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INTRODUCTION

The San Francisco Food Lover’s Guide was written both for visitors and for residents who want to explore the culinary landscape of their own city. The new pocket edition, fully updated, with shortened entries and a convenient size for purse, glove compartment, or backpack, means that my comprehensive and opinionated restaurant and food guide can always be handy.

For over three decades, I have been developing my sense of taste as a restaurant critic (at the San Francisco Chronicle and the San Francisco Examiner), and as a cook both at home and in San Francisco at the Hayes Street Grill, which I own with my partner of thirty years, Richard Sander. But what I really am is an eater, someone who loves food of every kind, but with an almost obsessive discrimination. Such openness combined with unrelenting critical consciousness seems like a paradox; being a connoisseur suggests a narrowing of taste. But eating something gorgeous, humble or high as it may be, floods me with pleasure and expands my consciousness. Looking for sensuous food has been an unending quest. I admit it: eating is the center of my intellectual and emotional life. It sounds frivolous, but as far as I can see, the better the food, the happier the person, if only for a moment. My idea of an evolved world pretty much hinges on wanting all people to have access to a good meal when they are hungry.

San Francisco is a culinary crossroads where ethnic cooks and ingredients, especially from Asia and Latin America, enrich our own indigenous products and cooking style. The mild Northern California climate supports an enormous variety of fruits, vegetables, and herbs. Our location on the edge of the Pacific ensures a supply of fresh seafood. The cool fog and protected hills and valleys make for a now world-class wine country. But even more interesting is the continual increase of artisanal producers. We have a vital organic farming movement here that not only yields fruits and vegetables, but also meat, poultry, and dairy, plus an efficient distribution system that delivers these foods to consumers, sometimes on the morning they’ve been harvested, at our many farmers’ markets. Furthermore, the Bay Area has become a large enough market to support imports from all over the world. The products we don’t make ourselves, we ship in. This bounty attracts an ever-more-sophisticated food community and an influx of people who come here to eat, work, and live within it. San Franciscans never feel culinarily bereft coming home after a trip. They have too many pleasures right here.

ABOUT THE CATEGORIES
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The book is divided into chapters that explore loosely drawn neighborhoods in the city, plus some important centers of good eating outside the city. Although not every one of the following categories is represented in every chapter, restaurants always are because they, more than any other culinary institution, excite and entertain us.

RESTAURANTS
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Each chapter starts with a very personal selection of restaurants that I have enjoyed over the years for one reason or another. Sometimes a restaurant is included because it makes one dish I adore, or because it provides a useful service to its neighborhood, or because it feels good to be sitting in it. A very few have been included because of the importance of their role in the city’s dining-out profile (though not necessarily mine), and I felt I had to say a few words about them. You’ll just have to read the entries.

There are so many restaurants in the city now that you almost don’t need to reserve in advance, especially if you go at a slightly off hour. The weekends can be tougher at the most popular dinner houses, but it never hurts to drop by if you can be flexible. The American appetite tends to be spontaneous, and many restaurants cater to this free-spirited dining by serving at the bar, at cocktail tables, and at counters. You can get a good taste of expensive restaurants inexpensively by ordering a glass of wine and a few appetizers from a perch at the bar.

CAFES
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You can always get something to eat in coffeehouses in San Francisco, but the food service is usually informal, requiring you to order at a counter. Some cafes put out stunning snacks, sandwiches, and light fare, but the draw of cafes is that you can sit, think, talk, write, or read over a beautifully made cup of coffee.

BARS
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The Bay Area “mixologist” has taken on the role of creative chef, concocting seasonal cocktails with house-made syrups and infusions. These drinks certainly belong in a food lover’s guide. But an old-school guy like my husband also considers an ice-cold martini, or a perfectly balanced margarita swirled in ice and served up, as important sustenance. Many bars do serve food, but they are included in this category for their watering-hole identities—their drink making, not their kitchens. Also included in this category are proliferating wine bars.

DELICATESSENS/TAKEOUT
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With more and more members of the household working, and little time left for shopping and cooking, a good delicatessen or takeout can be a godsend. The best, no matter what their ethnic origins, prepare or import foods that are difficult to make at home, even if you had the time. Delicatessens also sell food to eat on the spot, though usually there are no places in the stores to sit.

