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Back in the mid-1970s, on a trip to London and Paris with her family, Kathy Wielech Patterson started her first food blog, only back then it was called a diary. While there were entries about fun stuff like the multiple visits she made to Harrods’ toy department, there were more notes about food than anything. These days Kathy would rather poke around in jewelry stores or the beauty floor at Bergdorf’s than shop for Barbies, but she’s still obsessed with food. She started the blog Minxeats.com in 2005, roping in her husband, Neal, as an accomplice, and has ever since shared their adventures both in restaurants and their own kitchen with the world. They also write the blog AllTopChef.com. Kathy is a graphic designer and avid blogger who has written for Sniffapalooza and Baltimore magazines. She and Neal live in Baltimore with their cat, Julie, and dog, Milo.
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Neal Patterson spent several years in public relations and later worked as a financial writer for a major investment firm. It was during this time that he formed a small independent publishing company with a friend, first producing a pulp-style fiction magazine titled Nemo, then moving on to comic books with the action comic Iron Angel and the all-ages fantasy yarn Forty Winks. Yearning to break free of the corporate world, Neal ventured into the murky waters of freelance writing. Since then he has written horror fiction for the anthology The Dead Walk!, contributed to websites as diverse as Hey Kids, Comics! and Sniffapalooza Magazine, and coauthors the blogs Minxeats.com and AllTopChef.com with his wife, Kathy. Neal lives and eats in Baltimore.
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The South Baltimore Peninsula provides the southern border of the Inner Harbor and is home to several neighborhoods, including Federal Hill and Locust Point. Federal Hill Park, established during the Civil War when Union soldiers trained cannons on the city to quash any Southern sympathies, is a must-see location for visitors as its high elevation allows for a perfect view of the Baltimore skyline. Federal Hill itself received its name more than 70 years earlier when a celebration was held there in honor of the ratification of the US Constitution.

One of the first neighborhoods in Baltimore to experience urban renewal, Federal Hill feels like a cozy little community with a plethora of restaurants, pubs, and shops clustered along its narrow streets. Any foodie can do some serious eating and drinking there without a whole lot of walking.

Nearby Locust Point has experienced a similar gentrification thanks in part to the Locust Point Industrial Area and sportswear manufacturer Under Armour. While the neighborhood has its share of narrow, brick row houses like Federal Hill, Locust Point is more a mix of old and new, reflecting the continuing industrial development of the area. While not exactly the same pub-crawling environment as Federal Hill, Locust Point has a wide variety of restaurants in close proximity.
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      Foodie Faves
    
  


  

  
    The Abbey Burger Bistro,
    1041 Marshall St., Federal Hill, Baltimore, MD 21230; (443) 453-9698;abbeyburgerbistro.com; Burgers; $. It seems like burger restaurants are popping up everywhere—they’re the bagel shops of the early 21st century. Even famous chefs have gotten into the act, so it’s no wonder that Baltimore sports at least one specialty burger restaurant. At the Abbey Burger Bistro, there’s a whole barnyard worth of burgers on the menu: beef, turkey, chicken, lamb, bison, kangaroo, elk, wild boar, duck, and red elk. Toppings can be equally exotic, like peanut butter, crab dip, and pineapple. Though we don’t necessarily recommend that particular combination on the same burger, at Abbey you can definitely have it your way, with any of 50 or so cheeses and toppings, your choice of bread (or lettuce, for the low-carbers), and an assortment of meat and veggie patties. If a chili-and-cheddartopped burger isn’t decadent enough for you, milkshakes seem to be the de facto accompaniment—at Abbey you can get yours spiked. But a beer from the regularly updated menu of bottles and draughts might be a better, and less-caloric, option.
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    Baba’s Mediterranean Kitchen,
    745 E. Fort Ave., Locust Point, Baltimore, MD 21230; (410) 727-7482; babaskitchen.net; Mediterranean; $. The first thing that will get your attention at Baba’s is the colorful tiles that decorate the walls and counter. Painted by local designer Kinnereth Ellentuck and artist Rebecca Castle, they lend a Middle-East-meets-Maryland flair to a typical exposed-brick row-house interior. Farid Salloum’scharming cafe has only a handful of tables (made from bowling alley lanes), but it does a bang-up carryout business. If you choose to dine in at this BYOB establishment, you’re rewarded with no corkage at Baba’s encompasses dishes from the Middle East as well as Italy and Greece, so both a Caprese salad and superlative hummus are on the menu; the smoky eggplant dip, cleverly called “Baba’s Ghannouge,” is one of the best around. There’s plenty for vegetarians to enjoy, andmany items on the menu are gluten-free. If you can tolerate gluten, don’t leave without trying the crisp pistachio-filled baklava with a cup of cardamom coffee.

