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Foreword


Boston is an absolutely beautiful city. The beauty is not limited to its views. The neighborhoods, the people, and the food are all picture-perfect.


When I moved to Boston in 2009, I fell in love with the vibrancy of the city. It was exciting to explore each neighborhood and learn about the history behind each building. And that charm and vibrancy of the city has kept me here.


The food scene is incredible. Even in the past few years that I have been the Executive Chef at the Envoy, I’ve seen the city change and grow. As a chef, I definitely have a pulse on the food scene in town and I love the changes I am seeing. The diversity and quality of the restaurants opening up each year just keeps getting better and better and pushes me to think out of the box while still using local ingredients.


At my own restaurant I take inspiration from my Cuban background but also from all the amazing local farms and produce. I think that people respond to that passion and sense something exciting and new happening in the Seaport and throughout Boston.


When J.Q. told me she was writing this book, I was excited to see all the wonderful things happening in Boston wrapped up in one package. From the Seaport to Back Bay to the South End, there are so many talented chefs making great food in our beautiful neighborhoods. Boston deserves this book. We are a world-class city and J.Q. did an amazing job showcasing all that Boston’s restaurant scene has to offer.


I am proud to call myself a Bostonian (by way of Miami) and I am proud to have been a part of the Boston Food Crawls. Read on to check out what each neighborhood has to offer!


Tatiana Rosana, Executive Chef


Outlook Kitchen and Bar &


Lookout Rooftop and Bar


The Envoy Hotel
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Follow the Icons


[image: image]When you’re crawling through Boston, everyone is a foodie, and every foodie is a photographer! This icon indicates only the absolute most photogenic spots that you must instagram while you’re there.


[image: image]Look for this when there’s something special to celebrate! These restaurants set the bar high for special occasions or simply add some glitz and glam to any night out.


[image: image]Follow this icon when you’re crawling for cocktails. This symbol points out the establishments that are best known for their great drinks. The food never fails here, but make sure to come thirsty, too!


[image: image]This means that sweet treats are ahead. Bring your sweet tooth to these spots for dessert first (or second, or third).


[image: image]Boston is for brunch. Look for this icon when crawling with a crew that needs sweet and savory (or an excuse to drink before noon).
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The Seaport


Not Your Father’s Fish Joint: Lobster Sushi, Oysters & IPAs


THE SEAPORT IN AND OF ITSELF IS A TESTAMENT TO “NEW” BOSTON. Once full of parking lots and piers, it is now one of the most desirable places in the city to live and work. Making up the area north of the Boston Convention Center between the Fort Point Channel and the Reserve Channel, the Seaport is close to downtown, Southie and the South End. With young professionals moving to the area and new high-rises going up every day, the Seaport is buzzing! In fact, many of Boston’s companies, big and small, have made the Seaport their home. All this activity has brought a new energy to this beautiful area of the city. It is also among the most dynamic restaurant scenes in the city. From old stalwarts like the No Name to newcomers like the Outlook Kitchen, the Seaport is a must for someone looking to experience all that Boston has to offer. With fresh seafood, talented chefs, and beautiful views of Boston Harbor, it’s easy to see why the Seaport is now a luxurious, waterfront neighborhood!





THE SEAPORT CRAWL


1.Get your chowder fix at NO NAME


15½ FISH PIER ST. E., BOSTON, (617) 423-705, NONAMERESTAURANT.COM


2.Go to the OUTLOOK KITCHEN AND THE LOOKOUT BAR in the Envoy Hotel for rooftop drinks and chic international cuisine


70 SLEEPER ST., BOSTON, (617) 338-3030, OUTLOOKKITCHENANDBAR.COM


3.Stop by DRINK for the funkiest cocktails in town before your date night at MENTON


348 CONGRESS ST., BOSTON, (617) 695-1806, DRINKFORTPOINT.COM


354 CONGRESS ST., BOSTON, (617)-737-0099, MENTONBOSTON.COM


4.Get the girls (or boys) together for a sushi-filled night out at EMPIRE


1 MARINA PARK DR., BOSTON, (617) 295-0001, EMPIREBOSTON.COM


5.Sip on something tasty while you play bocce at the LAWN ON D


420 D ST., BOSTON, (877) 393-3393, SIGNATUREBOSTON.COM/LAWN-ON-D


6.Linger over the beautiful raw bar at ROW 34


383 CONGRESS ST., BOSTON, (617) 553-5900, ROW34.COM


7.Sample some IPAs and fresh pretzels at the HARPOON headquarters


306 NORTHERN AVE., BOSTON, (617) 456-2322, HARPOONBREWERY.COM/BREWERIES/BOSTON


8.Look at the boats while you feast on a lobster dinner at LEGAL HARBORSIDE


270 NORTHERN AVE., BOSTON, (617) 477-2900, LEGALSEAFOODS.COM
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LET’S HEAD TO THE SEAPORT!
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1GET YOUR CHOWDER FIX AT NO NAME


Located directly on the “Fish Pier,” right on Boston Harbor, the NO NAME has been dishing out fresh seafood since 1917. I still recommend it to anyone craving creamy fish chowder, but be prepared: this is a no-frills kind of place, which I would say ups its charm even more.