BAKERIES/PASTRIES
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The Bay Area is now the undisputed American, and arguably the world, capital of artisanal bread. Of course, San Francisco has a long tradition of bread making, started during the gold rush with our unique sourdough. Few artifacts represent San Francisco to the world as vividly as a crusty, chewy loaf of sourdough bread. However, with the rise of Acme Bread in 1983, Berkeley became the epicenter for high-quality levain and a range of other superb organic breads, albeit on a much smaller scale. Its success set off a renaissance of artisanal bakers.

ICE CREAM/CHOCOLATES
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The old-fashioned American ice cream parlor is all but gone, but new wave frozen-yogurt shops and European-style ice cream shops have taken its place, especially in the East Bay, with products that rival Berthillon in Paris or Vivoli in Florence. We do have some wonderful local chocolatiers, and the first artisanal chocolate manufacturer in the United States, Scharffen Berger, was founded in Berkeley. The beloved, ubiquitous See’s candy shops represent one end of the spectrum, while Michael Recchiuti’s expensive flower- and tea-scented hand-dipped chocolates, available online (www.recchiuticonfections.com) and at the Ferry Building Marketplace, the other. The economic viability of the one-item shop depends so much on location, and prime location can be very expensive for an artisanal operation.

MARKETS
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As convenient and tempting as supermarkets may be, I find that I shop in them less and less. I turn to specialty stores, Chinatown stores, ethnic markets, and farmers’ markets for fresh food and cuisine-specific ingredients. The good general markets included in this book make an effort to carry more and better fresh foods than the gigantic chains. They often have independent butchers and stock organic produce and meats. They take daily deliveries from local bread bakeries and local dairies, and feature goods from small producers.

PRODUCE
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If any kind of shopping has blossomed, it has been produce, invigorated by the influx of Cantonese, then Vietnamese immigrants who buy, grow, and sell a huge array of vegetables and herbs, and by the increasing demand for organic produce. The availability and quality of the widest range of produce improves every year. People get turned on to fabulous tomatoes or sautéed pea sprouts in restaurants and want to get their hands on them. Organic produce has moved from natural-foods stores into general produce stores and onto supermarket shelves. Farmers’ markets have proliferated, and now almost every local community has one, several days a week. Our growing season is year-round, so even winter markets have wonderful things.

MEAT AND POULTRY
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Grass-fed beef and small farm–raised pork and lamb are more and more in demand and growing in availability. Everyone has gone chicken crazy, and the demand for free-range, wholesomely fed birds continues to rise as eaters discover the difference in flavor. Cooks are discovering other fowl, and the best shops carry them. Chinatown has always been a source for flavorful chickens and birds of every sort.

FISH
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Because of higher demand for all kinds of fish, the quality of retail fish has improved since I wrote the last Food Lover’s Guide. However, finding pristine fish still remains a challenge. In fact, I fully trust only a handful of markets in the whole Bay Area. Whenever you buy fish, you must be proactive. Point to the fish or fillet you want. Ask to see it up close and smell it. You must use good sense, as well as your senses, if you want the fish you buy to be tasty. Also, I feel it is important to know if the species you’re eyeing as dinner is endangered by overfishing. Always ask your fishman not only when the fish arrived at the store, but also where it came from and how it was caught or raised. The Monterey Bay Aquarium Web site, www.montereybayaquarium.com, can help you make the best choices.

CHEESE
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People are eating cheese as never before, and a good many new offerings of sophisticated cheeses are made locally, like elegant goat- and cow-milk blends from Soyoung Scalan’s Andante Dairy, sheep-milk cheeses from Bellwether Farms, and washed-rind organic Jersey-milk cheeses from Cowgirl Creamery. American cheeses equal their European counterparts in quality, and many of the American cheese artisans have learned European techniques. Cheese counters typically offer tastes before you buy, the only way to find out what you like and to learn about your choices.

WINES AND SPIRITS
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The small, personally run wine shop plays an important role in this age of discounters and warehouse stores. If you know what you want, the wine warehouses will save you some money. But if you are interested in exploring or cultivating your palate, the small wine shop makes sense. As this book is geared toward the qualitative, I include wine shops where service and knowledge lead patrons to unusual and well-made bottles from all over the world.

