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Just east of downtown Dallas, immediately on the other side of Central Expressway, lies a century-old district called Deep Ellum. It might as well be an extension of downtown, but it has a distinct personality all its own and opens the door to East Dallas, so we think it belong in its own chapter.

Originally called Deep Elm, the early African-American residents took to calling it Deep Ellum, and the name stuck. Considered one of the most historically important neighborhoods in Dallas, Deep Ellum holds Dallas’s largest collection of commercial storefronts of the period. The buildings dating from the 1880s to very early 1900s, particularly the warehouses, have been converted to popular loft apartments and condos.

In the 1980s, Deep Ellum came back from neglect, as developers refurbished buildings to become home again to nightclubs, as well as art galleries, retail shops, restaurants, and coffeehouses. The quarter has its share of tattoo parlors, too, adding to the colorful quality of the area.

On either side of Deep Ellum, you find Fair Park, home of a fantastic collection of Art Deco buildings and the State Fair of Texas; and the Baylor Medical Center neighborhood. The latter unfolds to reveal Lakewood and other areas of near East Dallas. The Baylor area also leads to Lower Greenville, the reach of Greenville Avenue with plentiful dining. Greenville leads north, bordering the east side of Southern Methodist University. You’ll find a great diversity to the selection of eating throughout this chapter. It’s a wonderful reflection of Dallas’s versatility.


[image: chpt_fig_002.jpg]


 

Foodie Faves






Alfonso’s, 718 N. Buckner Blvd., Dallas 75218; (214) 327-7777; alfonsositalianrestaurant.com; Italian; $$. Although fairly predictable, this old-school family Italian restaurant has stuck around for 30 years, watching untold hundreds of neighbors come and go. The modern storefront space is simple, as is the menu, which offers favorites that the regulars swear by. Toasted cheese bread and lemony crab claws rank among the popular starters, while antipasto salad and minestrone make the more reliable smaller plates. Pasta dishes include spaghetti, linguine, rotini, and penne with sauces ranging from marinara to Alfredo, as well as meatball and sausage. Veal dishes abound, with Florentine and Marsala among top picks. Pizza can be as simple as that with pepperoni and mushroom or more adventurous, with artichoke hearts and shrimp as toppings. Plenty of kids’ choices keep the smaller diners happy, too. There’s a full bar, along with beer and wine choices.
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All Good Cafe, 2934 Main St., Dallas 75226; (214) 742-5362; allgoodcafe.com; American; $–$$. The grilled cheese—that’s cheddar and Pepper Jack on sourdough—with roasted green chiles and Roma tomatoes, treated to a dose of chipotle-spiked mayo stays in the mind as a happy memory long after lunch is over. The only serious competition for best sandwich here is the Ultimate BLT, combining peppery bacon, lush tomato slices, green leafy lettuce, slices of avocado, and an herbed mayo on honey wheat. Dinner delights include meat loaf with mashed potatoes and a choice of fresh veggies, such as zucchini and squash, sautéed spinach, roasted corn and chiles, apart from most of its brethren: Starting the day with soft-scrambled eggs and sautéed tortilla strips in the Mexican morning dish called migas is a delight, thanks to exceptional salsa infused with cilantro, fresh tomatoes, jalapeños, and white onion. Sunny-side-up eggs on the huevos rancheros brings a smile to your face, particularly if you add some of that peppery bacon on the side. Thick buttermilk pancakes and the chicken-fried steak with eggs guarantee a couple of extra pounds—but so worth it. The palpable Austin feel to this joint, which doubles as a live music venue, makes this a favorite hangout near downtown.


Angry Dog, 2726 Commerce St., Dallas 75226; (214) 741-4406; angrydog.com; American; $–$$. As traffic in the Deep Ellum district has endured the ebb-and-flow that will occur in any long-standing neighborhood, Angry Dog has outlasted many, many a neighbor. Opened in 1990, this joint is a beloved bar meant to satisfy your jones for a good scotch, a fine list of excellent craft beer, and something pretty darn great to eat, on the side. One of its slogans, in fact, is “We began as a bar, then we got hungry.” You will, too, the moment you smell tempting aromas wafting from the kitchen. Better-than-it-hasto-be bar food includes fried mushrooms, fried pickle chips and chips with Grifter’s Queso (gooey cheese dip with ground beef, sour cream, guacamole, and a side of salsa), and cheese fries. Famous sandwiches include the all-beef kosher dog with plenty of toppings, the half-pound burger that’s won its share of local awards, and a fried chicken sub topped with bacon and avocado. You can be a sissy and get a grilled tuna salad or chicken Caesar, and maybe no one will make fun of you. Sunday brunch here is good for whatever you did to hurt yourself the night before—just come as you are.


