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    All the information in this guidebook is subject to change. We recommend that you call ahead to obtain current information before traveling.


  




  


  


  


  


  


  





  To my two amazing girls, Sydney and Madison, who have taught me more than I ever dreamed I’d learn . . . this is just a small part of why all that had to happen. I love you both immensely, and fiercely.
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  About the Author




  

    Grace Keh is the food reviewer at San Francisco Food (http://sffood.net), her website dedicated to reviewing restaurants and amazing culinary experiences in San Francisco. For years, she has traveled the world eating at the world’s greatest restaurants, but her main focus has always been on the food scene in San Francisco.




    Born in New York, she grew up in Greenwich, CT before moving to California for college. Grace has lived in California for 20 years and spent 15 of those years in the San Francisco Bay Area. By day, she works in marketing communications and event management, and by night she visits as many San Francisco eateries as she can.




    Grace spent much of her childhood living in Indonesia, Japan, and Korea where her love for foreign and delicious culinary presentations began. Eating out with her father, who introduced her to the world’s most interesting foods, cooking alongside her mom and experimenting with cooking was a huge chunk of her younger years. While other kids went out and played, her fascination with cooking and food continued throughout the years.
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    As an avid cook, she has spent countless hours in the kitchen preparing dishes for family and friends; very little in life brings her as much joy as when she is sharing great food and wine with loved ones.




    Grace lives in San Francisco and has twin daughters, Sydney and Madison.




    You can follow her on Twitter at @kgraciek or on Facebook at www.facebook.com/sffood.
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    Very few cities in the world offer more diversity than San Francisco. This city has the great distinction of having the largest Chinese population outside of China; this city was also home to one of the greatest Japantowns in the United States at one point. This city welcomed the Russians and Irish, and even to this day, certain neighborhoods are known by the nationality of the original inhabitants. This city is home to some of the very businesses you use on the Internet daily, like Twitter and a slew of other dot-com companies, with satellite offices for bigwigs like Google and Cisco—and with these companies come the most talented folks from all over the globe whose skills are in high demand.




    But this city also offers a bigger and greater variety of eating options than any other city in the country, rating No. 1 on the number of restaurants per capita for any city in the United States. Given that it’s a city that is only 7 miles wide and long (i.e., 7×7), it’s densely populated on each block—and virtually all neighborhoods have at least some eateries to accommodate the residents.




    This, along with the incomparable assets that the city offers in terms of sightseeing (can you say “Golden Gate Bridge”?), might be one reason why the city was host to almost 16 million visitors in 2010. Pricewise, according to a 2010 Zagat survey, San Francisco is second only to New York City in cost per meal; New York City ranged in at an average of $41.76 per person per meal, and San Francisco followed close behind at a shocking $38.78. But people visit this city ready to dish out the funds; it’s not news to anyone that living in, eating in, and existing in San Francisco is expensive.
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    San Francisco is, without a doubt, “foodie central”; this much is true. But one reason for the major influx of the finest chefs and their restaurants into this city is perhaps twofold. First, the resident foodies love to eat out in this city, not to mention the 16 million tourists who also visit this city with food at the top of their to-do list. If you offer good food, the people will come, so to speak. (Conversely, if your cooking is subpar, you’ll close down before you know what hit you, too.) The second reason is perhaps the fact that this city offers chefs an incomparable proximity to fresh, local, and organic ingredients with which to cook, which anyone who cooks can tell you makes all of the difference in the end result.




    The popular restaurants are booked months out, so plan ahead by making reservations before your trip, or call the restaurant to see if they can accommodate walk-ins. Many restaurants in San Francisco utilize OpenTable.com (www.opentable.com) but by no means the majority; when in doubt, call.




    Our tastes may vary to some degree; you will love some, and perhaps you won’t think of other restaurants as highly as I do—but rest assured these establishments offer some of the best that the talented chefs of San Francisco have to offer.




    I truly hope you enjoy the San Francisco experience as much as I do on a daily basis.