COOKWARE AND BOOKS
[image: ]

Cookware chain stores and small shops are everywhere in the Bay Area, but my favorites are Asian, stocked to the rafters with handsome crockery and elegant cooking utensils for a song. I have stocked my cupboard with a bazaar’s worth of unmatched pieces, all of which miraculously seem to go together as needed. As for cookbooks, the best volumes are timeless, making used-cookbook sections in bookstores a valuable resource.

INDEXES
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By using the indexes, you can scan quickly all the recommended bakeries, butchers, coffeehouses, and so forth in the individual subject listings. Restaurants are cross-referenced alphabetically by nationality and by price, among other groupings. But my main impetus was to explore the city neighborhood by neighborhood, so that if you found yourself in a certain part of town, you’d immediately know where the good food is.

KEY
[image: ]

PRICE
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Inexpensive = $20 or less per person without drinks, tax, or tip

Moderate = $21 to $50 per person without drinks, tax, or tip

Expensive = above $50 per person without drinks, tax, or tip

CREDIT CARDS
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	AE = American Express
	DC = Diners’ Club



	CB = Carte Blanche
	MC = MasterCard



	D = Discover
	V = Visa
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RESTAURANTS

ABC BAKERY AND RESTAURANT
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650 Jackson Street (between Grant and Stockton); 415-981-0803;
Open Sunday through Thursday 8 A.M. to 11 P.M., Friday and Saturday 8 A.M. to 1 A.M.; Inexpensive; Cash only

A piece of Hong Kong in Chinatown, ABC’s superlative wonton and bigger, more complex shiu kau (soup dumplings) are filled with sweet whole shrimp and pork; both have a haunting nuttiness. Excellent preserved egg and salted pork congee (white rice porridge) and fabulous Hainan chicken are other hits on the exhaustive menu.

BOW HON
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850 Grant Avenue (between Clay and Washington); 415-362-0601; Open daily 11 A.M. to 10:30 P.M.; Inexpensive; Credit cards: MC, V

Connoisseurs of clay-pot cooking frequent this small Chinatown cafe for the Bow Hon Special, a bubbling earthenware casserole loaded with puffy white fish dumplings, black mushrooms, napa cabbage, and roast pork in an intense, smoky pot gravy. The upstairs dining room has a romantic view of Grant Avenue.

DOL HO
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808 Pacific Avenue (between Stockton and Powell); 415-392-2828; Open daily 7 A.M. to 5 P.M.; Inexpensive; Cash only

Small and seemingly chaotic, this authentic dim sum parlor run by women puts out tasty, homey, superfresh dumplings for practically nothing. I’m addicted to sparkling fresh har gow (shrimp dumplings); shark’s fin dumplings with lovely combinations like pea sprouts and shrimp; and flat, translucent dumplings aromatic with Chinese chives.

GREAT EASTERN RESTAURANT
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649 Jackson Street (between Grant and kearny); 415-986-2500;
Open daily 10 A.M. to 12:30 A.M.; Inexpensive; Credit cards: AE, MC, V

The commodious upstairs dining room is a popular place for casual, family-style seafood dinners at reasonable prices. Try crabmeat soup, deep-fried shrimp balls, Chinese chives with geoduck clam, and whole fish steamed with ginger, scallions, and cilantro.

HING LUNG
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674 Broadway (near Stockton); 415-398-8838;
Open daily 8 A.M. to 10 P.M.; Inexpensive; Credit cards: MC, V

This bustling, utilitarian place turns out thousands of bowls of Chinese rice porridge, called congee, morning, noon, and late at night. I like the flavor combo of shrimp, fish, lettuce, and peanuts, called the sampan. Ask for a crisp, unsweetened Chinese doughnut to tear up and put into your bowl.

HOUSE OF NANKING
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919 Kearny Street (between Jackson and Columbus); 415-421-1429; Open Monday through Friday 11 A.M. to 10 P.M., Saturday noon to 10 P.M., Sunday noon to 9:30 P.M.; Inexpensive; Credit cards: AE, MC, V

Still a phenomenon after all these years, quirky House of Nanking packs the Caucasians in for chef-owner Peter Fang’s Westernized creations. I like the vegetable-filled Shanghai-style fried and steamed dumplings; clear Nanking-style fish soup with coarse black pepper; and crisp deep-fried pancakes filled with cucumbers, scallions, and peanuts.