Baker’s Ribs, 3303 Main St., Dallas 75226; (214) 748-5433; bakersribs.com; Barbecue; $–$$. A family-owned joint that opened more than 20 years ago, Baker’s began in one of the dining booms that propelled Deep Ellum to prominence. Though the neighborhood has been up and down, Baker’s has prevailed and kept a loyal clientele, much of which is a busy lunchtime crowd from downtown and the nearby Baylor Hospital district. When you sit down to a platter of this Texas barbecue, slow smoked over hickory right on the premises, you’ll see why people make regular journeys to partake in the pleasures here. Pick your passion, either in sandwich or plate form, from a long list that includes smoked pork, chopped beef, spicy sausage, sliced beef brisket, ham, turkey, chicken, pork ribs, and even sloppy joe. Sides include coleslaw, potato salad, pasta salad, black bean–corn salad, green beans, mac and cheese, marinated tomatoes, and smoky pinto beans. Fried pies, handheld pastries packed with apricot, apple, cherry, pineapple, peach, and blackberry, among several filling choices, are the dessert of choice—if you have room. Several other locations are scattered around the Dallas–Fort Worth area.
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Central 214, 5680 N. Central Expy., Dallas, 75206; (214) 443-9339; central214.com; American; $$. Just off the lobby of the Hotel Palomar, this contemporary restaurant goes a long way toward overhauling what we’ve long thought about boring hotel restaurants. Chef Graham Dodds works with seasonal ingredients, sourcing locally and regionally grown goods, to keep an exciting, changing menu at the fore. Typical starters include goodies like roasted shishito peppers with romesco sauce; littleneck clams with melted leeks, bacon, and mushrooms; and kale salad with watermelon radishes, chunky ricotta salata, and artichoke hearts. Larger plates range from paella with striped bass to oxtail ragout. Gather some pals together for brunch, when Dodds’s menu offers a grilled cheese sandwich with San Marzano tomato soup, deep dish quiche with chorizo and chard, and duck confit hash over Yukon Gold potatoes, bacon, and a duck egg. The bar scene brings locals and visitors alike for creative concoctions like the 214 Gimlet, a mix of gin, St-Germain, lime juice, and cucumber, and Sage Passion, blending vodka, passion fruit, lemon, and sage leaves.
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Company Cafe, 2217 Greenville Ave., Dallas 75206; (214) 827-2233; companycafe.net; American; $$. A stack of gingerbread pancakes makes us long for Grandma’s hug, as do the handmade jams fetched from local markets. Breakfast brings a warm and fuzzy feeling with more menu selections at this tree-hugging spot on Lower Greenville, starting with the Deep Bowl, an amalgamation of goodness, including pepper-fired smoked venison sausage from the Texas Hill Country, piled atop baked sweet potatoes, sliced avocado, and two eggs, served over easy. For an especially healthy selection, consider the egg-white omelet plumped with lean bison, squash, and other veggies right from the market, with a side of gluten-free french toast. At lunch, the seasonal salad combines organic greens with cucumbers, pickled onions, blueberries, dried cranberries, goat cheese, and candied pecans, all of which goes nicely with a topping of smoked salmon. At dinner, the South meets the health nut with gluten-free chicken and waffles, a plate of olive oil–fried chicken with gluten-free waffles, the latter stuffed with bacon and roasted jalapeño. Redeem your waistline with a side of sautéed broccolini or cauliflower mash. Just leave room for a gluten-free blondie sundae. Enjoy perusing the New York Times or a stylish magazine while you hang out over a cup of kombucha in this very contemporary storefront. Second location: 3136 Routh St., Dallas 75201.
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Fireside Pies, 2820 N. Henderson Ave., Dallas 75206; (214) 370-3916; firesidepies.com; Italian; $$. The first of several Firesides to open in the Dallas–Fort Worth area, this pizza bistro screamed, “Something special is here,” when lines began streaming out the door for a table each evening. Now a mainstay in the Knox-Henderson district just off of North Central Expressway, Fireside is famous for its wood-fired ovens, cracker-crisp pizza crust, and innovative, sophisticated toppings that include any number of Italian meats and locally sourced cheeses. Among favorites is one topped with fire-roasted tomato sauce, a blend of mozzarella, fontina, fontinella, and Parmesan-Reggiano cheeses, thick slices of sweet chicken-fennel sausage, and creamy roasted garlic cloves. Salads get special treatment, too, such as the one mixing baby spinach and baby arugula, tossed with Danish blue cheese crumbles, shreds of tender, spicy pepperoni, black olives, sun-dried tomato halves, and a balsamic-mustard dressing. Simple, yet inspired. No wonder it’s one of the coolest spots in town. Multiple locations in Dallas, Grapevine, and Fort Worth.


Garden Cafe, 5310 Junius St., Dallas 75214; (214) 887-8330; gardencafe.net; American; $–$$. Did you say you were wishing to find a place serving breakfast all day? Here it is. Well, serving until close at 2 p.m. weekdays and 3 p.m. on weekends. Garden Cafe may be a little hippie-dippy and all, but you can’t possibly find a restaurant with a greater commitment to a connection to old-fashioned food. Home-style cooking includes the gregarious Country Boy Benedict, a plate of biscuits with two over-easy eggs, ham, gravy, and hash browns, and the more conscientious omelet, made with local, organic, free-range eggs, spinach, kale, mushrooms, tomato, and other veggies. Sweet potato pancakes and bowls of local, organic, steel-cut oatmeal have won dedicated fans, as has the Sunday dish of chicken and dumplings. Poetry readings, art events, and patio parties bring in plenty of patrons, too.