    

  
    Blue Agave Restaurante Y Tequileria,
    1032 Light St., Federal Hill, Baltimore, MD 21230; (410) 576-3938;blueagaverestaurant.com; Mexican; $$. Blue Agave, located a stone’s throw from Cross Street Market, offers authentic Mexican food and lots and lots of tequila to wash it down. While a regular margarita—on the rocks with salt—is always an option, we’re partial to the spicy Guavarita, which adds chilis, guava, and pineapple juice to the classic tequilaand-lime combo. As for the food, while you’ll be tempted to fill up on the addictive tortilla chips and trio of salsas that come to the table while you peruse the menu, save room for the fresh guacamole, the simple yet delicious tequila-lime shrimp quesadilla, and tender slow-roasted pork carnitas. For something a little different, try the portobello relleno, which is stuffed with goat cheese and the unusual fungus known as huitlacoche and topped with a nutty mole Chatino.
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    Bluegrass Tavern,
    1500 S. Hanover St.; Federal Hill, Baltimore, MD 21230; (410) 244-5101; bluegrasstavern.com; Modern American; $$$. Don’t let Bluegrass Tavern’s casual atmosphere belie the fine-dining nature of their cuisine. Sure, it’s called a tavern, but it’s a tavern that serves boudin made with pheasant and black cod served with sea beans and saffron-poached mussels. The kitchen really has a way with proteins, be they familiar, like a rib eye, or something more exotic, like venison, but it also turns out some mean crawfish hush puppies and macaroni and cheese. Food like this begs for a nice glass of wine or a well-matched beer, and bar manager Kelli Kulnichand wine director Christopher Coker make it easy for you by listing both wine and beer recommendations for each dish on the menu. Should you want something harder, the staff would be happy to help you select one of the nearly 30 brands of bourbon available.



  
    Harborque,
    1421 Lawrence St., Locust Point, Baltimore, MD 21230; (410) 685-7675; harborque.com; Barbecue; $$. This little joint isn’t much to look at, but you’ll be too busy shoving pork into your mouth to really notice. Smoked over hickory for more than half a day, their pulled pork is a moist and vinegary Carolina-style preparation piled high on a bun with your choice of sauce (or not). You can also get it piled atop nachos or french fries. There’s plenty more meat on the menu, including tender pit beef, ham, and smoked turkey and brisket. If you’re looking for something more messy to tackle, try the Combo for a King—half a smoked chicken with half a rack of smoked baby backs. With two sides, it’s less than $20 and big enough to feed a king, queen, and maybe a prince too.

  
    Hersh’s Pizza & Drinks,
    1843-45 Light St., Federal Hill, Baltimore, MD 21230; (443) 438-4948; hershspizza.com; Pizza; $$. Chef/Co-Owner Josh Hershkovitz has worked at two of the best restaurants in town, Charleston and Petit Louis, so you know he has some kitchen chops. He opened Hersh’s with his sister, Stephanie, to, as they put it so nobly, “feed people and liquor’em up.” Their two-story restaurant, decorated with amazing murals and trompe l’oeil wood paneling by artist Kerry Cesen, is a fine place to imbibe, whether it be wine, beer, or a cocktail like the amusingly named Ape & Rooster (Aperol, grapefruit juice, lime, Cava). Food choices include acouple of pastas, one a silky homemade tagliatelle with asparagus, mint, chèvre, and pistachios, and a selection of Italian-inspired small plates. There is also, of course, pizza, which is baked in a wood oven and has a Neapolitan-style thin and crispy crust. Toppings are inspired, like kale and pistachios, or clam with garlic and lemon. Additional toppings are just as interesting and include fried eggplant and mortadella.

