

Hope Street, Providence


A Street of International Eats

THE SPRAWLING, COLORFUL MURAL FEATURING FLOWERS AND butterflies on the side of Not Just Snacks Indian restaurant reads, “Most of us live off hope.” The quote has a double meaning for the thoroughfare named Hope Street that is lined with international restaurants and eclectic shops. The Avenue Concept–commissioned mural was painted by artist Joanna Vespia during the heat of the pandemic, and it shows the resiliency and scrappiness of all the small businesses on Hope Street that survived and thrived when every challenge was thrown their way. A walk down the quaint block brings forward waves of spicy aromas and induces a comfort food fog from Indian and Vietnamese family-run restaurants and Italian and Puerto Rican hotspots. Shops include the quirky gift store Frog and Toad, eclectic home design furnishings store Kreatelier, creative goods treasure chest Craftland, and Stock culinary goods kitchen shop. For down-home earthy cooking with a Korean flair, hit up the Ivy Tavern, or choose banh mi sandwiches at the new Lotus Pepper. There’s a spot for every craving representing flavors from around the world. Visit the seasonal Hope Street Farmers Market every Saturday from 9 a.m. to 2 p.m., May through October, to shop food from local farms and purveyors. Every August, the street also hosts the Hope Street Block Party, when the street shuts down to traffic. Shops and eateries spill out onto the sidewalks and there are live stage performances, plus food trucks and a beer garden. It’s a whole day of spreading love for the community. No matter the season, it’s always a beautiful day in the neighborhood on Hope Street because of the people.




THE HOPE STREET CRAWL


	Start the day with coffee and pastries at SEVEN STARS BAKERY. 820 HOPE ST., PROVIDENCE, (401) 521-2200, SEVENSTARSBAKERY.COM

	Try a vegetarian or meat Thali platter at NOT JUST SNACKS Indian restaurant. 833 HOPE ST., PROVIDENCE, (401) 831-1150

	Stroll down Hope Street to the tree-lined Blackstone Boulevard, followed by ice cream at THREE SISTERS. 1070 HOPE ST., PROVIDENCE, (401) 273-7230, THREESISTERSRI.COM

	Order up pork dumplings and ramen at the WARA WARA Japanese restaurant. 776 HOPE ST., PROVIDENCE, (401) 831-9272, WARAWARARI. COM

	Have a cocktail and Rhode Island–style calamari at KG KITCHEN BAR. 771 HOPE ST., PROVIDENCE, (401) 331-4100, KGKITCHENBAR.COM

	Save room for bibimbap and craft beer at the IVY TAVERN. HOPE ST., PROVIDENCE, (401) 421-4489, IVYTAVERNRI.COM

	Sample Rhode Island–harvested oysters with a glass of prosecco at PIZZICO OYSTER BAR. 762 HOPE ST., PROVIDENCE, (401) 421-4114, PIZZICOOYSTERBAR.COM

	Try Vietnamese Bee Bong with nime chow at APSARA PALACE. 783 HOPE ST., PROVIDENCE, (401) 831-4722

	Bite into a banh mi sandwich from LOTUS PEPPER. 752 HOPE ST., PROVIDENCE, (401) 744-0996, LOTUSPEPPER.SQUARE.SITE
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1 START THE DAY WITH COFFEE AND PASTRIES AT SEVEN STARS BAKERY
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The original SEVEN STARS flagship bakery opened in 2001 on Hope Street, and now there are six other locations for the Rhode Island–founded business, on Providence’s Broadway on the West End, on Point Street in Fox Point, and an outpost by the Providence Pedestrian Bridge coming in summer 2025. There are two more cafés in Rumford and Cranston, and one more addition in East Greenwich. The sit-down and counter service–style bakery offers potent coffee and lattes and freshly baked pastries, including crisp and buttery laminated croissants, sticky buns, cookies, and the amazing Kouign Amann, a pastry with layers of flaky croissant dough folded with vanilla sugar. Treats are made from scratch each morning using eggs from a Rhode Island farm and transported to locations in time for residents in each neighborhood to start their days off on the right bite. It’s always a struggle to resist the urge to buy a pastry every time I come in for coffee, but I’ve never regretted giving in. Never once.
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2 TRY A VEGETARIAN OR MEAT THALI PLATTER AT NOT JUST SNACKS INDIAN RESTAURANT