KAY CHEUNG
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615 Jackson Street (at Kearny); 415-989-6838;
Open daily 9 A.M. to 3 P.M. and 5:30 to 10 P.M.; Inexpensive; Credit cards: MC, V

One of several popular dim sum parlors on Jackson Street, this small storefront puts out fresh, tasty dumplings that get snapped off the trays as fast as they come out of the kitchen. Good shark’s fin dumplings and har gow. Fabulous lacy-crusted, fried taro dumplings are a must.

LICHEE GARDEN
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1416 Powell Street (between Broadway and Vallejo); 415-397-2290; www.licheegarden.com; Open daily 11 A.M. to 9 P.M.; Inexpensive;
Credit cards: MC, V

At this, one of my favorite family-style Cantonese restaurants, regulars go for glazed house special spareribs, crispy chicken, radiant green vegetables, and creamy tofu cakes with bok choy. The panfried noodles boast the smoky flavor of the wok, and the wonton soup has rich broth.

ORIENTAL PEARL
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778 Clay Street (between Grant and kearny); 415-433-1817;
Open daily 11 A.M. to 3 P.M. and 5 to 9:30 P.M.; Moderate; Credit cards: AE, D, DC, MC, V

Chiu Chow dishes from eastern Guangdong (Canton) distinguish the menu at this more upscale venue. Start with house special chicken meatball, a delicate bundle wrapped in a gossamer pancake; then golden pei pa tofu (fried dumplings); peppery tofu soup with shrimp; Chiu Chow braised duck; and spicy braised prawns.

PEARL CITY
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641 Jackson Street (between kearny and Grant); 415-398-8383;
Open daily 8:30 A.M. to 10:30 P.M.; Inexpensive; Credit cards: AE, D, MC, V

A good spot for inexpensive dim sum, like sticky rice–stuffed taro leaf packets; vegetarian rolls wrapped in tofu skin; and siu mai (dumplings) of coarsely chopped pork and shrimp. Go for any dumplings filled with fresh greens.

R & G LOUNGE
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631 kearny Street (between Clay and Sacramento); 415-982-7877; Open Monday through Thursday 11 A.M. to 9:30 P.M., Friday 11 A.M. to 10 P.M., Saturday 11:30 A.M. to 10 P.M., Sunday 11:30 A.M to 9:30 P.M.; Moderate; Credit cards: AE, DC, D, MC, V

This is one of San Francisco’s premier Cantonese dinner houses. I host banquets in the street-level private rooms. Luxurious geoduck sashimi, salt and pepper crab, Peking duck, amaranth with three kinds of egg, and dried scallop fried rice are always part of the meal.

Y BEN HOUSE RESTAURANT
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835 Pacific Avenue (between Stockton and Powell); 415-397-3168;
Open daily 7 A.M. to 3 P.M. and 5 to 9 P.M.; Inexpensive; Credit cards: AE, D, MC, V

A huge, superinexpensive dim sum hall where Chinatown residents take their pension with soulful dishes like squares of steamed pig’s blood with gelatinous strips of pig skin. More accessible items also get snatched up, like turnip cake infused with Chinese bacon, stuffed deep-fried eggplants, taro balls, and tons of dumplings.

BARS

LI-PO
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916 Grant Avenue (at Washington); 415-982-0072;
Open daily 2 P.M. to 2 A.M.; Cash only

Like its funky nearby sister bars, Bow Bow and Buddha, Li-Po has been a haunt for sailors dating back to the turn of the century. Beneath a large gold Buddha ensconced in a cave over the bar, women bartenders are pleasant, welcoming, but tough-as-nails when it comes to paying for each drink.

DELICATESSAN/TAKEOUT

GOURMET DELIGHT
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1045 Stockton Street (between washington and Jackson); 415-392-3288;
Open daily 7 A.M. to 7 P.M.; Cash only

Customers crowd the glass counter to order hunks of Chinese barbecued pork, mahogany-skinned ducks, chicken cooked in various ways, and crackling-skinned roast pig. On the steam table, piles of chow mein and items like deep-fried chicken nuggets vie with more exotic dishes as the most popular choices.

YEE’S RESTAURANT
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1131 Grant Avenue (between Broadway and Pacific); 415-576-1818;
Open daily 8 A.M. to 9:30 P.M.; Cash only

Yee’s roast pig is sublimely velvety, the ducks crackling crisp, and the steamed salted chicken moist and tender. Get them piled on top of noodles or braised greens.