  
    Matsuri,
    1105 S. Charles St., Federal Hill, Baltimore, MD 21230; (410) 752-8561; matsuri.us; Japanese; $$. For many years, if you asked Baltimoreans about their favorite sushi restaurant, the answer was almost invariably Matsuri. There are many more Japanese restaurants in town now, but Matsuri is still mentioned with some regularity. We’ve always liked this snug restaurant located across the street from the Cross Street Market. Unfortunately, that gives it the same flaw as most other restaurants in the neighborhood: Parking can be a problem. But don’t let that stop you from trying (hint: eat early). Matsuri has some of the freshest fish in town, but there’s plenty besides sushi on their menu, including a selection of donburi (rice bowl dishes) and robatayaki (grilled items).

  
    Miguel’s Cocina y Cantina,
    1200 Steuart St., Locust Point, Baltimore, MD 21230; miguelsbaltimore.com; (443) 438-3139; Mexican; $$. Starting in childhood, Miguel’s owner Michael Marx took many a trip across the border to experience the food and culture of Mexico. With that passion for food … and tequila … in his heart, he opened up Miguel’s. And that’s a good thing for those of us who enjoy eating mole and sipping blood-orange margaritas while sitting in a dining room festooned with items commemorating El Día de los Muertos (Day of the Dead). While the moles are tasty (we’re partial to the mole negro on the chicken enchiladas and mole amarillo on the carne asada), so are the fluffy corn cakes topped with chipotle shrimp, the simple chile rellenos, the squash-blossom quesadillas, and the birriaGuadalajara (braised lamb in a chile sauce). And don’t miss dessert, particularly the crisp churros drizzled with goat’s-milk caramel and served with local Taharka Bros. (p. 187) vanilla bean ice cream. All of the above is good reason for Baltimore magazine to select Miguel’s as Best Mexican Food in 2011.
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    No Way Jose Cafe,
    38 E. Cross St., Federal Hill, Baltimore, MD 21230; (410) 752-2837; Mexican; $. Fun and friendly No Way Jose Cafe has been dishing up cheap and tasty renditions of Tex-Mex food for quite a while now, and we hope it continues to stick around. The complimentary chips and salsa are quite addictive, but save room for the monstrous 46-ounce margaritas! And then of course, you’ll need something to absorb all of that tequila. All of the menu’s offerings are pretty uniformly tasty and cheesy. Quesadillas come with your choice of myriad stuffings, as do burritos, nachos, and soft tacos. Everything is filling and everything is cheap. This is true especially on Fajita Night (Wed), when fajitas for two and a pitcher-full of alcoholic libations is $25. There’s brunch on weekends too, with $15 pitchers of Bloody Marys or mimosas.

  
    
      FOOD TOURS OF BALTIMORE

      The cuisine of any city is affected directly by the people who have lived there and the ingredients readily available to the region. Food is also intrinsically linked to the culture of the neighborhoods and its social heartbeat. For visitors who want a fully immersive foodie experience, taking a food tour of Baltimore is a great way to go.
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          Charm City Food Tours
          (baltimorefoodtours.com) combines history, architecture, culture, and cuisine in its walking tours of various Baltimore neighborhoods. Explore the culinary treasures of Fells Point, Federal Hill, Little Italy, or Mount Vernon. If you wish to construct your own tour for a special group, Charm City Food Tours will work with you to pick the types and number of restaurants you want to visit and the length of the tour. A private pub-crawl tour can also be arranged. Their extensive service won them Best of Baltimore 2011 from Baltimore magazine.