An Indian Thali platter involves a silver tray filled with tasting-sized portions of several specialties. At NOT JUST SNACKS, you can choose between meat or vegetarian versions. Opt for the vegetarian curry with rice, roti, or Naan bread, as well as dal or sambhar, a salad, pickles, and a sweet. The meat version involves chicken, mutton, or beef curry with all of the other side dishes. Not Just Snacks means what the sign says as you can get full-sized Indian dishes like chicken tikka masala and saag paneer, but they also have a full-sized counter where you can purchase a box of take-home treats like samosas and Indian pastries, including sweets. Across the street is Not Just Spices, a market where cooking enthusiasts can purchase Indian, Pakistani, and Bangladeshi groceries, spices, and specialty ingredients to bring a taste of India to your home cooking.
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3 STROLL DOWN HOPE STREET TO THE TREE-LINED BLACKSTONE BOULEVARD, FOLLOWED BY ICE CREAM AT THREE SISTERS

A stroll might be necessary after a rich Indian feast, so head down for a mile-long walk along the tree-lined Blackstone Boulevard, where runners, walkers, and bicyclists get some fresh air and exercise. Look for toadstools carved out from the trunks of cut-down trees along the path that’s lined with tulips, daffodils, and cherry blossoms in early spring, then wildflowers, lilies, and other plants as the summer progresses. Afterward, meander over to THREE SISTERS, a cute coffee and ice cream shop located close to Lippitt Park. The house-made ice cream flavors are one-of-a-kind, including dirty garden mint, Grandma’s cookies, kulfi, and fluffernutter. Photos of Block Island line the walls, which is where the original Three Sisters started out, serving salads, sandwiches, and more. Grab a cone or take home a few pints for the freezer. You can also order a freester, which is a scoop of your favorite ice cream blended into a cup of iced coffee. They also make ice cream cakes for any occasion.
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4 ORDER UP PORK DUMPLINGS AND RAMEN AT THE WARA WARA JAPANESE RESTAURANT

The decor inside WARA WARA is enough to make you crave artful cuisine. At Wara Wara, you can start with savory shrimp or pork dumplings, followed by a warming bowl of ramen. The phrase Wara Wara means “laugh, laugh” in Japanese, which makes it a good spot to kick back with friends over sake, Japanese beer, and Asian-style small plates. There is so much more to Japanese cuisine besides sushi, and this intimate respite gives diners something different every time. Order a healthy salmon teriyaki bento box and seaweed salad or go for a pork belly bun or fried shrimp shumai. There are up to eight different ramens to try, from miso and vegetable miso ramen to lobster and duck thigh ramen. Even kids get their own extensive menu, which includes popcorn chicken, chicken yakitori, steamed buns, and salmon teriyaki, to get their palates accustomed to more than just nuggets.
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5 HAVE A COCKTAIL AND RHODE ISLAND–STYLE CALAMARI AT KG KITCHEN BAR

One thing you have to try while visiting the Ocean State is Rhode Island–style calamari, the official state appetizer of Rhode Island. Chef Kevin Gaudreau puts his own spin on the classic dish by adding garlic, olives, grape tomatoes, and arugula atop Point Judith–sourced fried calamari, bedecked with banana peppers and drizzled with tomato aioli. Rhode Island is perfectly situated in the middle of the Atlantic squid migration; one of the most sustainable seafood species, squid reproduce every ninety days. Rhode Island seized the opportunity to market squid as fried calamari, with Rhode Island representative Joseph M. McNamara dubbing Rhode Island as the “calamari comeback state,” and declaring Rhode Island–style calamari as the official state appetizer in 2014. KG KITCHEN BAR serves a prime example along with a classic American comfort food menu and craft cocktails. Get your tentacles on Rhody’s signature appetizer at this neighborhood gem.
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6 SAVE ROOM FOR BIBIMBAP AND CRAFT BEER AT THE IVY TAVERN