BAKERIES/PASTRIES

EASTERN BAKERY
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720 Grant Avenue (between Clay and Sacramento); 415-392-4497;
Open daily 8:30 A.M. to 9:30 P.M.; Cash only

This historic bakery is a destination for traditional Chinese moon cakes—dense pounded sticky rice-flour pastries filled with hard-boiled egg yolks and sweetmeats—which are particularly prized at Chinese New Year. I am partial to Eastern’s crisp, crumbly, almond-egg cookies, and I love the old Chinatown look of the place.

GOLDEN GATE BAKERY
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1029 Grant Avenue (between Pacific and Jackson); 415-781-2627;
Open daily 8 A.M. to 8 P.M.; Cash only

You’ll know why there’s always a line at this tiny bakery when you bite into one of the warm egg custard tarts with flaky lard-scented crust and barely sweetened filling. They’re divine. So are the curry-beef turnovers with melting crusts and an East-West filling of ground beef, corn, and carrots.

MEE MEE BAKERY
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1328 Stockton Street (between Broadway and Vallejo); 415-362-3204;
Open daily 8 A.M. to 6 P.M.; Cash only

At Chinatown’s premier fortune cookie bakery, the wafers are not only fresh and crisp, but you can order them with your own messages. Also good are sandy-textured almond or sesame cookies, particularly nice with tea.

ICE CREAM/CHOCOLATES

YOOGO GELATO
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601 Broadway (at Grant); 415-398-2996; www.yoogogelato.com; Open Sunday through Thursday 11 A.M. to midnight, Friday and Saturday 11 A.M. to 3 A.M.;
Cash only

The craze for bubble tea (chewy tapioca pearls in iced tea mixed with milk or fruit juice) has not diminished in Chinatown. Yoogo embellishes its with house-made gelato in fruit flavors, including watermelon and mango, and Asian flavors, including green tea. It also makes crepes with fresh fruit and gelato.

ETHNIC MARKETS

LIEN HING SUPERMARKET
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1112 Stockton Street (between Pacific and Jackson); 415-986-8488;
Open daily 6:30 A.M. to 7 P.M.; Cash only

This double storefront with tables of produce spilling out onto the Stockton Street sidewalk, a world-class Asian market street, can be frantic. Lien Hing has the most variety for lowest prices: you can find everything here—fresh noodles, pickled vegetables, tofu, wonton skins, and bottled and packaged staples of the Chinese pantry.

RED BLOSSOM TEA COMPANY
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831 Grant Avenue (between Clay and Washington); 415-395-0868; www.redblossomtea.com; Open Monday through Saturday 10 A.M. to 6:30 P.M., Sunday 10 A.M. to 6 P.M.; Credit cards: MC, V

The son and daughter of the founder, Mr. Luong, have handsomely remodeled this family-owned shop for tea and Chinese herbs. The knowledgeable second generation conducts informative tea tastings for those who want to cultivate a palate. Some of the rarest teas in the world are available here.

PRODUCE

CHUNG HING PRODUCE
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1300 Powell Street (at Pacific); 415-693-9634; Open daily 8 A.M. to 6 P.M.; Cash only

A woman-run operation, Chung Hing offers some of the prettiest and freshest exotic fruits and vegetables that Asians covet. Depending on the season, you might find perfect snow and snap peas, fresh black Mission figs, watercress, hairy melons, Chinese celery, fresh water chestnuts, and baby bananas.

FRUIT CITY
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1210-1216 Stockton Street (between Broadway and Pacific); 415-989-2350;
Open daily 7:30 A.M. to 6:30 P.M.; Cash only

This produce shop lures picky Chinese shoppers with bright Asian greens—gailan, slender-stemmed Chinese broccoli; ong choy, long, hollow-stemmed water spinach; tiny heads of bok choy; and delectable choy sum. Here are hard-to-find fresh bamboo shoots and excellent fresh lychees in season. Get some if you see them.

LEE’S MARKET
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1401 Stockton Street (at Vallejo); 415-397-2668;
Open daily 8 A.M. to 6 P.M.; Cash only

It’s easier to shop for produce here because it’s less crazy both outside and inside. Technically this listing belongs in North Beach, but Chinatown has spilled across Broadway and this store couldn’t be more Chinese. You’ll find uncommon items in season, such as persimmons, coconuts, green papayas, and excellent shiitakes.