      For a more intimate and offbeat tour, there’s Charm City Chews (charmcitychews.com). Owner Sharon Reuter offers tours she likes to call “uniquely Baltimore.” With cheeky titles like “A Little Italy, A Little Not,” “North (Avenue) Meets South (Korea),” and “Once Upon a Chinatown,” the tours focus on small and little-known areas of Baltimore’s culinary history.

      

      Most tours cost less than $60, which is quite reasonable considering that participants will visit three to five restaurants along the way. For the cost of one meal in a fine restaurant, you get to absorb the culture of an entire neighborhood.
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    Ryleigh’s Oyster,
    36 E. Cross St., Federal Hill, Baltimore, MD 21230; (410) 539-2093; ryleighs.com; Seafood; $$. Downtown and craving oysters? Then head to Ryleigh’s, where they’re serious about bivalves, serving as many kinds of oysters as they can get their hands on. There’s even a special Oyster Club that sends out biweekly updates and offers members discounts and other freebies depending on the number and variety of oysters ingested. Their oyster bar, made from blue slate, comes with chalk so you can doodle while you slurp— or leave your phone number for the cute guy or gal standing next to you. Ryleigh’s isn’t only about oysters, though. The menu is a mix of pub grub and more-elegant meat and seafood entrees like roasted rockfish with Thai peanut sauce, and barbecue-rubbed grilled teres major with a side of cheddar grits. The handsome space also includes a dining room that opens out onto the sidewalk in nice weather, plus a loft area with a wine bar.





  
    Sobo Cafe,
    6 W. Cross St., Federal Hill, Baltimore, MD 21230; (410) 752-1518; sobocafe.net; Cafe; $$. This longtime Federal Hill eatery got both a new owner and a makeover in late 2011. The walls in the small and sunny dining room are now painted a vivid shade of mango and are decorated with a series of quirky works of art for sale by local artists. Everything served at the cafe is made in-house, from the lovely ciabatta in the bread basket to sauces to desserts. The menu is short and sweet, offering comfort-food favorites like chicken potpie and Salisbury steak, mac and cheese, and spinach pie. Those last two are vegetarian; there are other items available for the non–meat eaters among us as well. The Sunday brunch menu also features vegetarian items, one of which is not the fluffy chocolate chip and bacon pancakes. Neither is the Back to Bed sandwich, a festival of meaty protein, including bacon, ham, and scrapple, with eggs, cheddar cheese, and bacon mayo. We’ll take two, please. And a defibrillator.

  
    Thai Arroy,
    1019 Light St., Federal Hill, Baltimore, MD 21230; (410) 385-8587; thaiarroy.com; Thai; $$. As lovers of the complex cuisine of Thailand, we’re pleased that most neighborhoods in Baltimore seem to have at least one Thai restaurant. In Federal Hill it’s Thai Arroy. The pleasant space is decorated with large murals depicting Thai deities, some of which are pretty fearsome looking. Also fearsome is the heat in some Thai dishes, but we find the standard level of spicing in Thai Arroy’s food to be just right. (It can be adjusted up or down according to your personal taste.) The menu is expansive and most dishes can be had with your choice of protein. We love the som tum here, a traditional salad of shredded green papaya mixed with a tart and spicy sauce containing a judicious amount of garlic and nam pla (fish sauce). Also worth ordering is the gang dang (red curry); it’s rich and aromatic at Thai Arroy, not cloyingly sweet as it might be elsewhere. If you do want sweetness, a glass of Thai iced coffee hits that spot quite nicely.
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    The Wine Market,
    921 E. Fort Ave., Locust Point, Baltimore, MD 21230; (410) 244-6166; the-wine-market.com; Wine Bar; $$$. The Wine Market was one of the original Baltimore-area restaurants-within-a-wine-shop. Located in an old warehouse, the restaurant has a hip industrial decor with exposed ceiling beams, steel, and polished concrete floors. Food is as important as the wine here, and it’s pretty delicious too. There are snacky things that go great with a glass of wine or two, like the charcuterie plate with house-made pickles and mostarda, a cheese plate, and flatbread pizzas, but there are also substantial meals to be had. Many products are locally grown, like a Roseda beef rib eye or the Truck Patch Farms pork duo. Midweek there’s a 3-course prix-fixe menu for $35, with wine flights available at $4 per glass. Being a wine shop, there are, of course, oodles of delicious vinos available to go with your meal—30 or so are available by the glass—and any of the 900 wines available in the shop can be consumed in-house for a $9 per bottle corkage fee.
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      Landmarks
    