I have fond memories of dining here as a child with my family. The menu is straightforward, separated into sections of broiled, fried, salads, sandwiches, appetizers, and desserts. What you see is what you get. Like I said, the No Name is perfect for anyone looking for classic seafood dishes. My “must-trys” are the Fish Chowder and the Fish and Chips.


Nowadays the Seaport is filled with many more dining options than there were in 1917. From the amazing Georges Bank Scallops at the Outlook Kitchen to the Black Bass Crudo at Menton, the Seaport is definitely inspired by its maritime roots. Some of the best dishes in the neighborhood still involve seafood.
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2GO TO THE OUTLOOK KITCHEN AND LOOKOUT BAR IN THE ENVOY HOTEL FOR ROOFTOP DRINKS AND CHIC INTERNATIONAL CUISINE


The restaurant inside the Envoy Hotel, OUTLOOK KITCHEN, is a new classic. When Chef Tatiana Rosana took the helm in 2016, she upped the ante on the menu. Adding in fast favorites like the Georges Bank Scallops and Bay of Fundy Atlantic Salmon, the restaurant quickly became known for amazingly fresh ingredients and creative combinations.


My number one must-try at Outlook is the Georges Bank Scallops, with perfectly seared scallops, creamy lobster succotash, soft gnocchi, and a drizzle of basil oil—yum! These stellar dishes and more will keep you coming back again and again.


The Outlook Kitchen at the Envoy Hotel is truly a standout in the neighborhood because of this balance of respect and daring when it comes to the menu choices. By using local ingredients to create innovative dishes, the restaurant is able to strike a chord with Boston foodies.


[image: image]


However, the appetizer menu and bar bites are also standouts if you are looking for a quick snack after work or a little amuse bouche before you get your Saturday night started. In line with the traditions of the neighborhood, but also speaking to her heritage, Chef Rosana recently added to the menu a deliciously crispy Grilled Octopus dish that is also a must-try.




“I wanted to respect the fisherman’s culture of the Seaport while bringing in my own Cuban flair to the restaurant, I love bringing together different traditions and creating dishes that can truly tug on heartstrings.”


— Chef Tatiana Rosana





And when all that delicious food has you feeling good, head on up to Lookout Bar on the hotel’s rooftop for a drink or two. The Envoy rooftop is definitely one of the hottest spots in town, great for after-work drinks or Saturday nights. With the combination of the view, the ambiance, and the creative list of cocktails, it’s easy to see why it is such a favorite. And if you want to keep the night going, head to Drink down the street for some more tasty libations.
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3STOP BY DRINK FOR THE FUNKIEST COCKTAILS IN TOWN BEFORE YOUR DATE NIGHT AT MENTON


Two completely different concepts that go hand in hand are Barbara Lynch’s DRINK and MENTON. Drink is a subterranean cocktail bar, and Menton is one of the grand dames of Boston’s food scene.


Drink speaks to the young professional population that is now so prevalent in the Seaport. There was an incessant need for fashionable watering holes in the neighborhood, and Drink led the way for the many others that have cropped up in the past few years. Drink is a cocktail bar with no cocktail list; instead, you just tell the knowledgeable bartenders what you like, and they whip up something tasty. Proving that a good bartender is worth his or her weight in gold, there is usually a line of people down the street waiting to get in each Friday and Saturday night. But there is an insider track to skip the line: if you dine at Menton first, the staff will reserve a spot for you downstairs at Drink and take you through the kitchen right to your seat at the bar.


[image: image]


While there is no menu, there are a few favorites that locals love, so a few of the drinks poured do have names:
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1)Martinique Swizzle—Martinique rum, lime, sugar, absinthe


2)Fort Point—Benedictine, punt e mes, old overshoot rye


Drink is the perfect place to hang out before your dinner at Menton. As the flagship of Barbara Lynch’s empire, Menton is special. With a tasting menu fit for a king, you will not be disappointed. However, be prepared: this 10-course experience, with wine pairings, runs around $300 per person. While most may have to reserve this treat for a special occasion, I will say that you won’t be disappointed. The food, the service, the atmosphere—they are all exceptional.




“When I opened Menton in 2010, I could feel the neighborhood changing. The first high-rises were going up, startups were coming to the area, young professionals were moving in. The neighborhood had a new energy.”