  




  

    How to Use This Book


  




  

    With 89 “neighborhoods” in San Francisco (and soon to be more, if we leave it to the realtors), it was neither plausible nor sensible to list each chapter by every neighborhood. I’ve taken the best-known neighborhoods and grouped them into areas within the city (shown on the area map, p. iv) and created chapters out of them with restaurants listed in alphabetical order.




    With the exception of the introductory chapter, which is devoted to the city and culture, the huge food cart movement, and the multitude of San Francisco’s food-related events, the remaining chapters all focus on individual areas of the city. The Outside the City Limits chapter, however, covers a few must-try restaurants and feasting venues outside of the city, but all within driving distance; if possible, you might make the time to experience all that the Bay Area has to offer.




    The Recipes chapter is devoted to giving you the chance to re-create the ultimate SF gastronomic experience for any of your special occasions or special needs. The Itineraries chapter helps you on your quest to fit in as much as possible within two days in San Francisco.
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      	Foodie Faves

    




    

      	The restaurants that have made this section are the most noteworthy establishments that are worth a visit, from long-standing favorites to the latest on the scene. Bon appétit!

    


  




  

    



    

      	

        [image: image]


      



      	Landmarks

    




    

      	The listings in this section are the restaurants that have been San Francisco staples for a considerably long time and helped put San Francisco on the food map, or ones housed in historic buildings or locations.
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      	Specialty Stores, Markets & Producers

    




    

      	Some truly notable butcher shops, specialized groceries, and bakeries exist within this fascinatingly diverse city. Here we give you a list of must-visit specialty stores.

    


  




  Recipes




  

    At the back of this book (p. 261), we give new meaning to the phrase “continuing education” and help you re-create some of our favorite local dishes from some of the city’s best chefs.


  




  Price Code




  

    The price range is covered in this book, immediately following the address listing, using the following guide:


  




  

    

    



    

      	$:



      	Cheap—you can have a full meal for $10 or less here.

    




    

      	$$:



      	Economical—for $10–$25 per person, you can fill up and go.

    




    

      	$$$:



      	Moderate—a meal equivalent to an appetizer, entree selection, and one alcoholic beverage will run you $25–$50 per person.

    




    

      	$$$$:



      	Expect to spend $50–$75 at this establishment to order one appetizer, one entree, and a glass or two of wine.

    




    

      	$$$$$:



      	You will not walk out of this establishment having spent less than $75–$100 per person; the sky’s the limit.

    


  




  

    Getting Around San Francisco


  




  Walking




  

    Walking is, without a doubt, one of the best ways to get around the city. Within the grouped neighborhoods in these chapters, all but the last two chapters can be done relatively easily on foot, if need be. After all, it is a 7×7 city (approximately 7 miles across in all directions). When touring, you will inevitably get the best experience by walking around the neighborhoods. Do note, though, that San Francisco has many hills—some extreme—and walking up and down those hills is not easy or even feasible for everyone (e.g., elderly or children).


  




  By Car




  

    During rush hour, driving can be futile if you have to cross the city or get to one of the bridges. The remainder of the day, driving in San Francisco is not difficult, and getting from one place to another is rather easy. Be forewarned, however, that parking once you get to your location usually will take longer than the drive there; if you find a lot, expect to pay upward of $20 for a couple of hours. If you find valet parking options at these businesses—which, ironically, are not that common in this impossible-to-park city—it can cost you anywhere from $10 (a bargain) to $60 per day if the hotel valet parks your car!
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  By Taxi




  

    There are many taxi options in San Francisco, though they are nowhere near as commonly available on the streets as in New York City, for example. The busier areas of the city will obviously have more taxis cruising; if the light is on it means the taxi is available to passengers. You can also call the taxi companies, like Arrow Cabs (415-648-3181) or Luxor Cabs (415-282-4141) to request taxi service. Alternatively, iPhone applications like Cabulous have worked quite nicely within city limits.