  

  

  
    Regi’s,
    1002 Light St., Federal Hill, Baltimore, MD 21230; (410) 539-7344; regisamericanbistro.com; American; $$. Regi’s has been around for what seems like forever. In the restaurant world, especially in our recent economic climate, 1978 is a very, very long time ago. So kudos to Regi’s for serving food that people have wanted to eat for more than 30 years now. One of those items is their moist broiled crab cake, full of sweet meaty lump crab. But don’t think that the rest of the menu is living in the past. Head Chef Mike Broglio (formerly atthe much-missed Brass Elephant uptown) makes sure the food is up-to-date, with trendy items (like the outrageous tater tots stuffed with brie and bacon) and dishes influenced by world cuisines (like a Korean-style barbecue pork tenderloin). The lunch menu is full of interesting sandwich combinations like a Thanksgiving sandwich with turkey, stuffing, and cranberry sauce, and the Lettuce Entertain You, which is essentially an iceberg wedge salad on Texas toast. Burgers are also notable, as they come from local grass-fed, hormone-free beef and are full of meaty flavor.
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      Specialty Stores, Markets & Producers
    
  

  

  
    Cross Street Market,
    1065 S. Charles St., Federal Hill, Baltimore, MD 21230;(410) 685-6169; bpmarkets.com/crs1.html. At the Cross Street Market, which dates back to 1846, one can still buy fresh meats at Nunnally’s or Fenwick’s Choice Meats, fish and crabs from Cross Street Seafood, and produce from Kwon’s. Much of the market, however, is prepared food. One of our favorite stalls is Bruce Lee’s Wings. Their chicken wings magically remain crunchy after being drenched in teriyaki sauce, even after refrigeration (not that leftovers make it home that often). Nick’s Oyster Bar (nicksoysterbar.com) has huge (32-ounce!) cups of beer, fresh sushi, raw oysters, great crab cakes, and if you’re lucky, you’ll also be able to grab a place to sit. Kathy’s Bakery bakes all of their sweet treats on the premises. The market also has stands featuring tacos, sandwiches, fried chicken, and fresh-baked pretzels foryour dining pleasure.
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    Midnite Confection’s Cupcakery,
    1051 S. Charles St., Federal Hill, Baltimore, MD 21230; (410) 727-1010; midniteconfection.com. Please don’t expect Midnite Confection’s to be open at midnight—the name refers to the “a-ha” moment that started the business. Some years ago owner Sandra Reeves McNeil found her son and business partner, Aaron, baking cupcakes to feed a sweet tooth. At midnight. They shared the resulting cakelets with friends and family and soon had to open a business to keep up with demand. Now Midnite Confection’s sells a selection of cupcakes for the mature palate, including some that contain liqueurs. They are probably best known for one of their signature treats, the Black Velvet, a chocolatey twist on the popular red velvet. Their cakes are very moist, and the fluffy frosting has just the right amount of sweetness. It’s no wonder Baltimore magazine considered them one of the best cupcakeries in Baltimore in 2011.
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Inner Harbor

	

Sitting on the northwest branch of the Patapsco River, the Inner Harbor’s scenic view makes it the perfect focal point for Baltimore tourism. With its numerous hotels, shops, restaurants, and attractions, visitors can spend days taking in everything that the Inner Harbor has to offer.