LIEN HING SUPERMARKET
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1112 Stockton Street (between Pacific and Jackson); 415-986-8488;
Open daily 6:30 A.M. to 7 P.M.; Cash only

Lien Hing knows to put the choicest examples of the sexiest seasonal Chinese produce on sidewalk tables to pull customers into the large store. The prices can’t be beat, and everyone in Chinatown seems to know this. You might have to elbow your way in.

WO CHONG
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41 Ross Alley (off Jackson between Kearny and Stockton); 415-982-6137;
Open daily 8 A.M. to 6 P.M.; Cash only

This little shop makes its own fresh tofu and also puts out a small selection of choice produce that goes with tofu. The exquisite texture of freshly made silken tofu is worth a special stop at Wo Chong, a small detour off the main shopping street.

MEAT AND POULTRY

KING AND KING SAUSAGE
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57 Walter Lum Place (between Clay and Washington); 415-392-2682;
Open daily 10:30 A.M. to 5:30 P.M.; Cash only

This is the only place in Chinatown still making sweet, skinny dry Chinese sausages and slabs of dry, sweetly cured Chinese bacon. At home, cut the sausages into rounds, put them in a bowl, and steam for five minutes. Serve the meat and its juices over rice with steamed Asian vegetables.

MAN SUNG
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1116 Grant Avenue (between Broadway and Pacific); 415-982-5918;
Open daily 7:30 A.M. to 5:30 P.M.; Cash only

Basically a wholesaler with a tiny retail storefront, this is the place for Petaluma-grown chickens with head and feet attached, killed according to Buddhist principles, which assures you of their freshness. The feet, in particular, make a rich broth. You will find chicken parts galore, and Peking ducks, also fresh from Petaluma.

MING KEE GAME BIRDS
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1136 Grant Avenue (between Broadway and Pacific); 415-391-8287;
Open Monday through Sunday 8 A.M. to 6 P.M.; Cash only

Fluffy, live exotic hens, quail, squab, and partridges crowd in cages behind the glassed-in counter for those who butcher and pluck them at home. However, freshly butchered birds, including black-skinned chickens, are also available in vacuum pack. Game-bird eggs are sold as well, including elegant speckled quail eggs.

NEW ON SANG
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1114 Grant Street (between Broadway and Pacific); 415-982-4694;
Open daily 8:30 A.M. to 5:30 P.M.; Cash only

I have seen French chefs shop here for squab and chicken livers. Since it is located next door to Man Sung, you can decide which chickens and squab look fresher before you buy.

FISH

LUEN SING FISH MARKET
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1207 Stockton Street (between Broadway and Pacific); 415-399-8788;
Open daily 8 A.M. to 6 P.M.; Cash only

Luen Sing holds live crabs in clean tanks with fast-running water. When the counterman pulls one from the tank, he holds it up to show you how lively it is. In the case of whole fish laid out on ice, check for clear eyes and bright pink or red gills. If you demand the best, you’ll get it.

NEW SANG SANG
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1145 Stockton Street (between Jackson and Pacific); 415-433-0403;
Open daily 8 A.M. to 6:30 P.M.; Cash only

This large fish store gives off a breath of the sea, and lures customers by displaying its freshest fish on tables of ice. In season, this is the place for precious Monterey spot prawns with roe, live blue crabs, and plenty of live fish. Price is keyed to quality.

COOKWARE AND BOOKS

CHONG IMPORTS
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838 Grant Avenue, Empress of China building basement (between Clay and Washington); 415-982-1432; Open Monday through Thursday 10:30 A.M. to 8 P.M., Friday and Saturday noon to 9 P.M., Sunday noon to 7:30 P.M.; Credit cards: MC, V

A huge downstairs space is filled with affordable treasures. Elegant teapots, packets of Chinese vegetable seeds, and Chinese tableware make up a small fraction of the ever-changing stock.

GINN WALL
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1016 Grant Avenue (between Jackson and Pacific); 415-982-6307;
Open Monday, Tuesday, Friday, and Saturday 10 A.M. to 5:30 P.M.,
Sunday 10 A.M. to 4:30 P.M.; Credit cards: MC, V

The front part of the store is stocked with the most complete selection of Chinese cooking essentials in Chinatown at the best prices. There’s also a selection of Chinese cookbooks.