HG Sply Co., 2008 Greenville Ave., Dallas 75206; (469) 334-0895; HGSPLYCO.com; American; $$–$$$. New on Lower Greenville, this hot destination for clean food pleases even those who don’t care whether their food is considered healthful. An especially casual neighborhood bar and grill, HG (hunter/gatherer) takes cues from the very popular Paleo diet. Most every dish includes natural and/or organic ingredients from small suppliers (the chicken is from Windy Meadows in Campbell, Texas; eggs, Vital Farms, Austin; etc.) and nothing tastes heavy. Favorites to date include the duck confit bowl with sweet potato hash, mushrooms, and Brussels sprouts; ginger-garlic hummus, dipped with chips made from apple, jicama, cauliflower, cucumber, and bacon; and grilled fresh fish atop fresh, organic salad greens. Even the bar program follows the healthy protocol—cocktails are crafted from fresh garden/ market ingredients, never a mix. Like most of its neighbors on this street, the room is a deep shotgun space, with sidewalk tables most desirable in mild weather.
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Hibiscus, 2927 N. Henderson Ave., Dallas 75206; (214) 827-2927; hibiscusdallas.com; American; $$$. One of the cluster of restaurants in the Knox-Henderson ’hood owned by a group called Consilient, this sophisticated dinner spot launched itself as a très trendy spot and has hung on to become a place where a loyal following comes not for the flash but for the fine food. Tempura green beans and asparagus with lemon aioli, chicken-fried quail, big-eye tuna tartare, and a salad of pear and goat’s milk ricotta with red currants, pistachios, and arugula typify the starters. Burly mains range from short rib and bistro steak with fries to a 20-ounce bone-in rib eye, while slightly lighter options include Alaskan halibut and scallops with salsa verde. The interior here is pretty but never fussy, so it’s as good for a business dinner as it is a couple’s night out. Enjoy a good bottle of wine while you’re at it.


Il Cane Rosso, 2612 Commerce St., Dallas 75226; (214) 741-1188; ilcanerosso.com; Pizza; $–$$. The brick-and-mortar location of a popular new pizza phenomenon sits in Deep Ellum, in the shadows of downtown, Fair Park, and the Baylor hospital district. Crowds found this modest place with a welcoming patio quickly and went crazy; soon it was named the best pizza by most of the local press, and rightfully so. Baking pizza that meets the guidelines established by the Associazione Verace Pizza Napoletana, Il Cane Rosso prides itself in using a centuries-old dough recipe utilizing only flour, water, sea salt, and yeast. Baked in a wood-burning oven imported from Napoli, its thin, crunchy outer crust and chewy interior crust add up to pizza you’d surely find in heaven. Go for the simple version topped with San Marzano tomatoes, fresh mozzarella, and basil. Or get crazy and enjoy the Gus, topped with those aforementioned ingredients, plus Jimmy’s Italian sausage and mushrooms. Sensational salads, a daily pasta dish, and calzone fill out the menu. Watch for Il Cane Rosso’s mobile oven to show up at wine bars and brewpubs around town, too. Postings are on the website and Facebook.


John’s Cafe, 1733 Greenville Ave., Dallas 75206; (214) 874-0800; johns-cafe.com; American; $. As old-school as you can hope to find, this breakfast-lunch spot on Lower Greenville is caught in a 1950s time warp—and that’s a good thing. Crispy-edged hash browns, handmade biscuits, fluffy pancakes, and excellent sausage patties make this a favorite morning destination, while the gyros, mushroom-swiss burger, and club sandwich with sides of cheese fries and onion rings make it a place to return for lunch. The staff is friendly, as is the clientele, which sits together at community tables. Even if you arrive alone, you’ll leave having made new friends.


Kalachandji’s, 5430 Gurley Ave., Dallas 75206; (214) 821-1048; kalachandjis.com; Indian/Vegetarian; $. Named for the man worshipped as Supreme Personality of Godhead by legions of devotees in India since the 17th century, “the beautiful moon-faced one” now resides in Dallas and sits at the temple attached to this exceptionally popular vegetarian restaurant. Krishnas run the establishment, which has attracted a great following even among carnivores—the food is that good. In fact, there isn’t a media outlet or website that has not named this the best place for healthful eating in Dallas in many years. And it’s cheap, too: Instead of listing prices on the menu, Kalachandji’s asks for a donation. Among favorite dishes are dal, the bean soup nearly like lentil; pullao, a rice preparation with vegetables, nuts, and spices; vegetable curry; pakora, the deep-fried vegetable plate; and a daily changing entree that may be lasagna, enchiladas, or quiche. You can even sign up for cooking classes here.
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The Mecca Restaurant, 5815 Live Oak St., Dallas 75214; (214) 352-0051; themeccarestaurant.com; Coffee Shop; $. Yes, another long-adored bacon-andegg joint that ranks among places in Dallas where you’re sure to find a big crowd just about any day. Open since 1938, the Mecca recently moved from a rather rundown location on the far side of town to this Lakewood-area store, where it’s still enjoying busy breakfast and lunch service. On the breakfast menu, the Big D Special is a rib eye steak or two pork chops with eggs cooked your way, hash browns or grits, plus toast or biscuit, for $13. Some folks just want the short stack of pancakes, topped with blueberries or bananas, while others swear by the giant cinnamon roll, nearly the size of a hubcap. At lunch, plates include the chicken-fried steak, fried chicken livers, fried chicken, or chopped sirloin steak with sides that range from mashed potatoes and green beans to pea salad and corn-bread dressing. Burgers with Tater Tots are popular, as is the fried catfish basket. Whatever you choose, you’ll earn yourself extra time at the gym.