  




  Bus, Light-Rail & Trolleys




  

    San Francisco has a very well-established Muni (myoo-nee) system that can get you anywhere within the city limits. That said, not all routes are created equal. Some routes are easy as can be, getting you from the west end of the city to the east end, and other routes require massive planning to figure out how you will get from here to there. The public transportation mode in Google Maps, the mobile application http://nextbus.com, or the website http://511.org should assist you with this planning. Well-planned as it may be, taking the Muni (http://sfmta.com) will require allotting a considerable amount of extra time to your travel time. But at $2 per ride, which includes the next 90 minutes of transport, however many buses or light-rails you need, is about as economical as you will get in this city. Trolleys and streetcars also operate under MUNI and will provide transport, depending on the final destination.


  




  Cable Cars




  

    When someone thinks of San Francisco, images of cable cars inevitably pop up. Contrary to what you might imagine, this mode of transportation only covers a small portion of the city, but it does go through some of the prime neighborhoods of San Francisco. Taking one (or taking many) will cost you $5 each time you hop on. There’s nothing quite like getting on one of these cable cars with no windows and open-air seating; children and adults enjoy this experience equally. As the cable car operator tracks you through the city, you’ll inevitably think to yourself, “So this is what being in San Francisco is all about!” When needing to go places between Fisherman’s Wharf and the Financial District, or through prime areas like Nob Hill and Russian Hill, consider this mode of transportation. This is also operated by Muni.


  




  Passport




  

    Alternatively, you can purchase a Passport that will allow unlimited travel on all Muni transportation for a predetermined amount of time. Visit www.sfmta.com/cms/mhome/home50.htm for additional information on all Muni options.


  




  BART (Bay Area Rapid Transit)




  

    Starting from San Francisco (SFO) or even Oakland (OAK) airports, you can take BART into the city of San Francisco. Intracity travel has limited stops within city limits, but it can be convenient to get you from Embarcadero to Mission or Civic Center, for example. Cost will differ based on the distance traveled to your final destination. BART is also useful for travel from San Francisco to the Peninsula or East Bay. Visit www.bart.gov for more information.


  




  

    Keeping Up with Food News


  




  

    In an ever-changing restaurant industry like San Francisco’s, it takes a lot of work, eating, and reading to keep up with what’s hot—and what’s not. The city has many critics, legitimate or otherwise, but, each having different tastes, I find that I agree with some and vehemently disagree with others. Furthermore, when those “best of” lists come out, sometimes I am nodding with each listing, whereas at other times I’m stunned at almost every place listed.




    But to each his/her own, and below is a list of some well-known sites by the best of the best of San Francisco foodies. Some are acclaimed critics, others are bloggers and/or food reviewers, and still others are phenomenal sites about food and cooking in this city. Take some time to visit the sites and read all about their dining experiences!
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    SF Weekly Blogs (http://blogs.sfweekly.com/foodie): This is the food blog linked to the publication SF Weekly. They often generate lists of top five or ten of the city’s “best” and the daily coverage of recent food news is comprehensive. With Jonathan Kauffman as the new food critic, SF Weekly provides current reviews for many San Francisco eateries.




    Cooking with Amy (http://cookingwithamy.com): This is a blog by author, food writer, cook, and recipe creator Amy Sherman. She covers a wide array of food-related topics, including everything from restaurants to new recipes she’s trying out, and the site is chock-full of nice photos and write-ups that will have you wiping drool off your chin.




    Grub Girl (www.grubgirl.com): Fun and lighthearted but equally informative, food blogger Liz Kao (also known as “Grub Girl”) takes her crew and scours the city to find delicious and cheap eats. Her reviews list what’s good, what’s not, and other pertinent details in an easy-to-read format. Who doesn’t want to save some money?




    Inside Scoop SF (http://insidescoopsf.sfgate.com/blog): Michael Bauer, the San Francisco Chronicle’s food critic, posts his thoughts in this blog on the publication’s website. The blog visits some of the city’s and area’s best eateries, and whether you agree with him or not, it makes for an interesting read.