TAI YICK TRADING COMPANY
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1400 Powell Street (at Broadway); 415-986-0961; Open daily 9:30 A.M. to 6:30 P.M.;
Credit cards: all major

For fans of cracked-glaze porcelain, Tai Yick has many vases and planters.




[image: ]

RESTAURANTS

ABSINTHE BRASSERIE AND BAR
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398 Hayes Street (at Gough); 415-551-1590; www.absinthe.com;
Open Tuesday through Friday 11:30 A.M. to midnight, Saturday 11 A.M. to midnight,
Sunday 11 A.M. to 10 P.M.; Moderate; Credit cards: AE, D, DC, MC, V

Young chef Jamie Lauren injects innovation into Absinthe’s romantic French bistro demeanor, creating a fresh experience at this ten-year-old restaurant. Exciting cheeses, shellfish platters, cones of hot, skinny French fries, a beloved bar, and long and late hours all make Absinthe indispensable to the neighborhood.

ANH HONG
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808 Geary Street (at Hyde); 415 885-5180; www.anhhong.com;
Open daily 4 P.M. to 9:30 P.M. Inexpensive; Credit cards: MC, V

Anh Hong’s famous seven-course beef menu begins with beef salad and culminates with a big platter of luscious steamed Vietnamese pâté and grilled “sausages.” Refreshing, gingery beef-rice soup concludes an amazingly bounteous yet modestly priced meal. À la carte, don’t miss charbroiled shrimp balls on sugarcane stalks.

BAR JULES
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609 Hayes Street (at Laguna); 415-621-5482; www.barjules.com; Open Wednesday through Saturday 11:30 A.M. to 2:30 P.M., Tuesday though Saturday 6 P.M. to 10 P.M., Sunday 11 A.M. to 2:30 P.M.; Moderate; Credit cards: AE, MC, V

Each night everything is buoyantly new at this small, quirky, personal restaurant from Jessica Boncutter—the tiny menu, the miniscule wine list, the breezy service, even the walk-in crowd. A solid foundation of good cooking and a commitment to local ingredients from the Zuni-alum kitchen keep Bar Jules on course.

BODEGA BISTRO
[image: ]

607 Larkin Street (at Eddy); 415-921-1218; www.bodegabistrosf.com;
Open daily 11 A.M. to 3 P.M. and 5 P.M. to 10 P.M.; Inexpensive; Credit cards: MC, V

Along with the best green papaya salad I’ve ever tasted, Bodega’s roasted squab is a must-order. Crisp-skinned, velvety-fleshed birds are served on a bed of golden raisins and butter-braised onions, all to be eaten in lettuce leaves. Beef, chicken, or crab soup and noodles are just as sublime—worth a drive across town. Go for the Hanoi street food.

BRENDA’S FRENCH SOUL FOOD
[image: ]

652 Polk (at Eddy); 415-345-8100; www.frenchsoulfood.com; Open Monday through Saturday 8 A.M. to 3 P.M.; Inexpensive; Credit cards: AE, MC, V

The line doesn’t stop in front of New Orleans native Brenda Buenviaje’s diner, a breakfast and lunch spot with a closet-sized partially open kitchen and seven tables. She gives her soulful oyster po’ boys, pain perdu, airy pancakes, hot beignets, grillades and grits, flaky biscuits, and gumbo a fresh, made-to-order California spin.

CAV WINE BAR & KITCHEN
[image: ]

1666 Market Street (between Franklin and Gough); 415-437-1770; www.cavwinebar.com; Open Monday through Saturday 5 P.M. to midnight; Moderate; Credit cards: MC, V

Wine guru Pamela Busch’s inspired wine selections span the world, and the kitchen does its part by turning out small and large plates to go with them. Recommended dishes: charcuterie, butternut squash gratin, Brussels sprouts with bacon, risotto cake, crispy pig’s trotters, and a marvelous cheese presentation.

