must be slathered with creamy yellow aji. But don’t overlook the tender cordero con frijoles y arroz, the tostones, or the raisin-studded picadillo empanadas, the latter plunked in a spicy, jalapeño-based hot sauce or salsa criolla. While you’re at it, get some bright, acidic ceviche—several hauntingly good takes are on hand. And to drink? Give the purple corn number, chicha morada, a whirl.


  Deleece, 3747 N. Southport Ave., Lakeview, Chicago, IL 60613; (773) 325-1710; deleece.com; New American; $$. This neighborhood spot is long on charm, in no small part due to its eclectic menu crammed with potstickers, Spanish rice–stuffed poblanos, and caramelized, pan-roasted salmon with sticky black rice and pear-ginger sauce. Its cost-conscious prix fixe is as popular as its brunch. Nearby sibling Deleece Grill Pub, 3313 N. Clark St., (773) 348-3313, serves comfort food and craft brews.


  Dharma Garden, 3109 W. Irving Park Rd., Irving Park, Chicago, IL 60618; (773) 588-9140; dharmagardenchicago.com; Thai; $$. You won’t spend a lot, but you’ll get your fill at Vilairat Junthong’s Southeast Asian, where in-the-know diners—plenty of them highly regarded, expat chefs—head for real-deal Thai. That’s especially true of the lengthy, translated Thai-language menu, which houses Northern Thai specialties, like marinated beef jerky (nua dad deaw), comforting khao tom soup, and pickled bamboo shoot salad (sup naw mai).


  DMK Burger Bar, 2954 N. Sheffield Ave., Lakeview, Chicago, IL 60657; (773) 360-8686; dmkburgerbar.com; Burgers; $$. Michael Kornick (mk, p. 118) and David Morton (Morton’s, p. 79) elevate the humble burger at this wildly popular joint with an order-by-number approach and an impressive grass-fed lamb burger with sheep’s milk feta, olive tapenade, Greek salad, and tzatziki. Faced with the griddled patty melt with smoked bacon, burnt onions, and Leroy’s remoulade, however, choosing poses a challenge. Fried okra and pickles, gussied up hand-cut fries, and thick espresso shakes leave its coed clientele hankering for more. For fresh catches both raw and cooked, visit Fish Bar (p. 35) next door. Another location is at 2370 Fountain Square Dr., Lombard, (630) 705-9020.


  El Cubanito, 2555 N. Pulaski Rd., Logan Square, Chicago, IL 60639; (773) 235-2555; Cuban; $. No-frills and tiny, this simple storefront can hardly keep up with the demand for its exemplary, jam-packed (if pickle-shy) Cuban sandwich. And the guava-cheese number and saucey chopped steak sandwiches? Goodness, they’re tasty, too— not to mention rock-bottom-cheap.


  El Rinconcito Cubano, 3238 W. Fullerton Ave., Logan Square, Chicago, IL 60647; (773) 489-4440; Cuban; $. When the vaca frita— shredded, fried beef—is available at this friendly Cuban, make it a double. But come with a crew: The ham croquetas and ropa vieja are winning, too.


  Falafill, 3202 N. Broadway, Lakeview, Chicago, IL 60657; (773) 525-0052; eatfalafill.com; Middle Eastern; $. Wildly popular, the quick-serve namesake—and other protein-based varietals—get customized with 20-plus toppings, including spicy zhoug and fava-based bissara. Upping the ante, guest chefs design a monthly wrap, the proceeds of which go to charity. Additional locations: 72 E. Adams St., (312) 360-9400; 1053 Lake St., Oak Park, (708) 383-6900.


  Fat Rice, 2957 W. Diversey Ave., Logan Square, Chicago, IL 60647; (773) 661-9170; eatfatrice.com; Portuguese; $$. Yep, everybody loves this Macanese joint—and for good reason. Many good reasons, in fact, starting with the over-the-top arroz gordo, a hodgepode of land and sea atop crispy, flavor-saturated sofrito rice. Get it, some bold pickles—sour chili cabbage, perhaps—and pineapple upside-down cake, and you’re golden. A smart, edited wine, beer, and booze list is ready to pair.
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  Fish Bar, 2956 N. Sheffield Ave., Lakeview, Chicago, IL 60657; (773) 687-8177; fishbarchicago.com; Seafood; $$. Casual, compat, and approachable, this sustainably minded, admittedly shticky seafood house from DMK Burger Bar (p. 34) owners Michael Kornick (also of mk, p. 118) and David Morton (of Morton’s, p. 79) is the sort where you sip sweet, boozy tea from Mason jars, slurp bivalves like there’s no tomorrow, and dive into a surprising star of the show: best-ever, deep-fried onions, jalapeño coins, and lemon wheels. Come to think of it, the grilled, chile-flecked octopus with preserved lemon is memorable, too.




  4 Suyos, 727 W. Fullerton Ave., Logan Square, Chicago, IL 60647; (773) 278-6525; 4suyos.com; Peruvian; $$. BYO to this low-key Incan in Logan Square, which is so tasty that it could convert even the most steadfast of anticuchos (beef heart) boycotters. After all, here the aji panca and vinegar-infused organs come from locally beloved Slagel Farm. You’ll also want the beyond-fresh ceviche and the ají amarillo – kissed papas a la Huancaína. And because no meal is complete without sweets, make alfajor—dulce de leche–filled shortbreads—your go-to.