    San Francisco Grub Street (http://sanfrancisco.grubstreet.com): This is the food segment of New York magazine’s website, and it’s often the first site I visit every morning to keep up-to-date on what’s happening in San Francisco. Information is accurate and updated constantly for major food scenes across the country, and while they do review restaurants and food, I use it more as a news source.




    Eater SF (http://sf.eater.com): One of the better sites to keep up with what’s new on the restaurant and food scene in San Francisco. It’s not really useful as a restaurant guide, nor do they provide any in-depth “reviews,” but they do cover what other critics think.




    Tablehopper (http://tablehopper.com): Marcia Gagliardi, food writer extraordinaire, covers everything from restaurants to bars, San Francisco food news to star sightings in the city. Subscribe to the newsletter for up-to-date information.




    UrbanDaddy San Francisco (www.urbandaddy.com/home/sfo): A classy and elegant site that covers hot stories in the food and wine industry. Based in New York, the SF edition is sleek, and when a story is interesting, it’s quite fantastic.




    Yelp San Francisco (www.yelp.com): Take it all with a grain of salt. You can read up on restaurants here and find out what’s popular these days, but count on reading at least 50 reviews to get a decently accurate picture of a restaurant—and don’t even bother with the forums. Some Yelpers may be prolific foodies, but with just anyone posting a review, there’s little consistency or accuracy in what they report.


  




  

    Food Events


  




  

    Nearly every weekend has some kind of a event—be it a show, festival, fair, or production—going on somewhere in San Francisco. The city is full of free events to attend (though food and drinks are your own responsibility), and when there is an associated cost for an event, it will almost always involve food of some sort. The residents of the city value every moment of nice weather and/or sunshine, so if the weather is nice, you can rest assured that the city will be crazy with all the people getting their dose of sunshine.
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    Here are the most popular food-oriented events that happen annually in San Francisco.


  




  January




  

    Chinese New Year, www.chineseparade.com. This is one of the most colorful and festive events in San Francisco, given the large Chinese population in this city. This event includes a fancy parade and a lot of street vendors. Takes place on the lunar calendar’s New Year’s Day; dates change annually.




    Dine About Town, www.opentable.com. This two-week “event” is a great opportunity for anyone to try new restaurants. Hosted by OpenTable (www.opentable.com), the list of restaurants offering Dine About Town pricing on their prix-fixe menu grows each time this event takes place. Lunches are offered in the $17 range, and dinner is in the $35 range. This takes place a second time in June of each year for another two weeks. There is usually a grand launch party that showcases foods from various restaurants offering the Dine About Town menu, enticing customers to visit them during these two weeks.


  




  February




  

    Union Street Has a Crush on You Valentine Wine Walk, www.sresproductions.com/union_street_valentine_wine_walk.html. This fun walk extends from Pacific Heights to Union Street, dropping in on merchants and restaurants for food and wine tastings. A tasting wrist band needs to be purchased separately, but people are welcomed to join in on the walk.
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  March




  

    St. Patrick’s Day Parade, www.sresproductions.com/sfstpatricksday.html. Every Irish bar in San Francisco becomes packed by mid-afternoon (if not earlier) as the St. Patty’s Day parade takes place. Vendors providing typical Irish cuisine are present throughout the city, and in general, it’s a lot of debauchery and fun.




    Rhone Rangers San Francisco Grand Wine Tasting, www.rhonerangers.org. In spring, this massive group of winemakers offers an incredible tasting of many different wines, and tickets include a sit-down dinner with the winemakers, followed by an auction of their wines. It’s an experience worth trying at least once.




    San Francisco International Beerfest, www.sfbeerfest.com. In spring (Mar or Apr), this extraordinary event takes place with tons of beer stands and unlimited kegs offering generous tastings, as food trucks adorn the outside lot to pair eats with whatever beer strikes your fancy. More information is available at their website, including next year’s event information.


  




  April




  

    Northern California Cherry Blossom Festival, www.nccbf.org. Japantown is transformed into a mecca of food stands as the parade passes through slowly. From stands serving sake tastings to stands selling Japanese food and beer, this all-afternoon event is always popular and fun.