Mot Hai Ba, 6047 Lewis St., Dallas 75206; (972) 638-7468; mothaibadallas.com; Vietnamese; $$. Chef-owners Jeana Johnson and Colleen O’Hare rapidly won over even the toughest critics with their interpretation of northern Vietnamese food, specifically that which the two came to love in Hanoi while they toured the country on motorcycles. Favorite dishes include imperial rolls stuffed with pork and shrimp; chargrilled pork belly meatballs atop vermicelli with fresh, raw herbs; and fresh shellfish in preparations reflecting French and Vietnamese influences. The bar serves French wines and beer from Asia, France and Belgium. Exposed brick walls, steel tables, and wood accents in décor keep the spirit casual but chic.
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Pepe’s & Mito’s, 2911 Elm St., Dallas 75226; (214) 741-1901; pepesandmitos.com; Mexican; $–$$. Here’s another established eatery that has weathered a number of ups and downs endured by the Deep Ellum district. Good thing, too, because this solid Mexican cafe should stay put to keep its devotees happy. For starters, the shrimp cocktail, featuring big crustaceans in a Mexican cocktail sauce with pico de gallo and avocado slices, makes for a virtuous meal all on its own, and the albondiga soup, a traditional bowl of meatballs in a broth riddled with carrots, onion, potatoes, tomatoes, and chiles, spells comfort. Rib eye steak a la Tampiqueña pleases with its topping of a chipotle-cheese enchilada, and pollo al mojo de ajo hits high notes with its garlic-cilantro butter. Combo plates let you put together a mixture of enchiladas and tacos in varying styles. Service is quick and happy, and the setting is colorful and casual.


The Porch, 2912 N. Henderson Ave., Dallas 75206; (214) 828-2916; theporchrestaurant.com; American; $$–$$$. Another from the Consilient restaurant group that keeps opening trendy new spots in this ’hood, the Porch has outlasted its 15 minutes of fame as The It Place. What’s enjoyable about this, of course, is that the Porch was always about substance, not just style. That it’s stuck around means that its food remains the reason you want to be here. Yes, it’s still an attractive place to meet and mingle, but what’s coming out of the kitchen is ultimately as interesting as anything else here. At lunch, we like the turkey chili, buttermilk fried-chicken cobb salad, the chicken avocado BLT sandwich, and the grilled salmon over roasted corn. At dinner, we can sip a cocktail or two and enjoy brisket sliders and fried Port du Salut cheese, or go big with pork schnitzel, grilled flat iron steak, or pan-roasted chicken with Spanish chorizo. Sit at tall tables in the bar area or comfy booths in the main dining section. It’s all good.


Royal Thai, 5500 Greenville Ave., Dallas 75206; (214) 691-3555; royalthaitexas.com; Thai; $$. Celebrating 20 years of business in a town as fickle as Dallas can be at times a very big deal. In the case of Royal Thai, the occasion of making this milestone can’t possibly be surprising, as it’s one of the more dependable, well-liked places around. Owners Gene and Jay Potchana cleverly have Jay’s mom, Boonroam, to thank, as she bought her expertise from her well-liked restaurant near Bangkok to Dallas. The result—a pretty restaurant with soothing ambience and authentic Thai food—has been nothing but successful since the doors opened. Appetizers worth trying include the tod mahn plah, or fish patties with kaffir lime, curry, and chopped green beans, alongside a cucumber-red onion salad; chicken satay skewers; and the outstanding charbroiled beef salad. Among soups we recommend the tom kha gai, which brings together delicate chicken with lemongrass, mushroom, tomato, and chile flavors in a tart broth of coconut milk and chile paste. Dinner treasures, such as Royal Thai Swimming Angel, sliced chicken over sautéed spinach with Thai peanut sauce, and Pattaya Beach, a mix of shellfish with red curry, basil, cabbage, and snow peas, always have us plotting a return visit.


Sissy’s Southern Kitchen & Bar, 292 N. Henderson Ave., Dallas 75206; (214) 827-9900; sissyssouthernkitchen.com; American/Southern; $$–$$$. Hitting all the right notes, this upstart landed just off North Central Expressway in early 2012 to much acclaim. At first, there was great curiosity as to how owner Lisa Garza, a Top Chef competitor, would do in her own place. Then lo and behold, everyone discovered that Garza had the goods—the food achieved excellence at moments. By the year’s end, Sissy’s was atop most of the best-new-restaurant lists. So far, stellar bites have come from Sissy’s fried chicken, pickled shrimp, gumbo, squash casserole, deviled eggs, shrimp and grits, and Grandma’s layered salad. At the bar, we’re loving the mint julep, and who doesn’t love a bucket of bubbly? The place is very stylishly old-fashioned, with hints of Charleston elegance and hospitality.