This was not always the case. For two centuries the Inner Harbor served as a port for light freight and commercial shipping, and it was at one time the second-largest port for immigrants into the US. With cultural and economic changes in the1950s, this business disappeared, leaving behind decaying warehouses and dilapidated piers. By the 1970s most of the rot had been cleared away, but the only reason to go to the Inner Harbor was to see the USS Constellation, the only Civil War ship still afloat, or to attend the summer ethnic festivals. Changes were in progress, however, and when the Harborplace mall opened in 1980, the renaissance of the harbor started in earnest.

Today, places like the Maryland Science Center, National Aquarium, American Visionary Art Museum, and Port Discovery keep tourists flocking to the Inner Harbor year-round. As a result, many of the dining choices trend toward familiar chain restaurants and family-friendly fare. However, there’s also a diverse selection of cafes and fine dining establishments to satisfy a more discriminating palate.
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      Foodie Faves
    
  

  

  
    Brio Tuscan Grille,
    100 E. Pratt St., Baltimore, MD 21202; (410) 637-3440; brioitalian.com; Italian; $$$. When we were kids, this plum corner spot, with sidewalks more than ample enough for alfresco dining and a great view of the Inner Harbor, was a Friendly’s. The space has come up in the world with its current tenant, Brio Tuscan Grille. Yes, it’s also a chain, but it does a nice job of making people-pleasing eats, especially during happy hour. Tuscan Tasters, a series of small plates available at the bar, are only $3.95, and drink specials are $5. At lunch- or dinnertime if you can score a sidewalk table, share some flatbreads and bruschetta with your tablemates, maybe a pasta or two, and settle back for some interesting people-watching.


    
      FAN FOOD: TASTY TEMPTATIONSAT ORIOLE PARKAT CAMDEN YARDS


      In 1992 there was nothing else like it. A modern sports facility with all the amenities wrapped in a brick-and-cast-iron structure that was reminiscent of the Bambino and Casey at the Bat. Oriole Park at Camden Yards permanently buried the old notion of playing baseball in an anonymous, multipurpose stadium, and other cities scrambled to catch up. Although it’s not unique anymore, Camden Yards is still a great place to see a ball game and, more importantly, graze.


      The park is structured in such a way that it is easy to wander about and enjoy the food while still feeling connected to the game. Since fans are allowed to bring snacks, soda, and water into the park, numerous vendors are parked outside, offering food at prices far cheaper than inside. Even the nearby Old Otterbein United Methodist Church sells peanuts and water outside Camden Yards to raise money for the church. Once inside, you can wander over to Eutaw Street and grab some of Boog’s Barbeque. If Oriole legend Boog Powell happens to be working at the stand, you might even be able to grab an autograph and a photo.
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      For its 20th anniversary, Oriole Park has added some local flair with Gino’s Burgers & Chicken (ginosgiant.com). Named after Baltimore Colts Great Gino Marchetti, the chain is making a comeback after a 30-year absence and, for Orioles fans, they’ve introduced a park exclusive called the Camden Giant Burger: a crab cake and a cheeseburger between a bun. Fells Point favorite Stuggy’s

      
        
          Old Fashioned Hot Dogs and Sausages
         (stuggys.com) offers a Crab Mac N’ Cheese Dog that has become a new favorite. Both can be enjoyed while you relax on the new rooftop deck in center field (long ago the site for Ruth’s Cafe, owned by Babe Ruth’s father).

      Over in the warehouse is Dempsey’s Brew Pub and Restaurant (dempseysbaltimore.com). Named after beloved Orioles’ catcher Rick Dempsey, Dempsey’s serves upscale pub grub like beer-steamed mussels and sliders, along with a wide selection of beers, including ones they brew on the premises. This is a seven-day-a-week restaurant that’s open year-round, not just for home games.

      Even if you are not a baseball fan, Oriole Park at Camden Yards is well worth a visit just to mill about, have some great food, and enjoy the casual vibe of the place.