The neighborhood pub IVY TAVERN might not be the spot you’d expect to find good Korean food, but the kitchen is run by a Korean chef who offers traditional specialties in addition to pub food like a great burger, wings, fish and chips, and more. I love the beef bulgogi bibimbap, served in a sizzling hot stone pot, which makes the sticky rice extra crispy on the bottom (and it’s a bonus that it’s easier to grasp with chop-sticks). Served with sauteed mushrooms, carrots, bean sprouts, squash, and spinach, bibimbap is topped with a soft-cooked egg and accented by gochujang hot chili sauce on the side. You can get it with beef bulgogi, chicken, or tofu. They also serve beef bulgogi in tacos, if you prefer the handheld version. It’s probably the city’s best version of the dish in one of the most unexpected places.
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7 SAMPLE RHODE ISLAND–HARVESTED OYSTERS WITH A GLASS OF PROSECCO AT PIZZICO OYSTER BAR
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Anchor down for Appy Hour at PIZZICO OYSTER BAR, where guests can take advantage of half-priced apps, pizza, and raw bar options in the bar and lounge from 4 p.m. to 6 p.m. every day and from noon to 6 p.m. on Fridays. Choices include mini stuffies with Mello’s chorizo and clam stuffing finished with lemon aioli, fried oysters served with lemon aioli, and shrimp and scallop bruschetta topped with wild mushroom, cherry tomato, and sherry shallot herb crema. Oyster varieties are often plucked from Rhode Island waters that same morning, and include Fox Island oysters from Wickford Oyster Company, Rome Points, and more. A glass of sparkling prosecco or rosé is the perfect pairing for all the freshest shellfish you could ever want or need.
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8 TRY VIETNAMESE BEE BONG WITH NIME CHOW AT APSARA PALACE

APSARA PALACE is not your typical Chinese restaurant. While it may have the Chinese American dishes we all know, the Vietnamese selections are the draw. I love the chilled nime chow, which involves shrimp, bean sprouts, cilantro, and carrots rolled up in rice paper wrappers and served with peanut dipping sauce. I also love the Vietnamese bee bong, a chilled noodle salad that involves thin wheat noodles, bean sprouts, lettuce, Thai basil, and cucumber, with a choice of chicken, beef, pork, or shrimp served in a coconut milk sauce with peanut sauce and a fried nime on the side. It’s a satisfying dish for a hot summer’s day.
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9 BITE INTO A BANH MI SANDWICH FROM LOTUS PEPPER

LOTUS PEPPER started out as a food truck, and now it’s a bricks-and-mortar Vietnamese kitchen. The restaurant has both counter service and sit-down seating, and it is the spot to get a crunchy banh mi sandwich. Banh means “bread” in Vietnamese. French colonists reportedly introduced Vietnam to the baguette, which led to the popularity of this sandwich. Lotus Pepper’s hefty version is made with the crustiest of French baguettes, stuffed with your choice of meat—I recommend the traditional pork, though you can get beef, chicken, or tofu and add on a fried egg—along with crisp shoestring-style raw carrot, cucumber, and pickled daikon radish slices. The finishing touch is a sweet mayo that offers a flavor contrast to the pork’s umami along with fresh cilantro, sriracha, hot chili oil, or more jalapenos—if you like to spice things up.


[image: fig_15_2.jpg]




[image: fig_16_1.jpg]











Fox Point, Providence


Fall for All the Food Trends on One Stretch

THERE ARE SO MANY GREAT FOOD AND DRINK BUSINESSES IN Fox Point that you’d need a whole weekend to complete a crawl. As the East Side’s Thayer Street shifts more corporate with chains taking over many small business storefronts, Wickenden, Ives, and Hope Streets still embody the quirky Providence vibe we know and love. Fox Point is filled with antique shops, record stores, art galleries, tattoo parlors, and great restaurants. The area has become an international food lovers’ haven with worldly cuisines representing India, Morocco, Thailand, Syria, Mexico, Portugal, and more, but Wickenden Street has also long been home to dependable cafés and breakfast spots like the Coffee Exchange, open since 1984; Portuguese-minded and family-owned Silver Star Bakery; Brickway on Wickenden; and Amy’s Place for breakfast. Be sure to pay tribute to the old school stalwarts while also supporting the new kids on the block, like neighbor Dolores, which serves up some of the most authentic Mexican food in all of Rhode Island, including Maria Meza’s legendary mole, made with more than eighteen herbs and spices. Across the street is the exceptional Persimmon, where you can choose your own culinary adventure, whether it’s more casual in the bar area, or a tasting-type experience. Both Dolores and Persimmon feature the amazing cuisine of James Beard Foundation Best Chef: Northeast award–nominated chefs, including Maria Meza (Dolores) and Champe Speidel (Persimmon).