Start, 4814 Greenville Ave., Dallas 75206; (214) 265-1411; startrestaurant.net; American; $-$$. Make no mistake, this is not fast food—but it’s served fast. The difference between this and other places dispensing food quickly? Start is about very healthy eating, period. Begun by a mom and dad who were worried about the dearth of quality, nutritious food available for people on the run, Start serves only scratch-made dishes created entirely of fresh, natural ingredients. At breakfast that’s whole wheat pancakes with vegetarian sausage or a burrito filled with cage-free eggs and wood-smoked bacon, natural cheese, and salsa in a whole wheat tortilla. Lunch/dinner favorites include a whole wheat empanada filled with all-natural chicken, cheddar and goat cheese, and an addictive quinoa salad tossed with crunchy veggies, extra-virgin olive oil, and herbal vinaigrette. On a sunny day, you’ll want to score a table on the deck.
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Tei Tei Robata Bar, 2906 N. Henderson Ave., Dallas 75206; (214) 828-2400; teiteirobata.com; Japanese; $$–$$$. Soon after sushi bars began opening with regularity in Dallas, here came something a little more unusual—a Japanese restaurant that wasn’t trying to lure patrons with jacked-up rolls with contrived names and myriad, elaborate toppings that really don’t belong on sushi. Instead, here was a civilized, stylish enclave with a very soothing sensibility and design, and one where the robata, or grill cooking typical in northern Japan, was the focus. From the cool, serene sake bar to the ceramic bowls in which dishes are often served, you could tell this place was different in the best possible way. Sashimi options may include fresh octopus, surf clam, flounder-wrapped sea urchin, and super toro. Grilled goodies might be sake-marinated black cod, baby yellowtail collar, whole black snapper, or whole giant prawn. Not into fish? There’s probably something like yuzu-pepper-cured roasted duck breast and filet mignon. Grabbing a seat at the U-shaped bar surrounding the open kitchen is perfect for two dining together, but the booths are better for groups of three, four, and more.


Tried & True, 2405 N. Henderson Ave., Dallas 75206; (214) 827-2405; neighborhoodservicesdallas.wordpress.com; American; $–$$. One of Dallas’s most illustrious chefs, Nick Badovinus, has struck again, and it could be gold. In late 2012, he opened the city’s first bourbon bar, which also happens to sell a lot of delicious craft beers and cleverly spun, casual bar food. Like he’s done when he was with the Consilient restaurant group and he’s doing now with his own Neighborhood Services restaurant group, Badovinus is pouring his sense of fun and passion for simple but exceptional flavors into his work. The interior has elements that include retro motorcycle parts, music from—at various times—a CD jukebox and an old turntable, pool table, shuffleboard, and vintage beer signs, including those for Schlitz and others you’d probably forgotten. The menu is very Nick, with changing offerings that can be anything from corned beef tacos, cracked-pepper beef sandwich, and pizza to charcuterie. You’ll see—it’s just like the marquee says out front, “Honest Food.”
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Trinity Hall, 5321 E. Mockingbird Ln., Dallas 75206; (214) 887-3600; trinityhall .tv; Irish Pub; $–$$. Just a stone’s throw from North Central Expressway, the collection of eateries, shops, and businesses at Mockingbird Station has seen its ups and downs. Perhaps half of the places in business at its opening about a decade ago are still around, many replaced a few times. But Trinity Hall, one of Dallas’s few Irish pubs, has hung on nicely. The owners brought from across the pond several items for the interior—found in the bar back and other decor— to give authenticity to their homage to Trinity College in Dublin. The proprietors also honor their roots with musical concerts on-site that include the Irish harp concert, folk and ballad bands, Celtic dancing, and more. If you’re itching for some sports, the TVs almost always broadcast soccer and rugby games from over there, too. A poker game is usually scheduled on Monday night, and team trivia quiz games fill the Sunday evening bill. Oh, and there’s lots to eat and drink, as well: You’ll find fish-and-chips and shepherd’s pie, naturally, as well as lamb stew, pub curry stew, seafood casserole, burgers, and steaks. And because those sports broadcasts happen in the morning, there’s a breakfast menu, too, including steak and eggs and a full Irish breakfast. Sipping pleasures include all the bar offerings you’d expect, plus a schedule of Irish whiskey and beer tasting events. See the website for a timely schedule. It’s a great place, by the way, to eat and drink after a movie at the Angelika theater—one of the few in Dallas showing indie and art-house flicks—next door.
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Twisted Root, 2615 Commerce, Dallas 75226; (214) 741-7668; twistedrootburgerco.com; Burgers; $–$$. Deep Ellum’s return to destination dining status was helped a couple of years ago in part by the arrival of Twisted Root, a funky watering hole turning out an inspired menu of burgers, including those made with bison, antelope, lamb, ostrich, veggies, and more. Plenty of cachet came courtesy of a filming here by Food TV’s Diners, Drive-Ins and Dives, so the lines can be fairly long at high noon. Nevertheless, you cannot go wrong with the half-pound burger topped with creamy blue cheese and jalapeños— to which you should add spicy pickle slices and Dijon-horseradish mustard. A runner-up is the turkey burger on a white bun, topped with chipotle sauce, guacamole, and a thick slice of cheddar. Curly fries and homemade sweet potato chips delight as sides. There’s also “cold-ass” beer that comes five bottles to a bucket. Parking can be a challenge, but just keep searching for an available parking meter. And bring your sense of humor, too: The staff gives you a slip of paper with a celebrity name on it, and you’ll have to face the music if you’re chit says Britney Spears and your name is called on the loud speaker when your order is ready to pick up at the counter.