  




  May




  

    Asian Heritage Street Celebration, www.sanfranciscochinatown.com/events/asianheritagestreet.html. There’s food galore during this festival, as Asian food trucks, carts, and vendors line up throughout Little Saigon in San Francisco, offering cuisine from China, Vietnam, Korea, Thailand, Philippines, and more! With performances scheduled throughout the entire event, this one is sure to please the masses.




    Bay to Breakers, www.zazzlebaytobreakers.com. On the third Sunday in May, over 100,000 San Franciscans and tourists head out to the streets to walk or run the entire distance of the city, equivalent to 7 miles across town. Some are there to run; some are in costumes just because it’s a tradition; some are downright naked—and most are drinking, though the city has attempted to cut out all drinking in recent years, due to the mass destruction to people’s properties near where the race happens to run. It’s chaotic and a traffic mess, but it’s also a long-standing tradition that the residents truly enjoy. Food stands and carts will be all over the running route, providing eats to the runners and spectators alike.




    Noodle Fest, www.chinatowncdc.org or www.northbeachmerchants.com. Since 2010, The Chinatown Community Development Center and the North Beach Merchants Association have come together to host a popular event in North Beach. Right in between Chinatown and Little Italy, the streets are closed and the vendors set up to offer a great variety of noodle dishes. The purchase of a ticket includes a tasting of a set number of Asian noodle dishes and an equal number of pasta dishes.
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    San Francisco Carnaval’s Grand Parade and Festival, www.sfcarnaval.com. With a parade going through one part of town, this Memorial Day festival celebrates Brazil’s Carnaval. While it’s on a much smaller scale, the festive mood reigns supreme, and Latin American and other ethnic foods are sold throughout the event.


  




  June




  

    Union Street Festival, www.unionstreetfestival.com. This one is always crowded and always full of gourmet vendors and other eateries offering food on the streets. It happens on the first weekend of June and is one of the largest festivals in the country. Come one, come all—it’s free, and it’s a madhouse!




    Fiesta Filipina, www.fiestafilipinausa.net. This is the largest Filipino festival in the country—and the many Filipino food carts and stands give the city an opportunity to taste a lot of ethnic foods, and appreciate the art, dance, and culture of the Philippines.




    Bayview District Sunday Streets and Music Festival, www.sundaystreetssf.com The streets are closed down, and people are encouraged to roam about as freely as they want for this all-out party on the streets. With food contests, bike rentals, and entertainment, the City of San Francisco, in conjunction with various local sponsors, hosts several of these events throughout the city via Sunday Streets. More information can be found on the website if you want to find different dates and locations.




    North Beach Festival, www.northbeachchamber.com. Mayhem ensues in North Beach in June when this festival takes place. All kinds of eateries set up food stands on the streets to serve customers, while drinks are served freely to anyone willing to pay a few bucks. With arts and crafts, street painting activities, and cooking demonstrations, North Beach Festival is a happy occasion for all.




    SF Gay Pride Parade, www.sfpride.org. The last Sunday in June, people from the gay and lesbian community—and a massive number of people from the heterosexual community—get dressed up in their most flamboyant costumes and join this parade. Colorful, exciting, and always fascinating, there are plenty of vendors ready to feed your hunger and quench your thirst.




    Dine About Town, www.opentable.com. This is the second time Dine About Town takes place annually. See the January listing for more details.


  




  July




  

    Fillmore Street Jazz Festival, www.fillmorejazzfestival.com. It’s focused on jazz music, but what’s jazz without some drinks—and what are drinks without some food? The food lineup for this festival is always impressive, with culinary delights from all over the world being represented.