THE FOX POINT CRAWL


	Grab a wacky doughnut at PVDONUTS. 58 WICKENDEN ST., PROVIDENCE, PVDONUTS.COM

	Pick up a latte and coffee beans at the old-school coffee shop aptly named the COFFEE EXCHANGE. 207 WICKENDEN ST., PROVIDENCE, (401) 273-1198, THECOFFEEEXCHANGE.COM

	Sit down for Sunday brunch at DOLORES. 100 HOPE ST., PROVIDENCE, (401) 409-2075, DOLORESPVD.COM

	Head to PIZZA MARVIN for “the Crustacean” seafood tower served with a classic cheese pizza. 468 WICKENDEN ST., PROVIDENCE, (401) 262-3336, PIZZAMARVIN.COM

	Wander down to JAHUNGER for some hand-pulled noodles. 333 WICKENDEN ST., PROVIDENCE, (401) 454-6866, JAHUNGER.COM

	Try some baklava and Turkish coffee at ALEPPO SWEETS. 107 IVES ST., PROVIDENCE, (401) 533-9019, ALEPPOSWEETS.COM

	Get a stacked burger at CHOMP KITCHEN AND DRINKS. 117 IVES ST., PROVIDENCE, (401) 537-7556, CHOMPRI.COM

	Stop for a cocktail or mocktail at GLOU. 134 IVES ST., PROVIDENCE, GLOUBAR.COM

	Order an epic bubble waffle cone stuffed with ice cream at KOW KOW. 120 IVES ST., PROVIDENCE, (401) 273-2989, KOWKOWFOOD.COM

	Polish off a few tacos at TALLULAH’S TAQUERIA. 146 IVES ST., PROVIDENCE, (401) 272-8226, TALLULAHSTAQUERIA.COM
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1 GRAB A WACKY DOUGHNUT AT PVDONUTS
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PVDONUTS started the wave of gourmet doughnut shops proliferating in Providence in the early 2010s. The confectionery catalyst also kicked off the influx of independently owned shops and restaurants opening in Fox Point, taking a chance away from downtown foot traffic to settle on this quaint stretch. It started out as a farmers’ market pop-up and first opened on Allens Avenue, then the shop moved to Ives Street. Several years ago, PVDonuts gravitated to the top of Wickenden where fans still line up to sample the latest doughnut flavor craze. The doughnut shop specializes in brioche doughnuts made fresh early every morning, as well as cake-style, old-fashioned varieties and even vegan and flourless options. The shop announces its monthly menu on Instagram, and the twenty-five-plus options range from the ever-popular Dunkaroos (Thursdays only) to Milk & Cookies, Chocolate Peanut Butter Oreo, and Carrot Cake. Holidays see the likes of the Friendsgiving Donut topped with fried chicken, mashed potatoes, gravy, stuffing, and a cranberry glaze, and for Christmas, the Buddy the Elf doughnut involves brioche topped with maple glaze, pancake “spaghetti,” mini marshmallows, M&M’s, and chocolate pop tart crumble, finished with chocolate drizzle. Want to make sure you get your doughnuts of choice? Set up a preorder pickup and head right to the counter.
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2 PICK UP A LATTE AND COFFEE BEANS AT THE OLD-SCHOOL COFFEE SHOP APTLY NAMED THE COFFEE EXCHANGE

Open since 1984, this is the original Providence craft coffee bar. Back then, the coffee shop sold only carefully roasted coffee beans and coffee and tea brewing equipment, but once they rescued and refurbished an espresso machine, they began serving brewed coffee, too. The COFFEE EXCHANGE focuses on selling and serving organic, fair
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3 SIT DOWN FOR SUNDAY BRUNCH AT DOLORES
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4 HEAD TO PIZZA MARVIN FOR “THE CRUSTACEAN” SEAFOOD TOWER SERVED WITH A CLASSIC CHEESE PIZZA
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5 WANDER DOWN TO JAHUNGER FOR SOME HAND-PULLED NOODLES
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6 TRY SOME BAKLAVA AND TURKISH COFFEE AT ALEPPO SWEETS
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7 GET A STACKED BURGER AT CHOMP KITCHEN AND DRINKS
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8 STOP FOR A COCKTAIL OR MOCKTAIL AT GLOU
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9 ORDER AN EPIC BUBBLE WAFFLE CONE STUFFED WITH ICE CREAM AT KOW KOW
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10 POLISH OFF A FEW TACOS AT TALLULAH’S TAQUERIA
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