Urbano Cafe, 1410 N. Fitzhugh Ave., Dallas 75204; (214) 823-8550; urbanodallas.com; American; $–$$. Initially opened in Uptown as an upscale sandwich cafe, Urbano has matured into a restaurant with a focus on artful presentations. For starters, there’s a lovely assortment of local artwork hanging on the walls at this contemporary, rather minimalist place. Then the food itself is design on a plate that also happens to taste really good. At lunch, that might be the Parmesan chicken panini with roasted tomato, romaine, and garlic-Parmesan dressing, a spinach cobb salad, or shrimp risotto with avocado, tomato, and herbs. At dinner, your choices could include an appetizer of Korean short ribs or prosciutto-wrapped figs, a grilled asparagus salad, seared duck over fontina grits, or seared salmon with herbed polenta crab fritters. Urbano is BYOB, so bring a nice bottle of wine and pay a $2 per person corkage fee to drink it with your meal. You’ll go away wondering what took you so long to visit this place; it’s a hidden jewel you’ll want to visit again.


Velvet Taco, 3012 N. Henderson Ave., Dallas 75206; (214) 823-8358; velvettaco.com; Mexican; $. Jumping on the taco bandwagon that has fully taken Dallas by storm, the Velvet version shows pride in its work, noting on its menu that though this taco may not change the world, “it’s pretty freakin’ great.” And we can attest to that truth, and we’re sure it’s because VT makes its own tortillas, slow-roasts ingredients right in the kitchen, and puts everything together to order. Oh, and the fruits used in the margaritas and sangria are fresh, never frozen. Tacos to love include the one stuffed with rotisserie chicken, herbed goat cheese, smoked bacon, avocado, and basil cream; or the one with wild mushrooms, onion chutney, purple potatoes, and micro greens; or maybe the grilled flank steak, portobellos, white cheese, grilled red onion, and herb mixture. Oh wait, then there’s the Bangkok shrimp taco, with red curry–coconut sauce, spinach, habanero, grilled pineapple, thai basil, and basmati rice. If you want your taco wrapped in lettuce instead of a tortilla, just ask. And for dessert, it’s red velvet cake, of course.
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Landmarks






Adair’s Saloon, 2624 Commerce St., Dallas 75226; (214) 939-9900; adairssaloon.com; American; $. Those of us who grew up in Dallas knew the original Adair’s over on Cedar Springs, just off Oak Lawn, and it was just as rugged a dive as the current, newer location in Deep Ellum. It’s where we would take a new prospective sweetheart to see what he or she was made of; if he or she could handle the crowd, the questionable bathroom facilities, and the jalapeño perched atop the saloon’s legendary burger, he/she was a real keeper. (If not, this sissy would probably need kicking to the curb.) Originally opened in 1963, Adair’s is as well known for its pure honky-tonk atmosphere, its live music stage that’s hosted the likes of the early Dixie Chicks and Jack Ingram, a jukebox alive with Hank Williams tunes, especially cold beer, strong drinks, a layering of graffiti unrivaled by any other place in town, and exceptional burgers. Said burgers speak of an ages-seasoned griddle, which also produces a fine BLT and a ham-and-cheese sandwich, all about five or six bucks. Popcorn’s just a buck-fifty, and a cocktail is just three at happy hour. Note that when visiting any Deep Ellum business, watch the parking meter; you need to feed it, even at night, or Dallas’s finest will issue you a stout parking ticket.
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Campisi’s, 5610 E. Mockingbird Ln., Dallas 75206; (214) 827-0355; campisis .us; Italian; $$. Longtime patrons of this 1950s-era restaurant still call it “The Egyptian,” because the sign out front says just that. The sign was there when the Campisi family bought the place for their pasta-and-pizza restaurant and bar, and the name stuck. Once a place that seemed like a whiskey joint Frank and Dino would love, it’s also the sort of loungey place that wiseguys would call home. Whether or not the latter ever was the case has always been debated, but what’s certain is that Campisi’s Egyptian still brings crowds in droves for its oval-shaped, thin-crust pizzas that are sliced into long strips, rather than wedges. The story goes that the Campisis were the first folks to serve pizza in Dallas, and nobody’s disputed it. Popular dishes also include the shrimp scampi, rich in butter, garlic and lemon, and the huge servings of lasagna. On a budget? Stop by on Tuesday night, when the spaghetti dinner, with salad and garlic bread, is $6.99. Numerous locations have opened around the Dallas area.
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The Grape, 2808 Greenville Ave., Dallas 75206; (214) 828-1981; thegraperestaurant.com; French/American; $$–$$$. Opened on Lower Greenville in the early 1970s to launch a revival of a decaying neighborhood, The Grape has remained relevant like no other restaurant boasting such longevity in all of Dallas. As it did in its infancy, The Grape has made French bistro dining accessible for neighborhood folks and has never gone out of fashion. Though it’s been updated in subtle ways, it remains cozy, with the building’s original 1920s architectural details, and its intimacy makes you want to only bring someone very special along to dine with you. Chef Brian Luscher, who purchased the bistro with wife Courtney from the original owners a few years ago, keeps The Grape’s hungry fans happy with classic mussels in white wine, crushed red pepper, and butter; jumbo lump crab cakes with lemon-tarragon aioli, duck leg confit, mustard-crusted salmon, and steak frites. Of course, there’s always the classic mushroom soup The Grape served at its 1972 opening, and always will. Local food critics have lauded The Grape with superlatives recently, including “best brunch,” among many others. Do check out the changing wine list, always filled with finds that show great care in sourcing.