  




  August




  

    La Cocina Street Food Festival, www.sfstreetfoodfest.com. Music, drinks, fun, and food! La Cocina promotes food entrepreneurs who have income barriers to opening their own food establishments; a ticket bought to this event includes food and drinks (how much depending on which ticket), and the event is a gastronomic delight! This group also hosts a conference in August at Fort Mason Center, meant for foodies and investors alike.
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    San Francisco Aloha Festival, www.pica-org.org. It’s a full-blown celebration of all things Hawaiian and Polynesian as San Francisco hopes for warm weather in an often-chilly August. The hula dancers are beautiful, the music is mesmerizing, but the real focus is on the food: loco moco, Spam musubi, and other Hawaiian fare are served here. Aloha! (A separate Polynesian Pride Festival takes place in the same month. Call 415-586-7474 for more information about this particular event.)




    SF Chefs, www.sfchefs2011.com. It’s a world-class event at Union Square with an impressive of array of San Francisco’s best-known chefs gathering to put on food productions like you’ve never seen, hosted by the Golden Gate Restaurant Association (http://ggra.org). It covers the entire range, from cooking classes by these chefs to private tastings and wine tastings, and there’s an impressive array of winemakers and food industry folks, all present to create a one-of-a-kind experience. Going on for a full week, this is the foodie event to experience.
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  October




  

    Oktoberfest by the Bay, www.oktoberfestbythebay.com. German beers, food, and entertainment take over Fort Mason as thousands come out to experience a mini Oktoberfest in San Francisco.


  




  

    Street Food Culture


  




  

    The food truck industry has exploded in San Francisco in the last few years. It’s no surprise, really; given the high cost of eating out in San Francisco—the cheaper option of tasty and creative food trucks serving “good eats” is a welcome addition to the food scene.




    Many times a month, an organization called “Off the Grid” (OTG) puts together a food truck and mobile vendor gathering at various locations throughout the city; check www.offthegridsf.com/weekly-markets for the various locations at which OTG takes place. This organization was started by Matthew Cohen in hopes of promoting food trucks and the food vendor movement—and very rapidly it became hugely popular in the city.




    On Fridays during the temperate months, OTG takes place at Fort Mason with some 30 trucks and tents serving up the city’s best examples of “truck food.” Residents from all over the city come to try the food, drink some beer, and spend an evening outdoors. As many of these don’t have permanent locations at which you can find them within city limits, and most utilize Twitter to announce their location, they are posted below, separately from the chapter listings, for those of you who want to give these awesome entrepreneurs’ cooking a whirl. These aren’t your typical food stands serving hot dogs—they are trucks cooking with fresh ingredients and serving up all sorts of great fare from the confines of a small space. The list is by no means comprehensive, but just some of my favorites at these events; the trucks/stands with permanent locations are included in the neighborhood chapters.




    An The Go, OTG; Twitter: @anthegosf. The An family, famous for their restaurant Thanh Long (p. 202), took their famous garlic noodles and decided to make them mobile. This truck is worth following, and the food is worth trying—and it’s often present at Off the Grid and Bay Area events. It’s a simple wheat noodle, stir-fried in garlic sauce and served plain, or with meat or vegetables for an additional cost. Buttery and on the greasier side, they taste great and feel lighter than eating a burger, but less so than a salad. Try one of the beef skewers to accompany this dish.




    Chairman Bao, OTG; Twitter: @chairmantruck. Take a fluffy steamed bun, add a braised slice of pork belly that has also been seared, put a couple drops of hoisin sauce on it, and top it with pickled daikon (which helps cut through the heaviness and richness of the meat)—and you have one addictive and savory treat that will make you change facial expressions several times with each bite. Get two to start, or else you’ll have to stand in line again. Of the baked buns, the duck with mango salsa is a nice balance of sweet and savory, but it doesn’t hold a candle to the pork belly bun.




    Eat Curbside, OTG; Twitter: @eatcurbside. What image do you see when I write “deep-fried mac/cheese/bacon balls”? That’s what Eat Curbside serves; cheesy mac and cheese with bacon bits, made into balls and deep-fried to a light crisp so that each bite oozes hot cheese, creamy pasta, and smoky bacon. (I know; I feel like saying “Amen!” too.) Get this, the thick steak fries, and the ahi tuna sliders served with wasabi sauce, or the grilled brie on toasted buns with capocollo and sun-dried tomatoes; it’s a really ferocious blend of sweet and savory that tingles your taste buds long after the sandwich is gone.