—Chef Barbara Lynch





Each dish is meticulously prepared—just look at the cross-hatching on that Black Bass Crudo (top right)!


They are so deliciously innovative, as well. They weren’t joking with the name of one dessert; it truly is a “Floating Island” (second from top, right).


While the “Chef’s Whim” menu is definitely the highlight of the restaurant, Menton also serves lunch and offers an à la carte dinner menu. It even has a bar menu! So there are plenty of reasons to try out this amazing cuisine.


Our next stop is Empire, the best place in the Seaport for a big night out!
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While Drink definitely reigns supreme in the cocktail department, the bartenders at Menton’s “Gold Bar” are no slouches either. Here is a recipe for one of their standbys:


Chelsea Swizzie:


1 oz caña brava rum


1 oz plantation 5-yr rum


¾ oz Demerara syrup


¾ oz lime juice


Angostura bitters float


Shake first 4 ingredients and strain over crushed ice into a high ball glass. Top with bitters. Garnish with mint and an orange twist.








[image: image]


[image: image]


[image: image]


4GET THE GIRLS (OR BOYS) TOGETHER FOR A SUSHI NIGHT OUT AT EMPIRE


EMPIRE is something that the Seaport never saw coming. Part Asian fusion restaurant, part nightclub, it is perfect for a night out with your friends. You can start with a sushi dinner and then move over to the lounge for the rest of the night.


Empire is famous for its large-format drinks, namely the Big Kahuna (Grey Goose, Fresh Watermelon Punch, Mint & Ginger) and the Pineapple Mai Tai (choice of Classic with Bacardi 8 or White Mai Tai with Ciroc Pineapple). Get one of these bad boys to share over dinner. The fresh watermelon in the Big Kahuna pairs well with the flavorful sushi and other interesting small plates.


Some winners on the small plate side are the Hawaiian Style Poke and the Rice Bites.


And for entrees, you have to try the Alaskan Black Cod and the Korean Rubbed Sirloin.


But the real fun starts when you get to the sushi and the nigiri. Empire holds nothing back. If you love fun, fusion-focused sushi dishes, you will love what is coming out of the Empire kitchen.


One must-try is the nigiri surf and turf, which includes some tender waygu and lovely sockeye salmon.


After all that fun on your night out, some fresh air the next day could definitely do you some good. Recover outdoors at everyone’s favorite lawn in the Seaport.


[image: image]





[image: image]


[image: image]


5SIP ON SOMETHING TASTY WHILE YOU PLAY BOCCE AT THE LAWN ON D


The LAWN ON D is exactly what its name suggests: a lawn on D Street. But what you wouldn’t know until you go there is that it is actually home to a lovely outdoor bar and all the yard games you could ask for. All cities need more outdoor space, and this patch of green among the brand-new skyscrapers and condo buildings is literally a breath of fresh air.


[image: image]


While seasonal, the Lawn on D is a family-friendly place to hang out. You can play bocce or lounge in an Adirondack chair with a cocktail while the kids run around.


The brightly colored lawn furniture is a cheery addition to this wonderful space. And I’m glad that they didn’t make the Lawn on D 21+ because the Seaport is home to so many young families these days. Everyone deserves to have an outdoor space to enjoy in the warmer months.


Speaking of things to enjoy in the summer, raw bars are another go-to, and Row 34 has a fantastic one.
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6LINGER OVER THE BEAUTIFUL RAW BAR AT ROW 34


If you couldn’t tell, the Seaport is the place to get great seafood in Boston. And that trend continues at ROW 34. With a raw bar to die for, Row 34 is for people who love oysters and appreciate when they are done right.


Whenever you visit Row 34, at least the first part of your meal is a no-brainer. You have to get some oysters on the half shell. If you don’t know Wellfleet from Island Creek, the staff will help you put together the perfect fruits de mer platter. I know oysters can be intimidating, but it’s just like choosing wine. There’s really no wrong answer—it’s all about your personal preference.


While oysters are certainly the star of the show, don’t neglect the other raw members of the Row 34 family. The selection of crudos and ceviches is also extensive. I personally love the tuna crudo.


If you come to Row 34, chances are you like raw seafood, but if you have someone in your party who does not, there are plenty of cooked options as well. If you’re visiting Boston, I recommend the lobster roll. Row 34 does a solid rendition of this New England classic: crispy bun; cold, succulent lobster; and just the right amount of mayo and spices. The lobster should always be the ruler of his domain, without anything else vying for too much power. Here that holds true.


While I love a good raw bar all year round, winter in Boston calls for something hearty after a meal on ice. Fresh pretzels and IPAs and our next stop, Harpoon, will warm up even the chilliest day out.
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