Highland Park Cafeteria, 1200 N. Buckner Blvd., Dallas 75218; (214) 324-5000; highlandparkcafeteria.com; American; $. Opened in Highland Park in 1925, this landmark moved to its new location in recent years, with much consternation from its generations of loyal fans. Nobody need have worried, however, because the transition was rather seamless; even the framed photos of the nation’s presidents, which line the walls where you queue up to grab a tray and see your plates served, made the move. More importantly, the recipes all survived the relocation, and if you close your eyes, you taste what customers have for nearly 90 years—homemade goodness. Those of us who have been eating there since childhood can attest that the aromas of freshly baked breads, roast beef, and pies have not changed one bit, and that the comforting flavors in the fried chicken, cucumber salad, collard greens, baked squash, chess pie, and coconut cake remain wonderfully the same.


Local, 2936 Elm St., Dallas 75226; (214) 752-7500; localdallas.com; American; $$$. Before anyone in Dallas was joining Slow Food or heard chefs talking much about sourcing locally produced foods, Chef Tracy Miller opened a restaurant in Deep Ellum where she did the strangest thing: She found and served dishes that starred products only if in season and mostly if grown somewhere nearby. She also put a lot of thought and care into the whole dining experience, serving guests a little bowl filled with warm, spiced nuts when they sat down and presented a small amuse-bouche —a soup—before the dinner courses began. Word of this smallish, contemporary, and very stylish bistro in a renovated hotel building spread like wildfire, and soon Miller’s food and the legend of Local was read about in all the regional press, as well as in Gourmet, Travel + Leisure, and Metropolitan Home magazines, and the New York Times. Miller changes the Local menu several times a week, depending on what’s freshest from her farmers, but you can count on the sort of inspiration that produced appetizers like three-cheese ravioli in teardrop tomato broth; balsamic-roasted candy-striped beets with local arugula and goat cheese from Paula Lambert at the Mozzarella Company (p. 74), just down the street; a burger basket starring Burgundy Pasture beef, gruyère, caramelized onion, and yellow tomato; and cornflake-crusted sea bass with creamy Meyer lemon risotto. Miller continues to give us reason to journey to Deep Ellum. And we hope she always will.


San Francisco Rose, 3024 Greenville Ave., Dallas 75206; (214) 826-2020; sanfranciscorose.com; American; $–$$. Open since 1977, the Rose lays claim to being the city’s first sports bar—and who are we to argue? But rather than a dark place stinking of stale beer, the Rose blooms with comfort, familiarity, and warmth, in spite of the proliferation of more than 30 TVs throughout the joint. Drinks specials abound—there’s always $4 well drinks and $12 buckets of beer, as well as draft beer for $3 on Thursday—but the food will keep everyone happy. Nick’s Killer Nachos, sweet potato chips, and fried pickles rank among better appetizers, while the hickory burger and bacon-cheeseburger win good marks, too. The Saturday/Sunday brunch includes the Southern staple known as chicken and waffles, the popular Mexican breakfast dish called migas, and good old eggs Benedict. The patio is pet friendly, so be sure to bring Spot, too.
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Specialty Stores, Markets & Producers




Central Market, 5750 E. Lovers Ln., Dallas 75206; (214) 234-7000; centralmarket.com. Created as a gourmet store by the San Antonio–based grocery chain H-E-B, this is the first Central Market to open in Dallas County. Designed in a fashion that emulates a European market by following a serpentine footpath, the store opens with a customer service desk, followed by an abundant produce department. There you will find more varieties of peppers, cucumbers, potatoes, onion, apples, citrus. and greens—in organic and regular varieties— than you knew existed. You bag your produce, weigh it, and key in the item codes to produce your own tickets that will be scanned at checkout. The meat and fish markets carry fresh, seasonal, and locally produced goods in massive quantities. There’s a huge wine and beer department, and packaged goods shelves with all the olive oils, vinegars, condiments, and canned items you will ever need. A healthy living department stocks vitamins and other nutritional supplements, skin and body care items, essential oils, and locally made soaps. A big bakery, fabulous cheese department, and prepared foods section—with a huge takeout counter—wraps up the store tour by cash registers. Watch for a regular schedule of in-store events, featuring plentiful free demos and tastings. Other stores in North Dallas, Plano, Southlake, and Fort Worth. Note the Central Market Cooking Schools on page 50.