    4505 Meats, Ferry Building; Twitter: @4505_Meats. Despite how many excellent burger choices there are in this city, some will argue to the death that the burgers from 4505 are the best in San Francisco. They’d be making a valid point. The hefty patty is placed on what appears to be a small brioche bun, and it’s piled high with the condiments; request an egg to be put atop your cheeseburger. You can barely get your mouth around this thing to take a bite; when the bun crunches, the egg yolk pops, the cheese oozes out, and the juices from the steak-like meat run down your chin.
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    Yeah, it’s up there with the best burger in San Francisco.




    They make homemade chicharrónes, too; and while you realize what these are and how unhealthy they are—each light and crispy bite really leads you to believe they’re little cloud chips until, much to your horror, you see the entire bag is gone. It’s unfair that these are fried pork rinds; why can’t toasted artichokes taste this good?




    Gorilla Pete’s Hot Dogs, Twitter: @gorillapetesf. After a night of drinking, who doesn’t want a big bratwurst in a bun, piled high with onions and sauerkraut, and topped with—cream cheese? Grilled onions? Jalapeños? Sriracha is available—a must for many Asian folks! Pete has beef hot dogs, chicken hot dogs, and even veggie hot dogs. Follow him on Twitter to find out where he will be on any given day; the food cart’s location seems to be less than regular at the time of this writing, but it’s primarily in the North Beach area.


  




  

    FERRY BUILDING FARMERS’ MARKET
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    The Ferry Building Farmers’ Market (http://ferrybuildingmarketplace.com/farmers_market.php) is also a great place to find food vendors. Many restaurants in San Francisco set up food stands at these markets, or sometimes even host guest chefs who will prepare ingenious dishes to sell to the public. It’s a real treat to devour these dishes while shopping for some of the freshest organic produce available in the area. A visit to this farmers’ market is not just about buying fresh ingredients—it’s about coming hungry and leaving stuffed! Given that many chefs themselves shop at this farmers’ market, it’s appropriate that many of them will use the ingredients on the spot to prepare their take on fresh cooking. Some food trucks will also make an appearance at this market to provide sustenance to the shoppers. Some of the best stands at the Thursday and Sunday farmers’ market are also listed in this section for your enjoyment.


  




  

    Hapa Ramen, Ferry Building; Twitter: @haparamen. This food stand offers freshly made ramen to the masses during the farmers’ market. On a brisk San Francisco day, very little is as comforting as the piping-hot bowl of soup and noodles served here. They offer the typical add-ons to the ramen, like a slice of slow-cooked pork or a sous vide farm egg for $1. Depending on what you order, you will spend somewhere between $10 and $15 for a small bowl of ramen; hearty as it is, it doesn’t look like a big serving, though it is surprisingly filling. They also started offering smoked meats—it’s good, though I don’t really know what the connection between smoked meat and ramen is.




    JapaCurry, OTG; Twitter: @japacurry. Sticky Asian rice is laid on the serving plate with whatever meat source you ordered on top; the curry—as spicy as you request it—is served in a separate bowl. The chicken katsu curry means you will get one crispy-fried chicken cutlet that retains its juices inside, sliced into rows and perfectly crunchy with each bite until you pour the curry sauce all over the creation. Personally, I like my white rice and I like dipping my cutlets into the curry sauce—but it’s up to you. The curry is flavorful and both the chicken katsu and Kurobuta sausages are excellent additions to the plate/bowl of curry. At $8 per plate, not a bad deal for spicy and flavorful curry!




    Namu, every Thursday at the Ferry Building; Twitter: @namusf. $3 for one taco, or $5 for two—opt for these unusual seaweed-wrapped tacos with rice, kimchee, well-marinated slices of juicy galbi (ribs) topped with green onions. Call it a Korean twist on the Mexican staple, these small but tasty treats are perfect bites to stave your hunger. Eat them quickly, though, as the nori will soften if you wait. Their Gamja fries are french fries topped with steak, hot chile paste, kimchee, a dollop of mayonnaise, and green onions—unusual, yes, but sinfully good.