  Frasca Pizzeria & Wine Bar, 3358 N. Paulina St., Lakeview, Chicago, IL 60657; (773) 248-5222; frascapizzeria.com; Italian; $$. You’ll wind up wishing this laid-back, hip, and family-friendly spot from the D.O.C. Wine Bar (p. 221) crew was in your ’hood. Even if its entrees and pastas are fairly forgettable, the apps, wood-fired pizza, and affordable wine list are of note. Make like the locals and snag wild mushroom risotto fritters and prosciutto-wrapped Fontina, drizzled with balsamic vinegar. Then, keep it simple with a classic Margherita pie, or get your roasted fingerling, onion, bacon, and three-cheese ’za adorned with an egg. On Wednesday, pizzas are buy one, get one free. Also, check out siblings Dunlays on Clark, 2600 N. Clark St., (773) 883-6000; Dunlays on the Square, 3137 W. Logan Blvd., (773) 227-2400; and The Smoke Daddy (p. 87).


  Frog n Snail, 3124 N. Broadway, Lakeview, Chicago, IL 60657; (773) 661-9166; frognsnail.com; French/New American; $$$. Chef Dale Levitski does the Midwest proud at this regional bistro that’s full of surprises. That includes use of its namesake ingredients, the first seen in a fried green tomato prep, the latter appearing in, perhaps, a mushroom-mingled ragù. There are plenty of comforting options, like the Kitchen Sink Cassoulet, brightened with cabbage-apple slaw, or braised short rib Stroganoff. But expect the unlikely from this near– Top Chef winner, too, like a peanut butter Monte Cristo with Honeycrisp pie filling during brunch.


  Glunz Bavarian Haus, 4128 N. Lincoln Ave., North Center, Chicago, IL 60618; (773) 472-4287; glunzbavarianhaus.com; German/Austrian; $$. The German repertoire is well represented here thanks to the beer, wine, and spirit-distributing Glunz family (The House of Glunz), who crafted this schnitzel den with Stiegl-swillers in mind. Cheese and sausage platters are fit for a baron, and sauerbraten or roast pork with bread dumplings, kraut, and caraway jus are so welcoming—and filling. Before throwing in the towel, tack on some Viennese strudel. Alternately, tip some back over a meal at Glunz Tavern, closed when Prohibition began and revived at 1202 N. Wells St., (312) 642-3001.


  HB Home Bistro, 3404 N. Halsted St., Lakeview, Chicago, IL 60657; (773) 661-0299; homebistrochicago.com; New American; $$$. Victor Morenz lends inviting, seasonal appeal to this BYOB, which delivers knockout, homespun cuisine to a repeat clientele. Sunchoke and toasted almond bisque sets the tone; house-made fettuccine with lamb ragù, ramp greens, and an oozing fried egg follow suit. Also, visit its Euro-bent brother, Vincent, 1475 W. Balmoral Ave., (773) 334-7168.


  Hearty, 3819 N. Broadway, Wrigleyville, Chicago, IL 60613; (773) 868-9866; heartyboys.com; New American; $$. Updated comfort food and great cocktails benchmark this Steve McDonagh and Dan Smith charmer, offering a solid, reliably satisfying experience time after time. If you can handle something so, well, hearty, start with the corn-battered rabbit sausage with ale syrup, and continue to chicken thigh smothered in lemon velouté and served with a cayenne–green onion beignet. And don’t skip dessert—the root beer float cupcakes and lemon creamsicle can’t be denied.
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  Hot Doug’s, 3324 N. California Ave., Avondale, Chicago, IL 60618; (773) 279-9550; hotdougs.com; Hot Dogs; $. Yes, you can procure a classic, Chicago-style dog, but (good as it is) don’t bother. The real reason to succumb to this serious stand is Doug Sohn’s creative sausages, which vary by day. Be wooed by specials—maybe bacon sausage, christened with crème fraîche, caramelized onions, and double-cream Brie—and named-for-celebrity standbys like the Norm Crosby, a snappy, garnished-as-you-wish Thuringer.




  Indie Burger, 1034 W. Belmont Ave., Lakeview, Chicago, IL 60657; (773) 857-7777; indieburger.com; American; $$. Organic patties—that’s what you’ll get at this convivial joint, specializing in grass-fed burgers and sandwiches on puffy buns. Get your beefy number dolled up with blue cheese and a yolky egg if you’re wise. As for onion rings, well, you’ll need an order of those airy beauties, too.


  Irish Oak, 3511 N. Clark St., Wrigleyville, Chicago, IL 60657; (773) 935-6669; irishoak.com; Irish; $$. Kitted out with an Emerald Isle bar, this near-ballpark pub with a Cubs-loving, backwards-cap clientele exudes authentic charm. Fried food fans frequent the beer-battered pickles and wings, a precursor to standard sandwiches; shepherd’s pie, fish-and-chips, and Guinness stew feel more true blue. Pints of beer, whiskey, and Irish-cream-based concoctions contribute to the convivial vibe.


  Jam, 3057 W. Logan Blvd., Logan Square, Chicago, IL 60647; (773) 292-6011; jamrestaurant.com; American; $$. Chef Jeffrey Mauro (Charlie Trotter’s, North Pond [p. 79]) spins inventive a.m. eats worth rising early for. Whether you come for malted custard French toast with macerated rhubarb, pink peppercorn, and lime-leaf cream or an egg sandwich stuffed with pork shoulder, ricotta salata, and plum preserves, return later for a corned beef sandwich, slathered with horse-radish cream cheese on marble rye.


  [image: chpt_fig_023.jpg]



  Kit Kat Lounge & Supper Club, 3700 N. Halsted St., Lake-view, Chicago, IL 60613; (773) 525-1111; kitkatchicago.com; New American; $$. There’s a bawdy vibe: Therein lies the allure of this bachelorette party–populated locale, where cross-dressing divas perform and the updated American comfort food and martini-centric libations play a supporting role. However, its brunch menu, filled with cheekily named dishes, has an audience of its own. (In other words, leave the kiddos at home.)
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