Deep Ellum Brewing, 2823 St. Louis St., Dallas 75226; (214) 888-3322; deepellumbrewing.com.  Opened in late 2011, this brewery is just plain fun. The craft beers made on-site are downright wonderful, and the people running the show are all about good times. You can visit on Thursday evening (usually 6–8:30 p.m.) and Saturday afternoon (noon–3 p.m.) for a tour and tasting, which is a great time for bringing friends to try locally made brews. Deep Ellum’s beers are found on a growing supply of local menus and are stocked at most grocery and liquor stores in town, too.
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Jimmy’s Food Store, 4901 Bryan St., Dallas 75206; (214) 823 6180; jimmysfoodstore.com. This old-school corner market famous for its butcher shop, handmade pastas, long rows of Italian sauces, and hard-to-find ingredients is something of a surprise in Dallas. The depth of olive oil, vinegars, olives, Prosecco, and excellent Italian wine supplies will steal your heart. At the back of the store, to one side of the meat market, you can order sandwiches from the deli. The hot Italian sausage sandwich with red and yellow peppers, onions, and melted cheese is immensely gratifying, as is the Cuban sandwich, hot and crunchy outside, all tender and espresso is just a buck. There’s a small seating area by the windows in front, as well as a slightly larger one in back, down the hall behind the deli.
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Legal Grounds, 2015 Abrams Rd., Dallas 75214; (214) 824-5800. Lakewood’s favorite coffee shop, owned by an attorney, features decor packed with legal volumes on bookshelves. Besides a place to get a fine cappuccino, Legal Grounds is also where you’ll dig into scones, cinnamon rolls, pancakes, and french toast. If there’s a complaint, the place is a little grubby, but the service makes up for any shortcomings.


Mokah Coffee Bar, 2803 Taylor St., Dallas 75226; (214) 651-0077; lifeindeepellum.com/mokah/. Attached to a Deep Ellum art gallery, this coffee bar serves a lovely espresso, drip coffee, and cups of loose-leaf tea. It’s a roomy space, meant for art and music events, but there’s a definite warmth that makes you want to hang out, even if nothing’s going on. The staff is especially sweet, as well.


Mozzarella Company, 2944 Elm St., Dallas 75226; (214) 741-4072; mozzco.com. Long before it became fashionable to buy and eat artisan cheeses, Paula Lambert opened her little cheese company in Dallas’s Deep Ellum neighborhood in 1982. Since then the Mozzarella Company has grown in impressive ways, winning international awards and earning accolades from major national publications. Paula travels frequently to Europe for greater inspiration, and she has penned two much-lauded cheese cookbooks. Favorites are the Hoja Santa, wrapped in aromatic leaves and hinting of mint and sassafras; the queso Oaxaca, a Mexican-style mozzarella; and the herb cacciota, plumbed with Texas basil or Mexican marigold mint.


Murray Street Coffee, 103 Murray St., Dallas 75226; (214) 655-2808; murraystreetcoffee.com. Perched on a quiet corner in Deep Ellum, this cool coffee hangout features a menu of espresso, drip coffees, maté, chais, teas, Italian sodas, and juices. We like bringing the laptop along to get some work done in this chill environment, where there’s also a breakfast sandwich and granola parfait. Lunch eats include a veggie sandwich on Ezekiel bread.


Rudolph’s Meat Market, 2924 Elm St., Dallas 75226; (214) 741-1874; rudolphsmarket.com. The very definition of a landmark, this family business has been selling meat to local customers since 1895. Aged beef; veal, lamb, and pork chops; poultry; and sausage filled the butcher cases, and the staff is well versed in what you’ll need and how to prepare it. In fact, they’ll even send you home with recipes.
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Spiceman’s FM 1410, 1410 N. Fitzhugh Ave., Dallas 75024; (214) 404-9104. Tom Spicer operates a small retail operation next to Jimmy’s Food Store (above), where you can buy fresh, locally grown herbs and rare, wild mushrooms. You’ll taste his products in restaurants around town. Spicer’s passion for organic produce is reflected in the 11,000-square-foot garden he keeps behind the store.


Two Sisters Catering To-Go, 2633 Gaston Ave., Dallas 75226; (214) 823-3075; twosisterscatering.com. Opened by siblings in 1989, this catering outfit also supplies you with take-home meals to fit nearly any appetite. Ready-made goodies you can pick up include roasted corn–black bean salad, wild rice–artichoke salad, herb-roasted sweet potato wedges, spinach-mushroom lasagna, beef tenderloin, King Ranch casserole, and stuffed chicken. Second location: 3111-C Monticello Ave., Dallas 75205.
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