    Roli Roti, Ferry Building; Twitter: @roliroti. This is a rotisserie truck that makes one mean porchetta sandwich. Found at the farmers’ market but also at Blue Bottle Coffee or other locations in the city, it’s worth following this crew to get a bite of this mouth-watering creation. Atop a meat-juice-soaked Acme bun goes thick slices of porchetta, topped with onion marmalade that offers sweetness and a dose of bitterness, enhanced only by the pile of arugula on top. Order it with the roasted potatoes that are soaked in meat drippings. Need I really say more?




    Sam’s Chowdermobile, OTG; Twitter: @chowdermobile. Perhaps my favorite truck to hit up on colder San Francisco days, this one serves clam chowder that’s soupy rather than thick, with large chunks of clam and potatoes in it. The fish-and-chips are huge pieces of battered fish served with french fries; the shrimp po’boy is also lightly battered and served with lettuce, tomato, a secret aioli-type sauce, and piled on top of a toasted brioche bun. But the real superstar at this truck is the lobster roll: large chunks of Maine lobster meat are tossed in hot butter and piled on a toasted (and buttered) bun. It’s the epitome of simplicity, but with each bite—you realize this sandwich doesn’t need a single thing added to it.
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  North Beach, Chinatown, Fisherman’s Wharf & Embarcadero
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    Almost every district/neighborhood in San Francisco is populated by at least some tourists or tourist attractions. The most popular must-see districts are included in this chapter. Unlike some cities, where “tourist spot” is synonymous with bad, overpriced food, San Francisco offers some exquisite foodie spots scattered evenly throughout this region. Plenty of tour companies offer bus trips around these neighborhoods and you can easily go back and forth between these areas with a cab ride below $10, or a bus ride.


  




  North Beach




  

    This is the Little Italy of San Francisco, or San Francisco’s sweetheart, if you will. It’s almost always busy here with a great number of restaurants and cafes; when the restaurant scene dies down late at night, you’ll find it bustling with nightclubs and bars. This is also the region that could be called the red-light district of San Francisco, and if you’re going to find shady “clubs” anywhere, this is the spot.




    Historically, North Beach was heavily populated by Italians. Today, the residents are completely mixed with perhaps fewer Italians than Chinese, but you will find more Italian restaurants per block in this district than anywhere else in the city.
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    North Beach is also the home to the annual North Beach street fair (p. 16), as well as the Noodle Fest that highlights noodles from both Little Italy and Chinatown, one neighborhood over.


  




  Chinatown




  

    Outside of Asia, the Chinatown in San Francisco is purported to be the largest in existence at the time of this writing (and the oldest in the United States). It has also the largest community of Chinese people outside of Asia. It’s no surprise, considering the Chinese have inhabited San Francisco since 1848. Chinatown takes up about a square mile within city limits, but given that San Francisco is only about 49 square miles in size, this is a considerable area. Naturally, this is perhaps the most popular tourist destination in the city, even beating out the Golden Gate Bridge in number of vacationers per year. With over 300 restaurants and over 100,000 residents packed into the area, this is a section of San Francisco not to be missed. You might as well take half a day and stroll through the area on foot; traffic in this area can become unmanageable.


  




  Fisherman’s Wharf




  

    Since the days during the gold rush when Italian fishermen populated this area to fish for Dungeness crab, Fisherman’s Wharf has been a hot spot in San Francisco. While those fishing fleets still dock in at the wharf, this northwestern point of San Francisco is one of the city’s busiest tourist locations. With beautiful views of the San Francisco Bay, this area has plentiful seafood restaurants and is home to landmarks like Pier 39, Ghirardelli Square, and the Wax Museum. Plenty of streetcars and cable cars give you the feeling that you are, indeed, in the beautiful city of San Francisco.
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