CITIZEN CAKE
[image: ]

399 Grove Street (at Gough); 415-861-2228; www.citizencake.com; Open Tuesday through Friday 11:30 A.M. to 2:30 P.M. and 5 P.M. to 10 P.M., Saturday 10 A.M. to 2:30 P.M. and 5 P.M. to 10 P.M., Sunday 10 A.M. to 3 P.M.; Moderate; Credit cards: AE, MC, V

This twenty-first-century bakery, gelateria, and cafe has become a viable restaurant where the inventive savory food matches the polish of Elizabeth Falkner’s desserts. The California-style menu is inspired by the local market. The resources of the bakery—the restaurant’s original focus—now enrich the food service instead of dominating it.

DESTINO
[image: ]

1815 Market Street (between Valencia and Guerrero); 415-552-4451; www.destinosf.com; Open Monday through Thursday 5 P.M. to 10 P.M., Friday and Saturday 5 P.M. to 11 P.M.; Moderate; Credit cards: AE, MC, V

At this vibrant, sexy, Latin American restaurant, start with fruity tuna, avocado, and mango or scintillating sea bass ceviches. The pastel de choclo, a Chilean ground beef and chicken casserole blanketed in pureed corn, and soft, silky arepas con queso are must-orders as well. They are Destino’s romantic versions of soul food. The mini-alfajores—dulce de leche sandwich cookies—are famous.

HAYES STREET GRILL
[image: ]

320 Hayes Street (between Gough and Franklin); 415-863-5545; Open Monday through Friday 11:30 A.M. to 2 P.M., Monday through Thursday 5 P.M. to 9:30 P.M., Friday and Saturday 5 P.M. to 10:30 P.M., Sunday 5 P.M. to 8:30 P.M.; Moderate; Credit cards: AE, DC, MC, V

Three decades ago, my partners and I opened the Grill when there was no place to eat before performances at the Opera House. We use an international mix of recipes with the unifying theme of fish and seafood, but above all else, we encourage pristine ingredients, many bought directly from producers, to speak for themselves.

JARDINIERE
[image: ]

300 Grove (at Franklin); 415-861-5555; www.jardiniere.com; Open Sunday and Monday 5 P.M. to 10 P.M., Tuesday through Saturday 5 P.M. to 10:30 P.M.; Expensive; Credit cards: AE, DC, D, MC, V

I consider Traci Des Jardins one of the most appealing and talented cooks in San Francisco. Her sauces are expressive; her combinations of foods natural; the look of the plates stylish but unfussy. She knows how to deliver a first-class restaurant experience, turning out complex food with big flavors.

LERS ROS
[image: ]

730 Larkin Street (between O’Farrell and Ellis); 415-931-6914;
Open daily 11 A.M. to 2 A.M.; Inexpensive; Credit cards: AE, D, MC, V

Currently, this is the best Thai restaurant in the city. First-time chef-owner Tom Silargorn cooks authentic dishes fragrant with fresh herbs and seriously hot with chiles. Don’t miss his fried quail, fried tofu, green curry, duck larb, beef salad, pork with crispy rind and basil, house special frog, and shaved ice with chestnuts for dessert.

PAGOLAC
[image: ]

655 Larkin Street (near Ellis); 415-776-3234; Open Tuesday through Sunday 5 to 9:30 P.M.; Inexpensive; Cash only

At this restaurant featuring the dishes of tropical Saigon, cognoscenti start with a charming salad of shrimp, pork, cabbage, carrots, and onions enlivened by torn mints and pickled lotus root. They move on to do-it-yourself rice-paper wraps with different savory components, a Pagolac specialty that delivers exciting crunch and

SEBO
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SUPPENKÜCHE
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ZUNI CAFÉ
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CAFES

ARLEQUIN CAFÉ TO GO
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MOMI TOBY’S REVOLUTION CAFÉ
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BARS

PISCO LATIN LOUNGE
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DELICATESSENS/TAKEOUT

DELESSIO
[image: ]



GYRO KING
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SAIGON SANDWICH
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BAKERIES/PASTRIES

CITIZEN CAKE
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ICE CREAM/CHOCOLATES

CHRISTOPHER ELBOW
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CITIZEN CAKE
[image: ]



MIETTE CONFISERIE
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COFFEE

BLUE BOTTLE COFFEE
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ETHNIC MARKETS

KTL MARKET
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PRODUCE

CIVIC CENTER FARMERS’ MARKET
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WINES AND SPIRITS

ARLEQUIN WINE MERCHANT
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TRUE SAKE
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