      



  
    The Capital Grille,
    500 E. Pratt St., Baltimore, MD 21202; (443) 703-4064; thecapitalgrille.com; Steakhouse; $$$$. This high-end steakhouse is always near the top of Baltimore magazine’s Best Restaurants list. It’s a gorgeous place, dark and masculine, the walls decorated with portraits of famous Baltimoreans like Babe Ruth and Johnny Unitas. It’s a place to go for pampering and to eat luscious, dry-aged steak. It’s hard to pick a favorite preparation. The Kona coffee–rubbed sirloin with caramelized shallot butter is mouthwatering, but so is the 22-ounce bone-in rib eye. Sides include steakhouse classics like creamed spinach, but we love the creamed corn with applewood smoked bacon. Of course, one can also dine quite happily (and somewhat less expensively) at the Capital Grille at lunchtime; the chopped sirloin burger earns raves, and so does their version of a crab cake, dressed up with chunks of lobster. The wine list is huge and the knowledgeable staff is happy to guide diners through it. And if their wine list doesn’t suit your needs, there are leasable wine lockers on-premises to house a personal collection.
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    Edo Sushi,
    201 E. Pratt St., Ste. 2075, Baltimore, MD 21202; (410) 843-9804; edosushimd.com/innerharbor.htm; Japanese; $$. Overlooking the Inner Harbor, Edo Sushi probably has the best view of any sushi restaurant in town. The fish is always fresh, and diners can choose between white or brown rice for their nigiri and maki. The lunch specials are a real deal, and the bento boxes are a nice option for the indecisive: They include six different menu items, which can include maki rolls, shumai, teriyaki, or tempura, with a different set of items every day of the week. Edo Sushi has three other locations in the Baltimore metro area at 53 E. Padonia Rd., Timonium, MD 21093, (410) 667-9200; 10347 Reisterstown Rd., Owings Mills, MD 21117, (410) 363-7720; and 10995 Owings Mills Blvd., Owings Mills, MD 21117, (410) 356-6818.

  
    Fogo de Chão,
    600 E. Pratt St., Baltimore, MD 21202; (410) 528-9292; fogodechao.com; Latin; $$$$. This restaurant should come with a warning label: Caution! May lead to meat hangovers. What? If you’re laughing, you’ve obviously never overindulged at a churrascaria (Brazilian steakhouse). Take it from us, it’s a thing, and it feels an awful lot like a booze hangover. In order to avoid this painful condition, make sure to fill a plate with goodies from the salad bar, like hearts of palm and asparagus, and indulge in some of the warm cheese bread and garlic mashed potatoes. In other words, eat something in addition to meat. Selections like beef top sirloin, rib eye, lamb, chicken, pork ribs, and linguica sausage make that a hard thing to do, especially when you can watch the meat traveling around the room on giant skewers and anticipate their arrival at your table. Light eaters may be able to save room for dessert, but we’re usually content to end our meal with the sweet caramelized bananas that come as a side dish.

  
    Kona Grill,
    1 E. Pratt St., Baltimore, MD 21202; (410) 244-8994; konagrill.com; Asian Fusion; $$$. If you’re in the mood for sushi or perhaps something Asian-inspired, then Kona Grill may be for you. Step past the large aquariums full of colorful tropical fish (avoid making jokes about how small sushi seems to be these days), and sit either in the main dining room or the indoor/outdoor patio area that opens onto the sidewalk in the summer. The sleek restaurant is usually hopping at happy hour, when specials abound. If you’re there for lunch or dinner rather than to partake of the demon rum (vodka, gin, etc.), take a few minutes to peruse the ample menu, which offers salads, sandwiches, flatbreads, large-scale entrees, and lots of sushi. There are only a few varieties of nigiri and sashimi available, but there are tons of maki, both traditional and specialty. Dieters will find a lot to like at Kona Grill. Not only are there menu items that are low cal and low carb (hello, sashimi!), there are also cocktails that won’t supply (too many) empty calories.

  
    La Tasca,
    201 E. Pratt St., Baltimore, MD 21202; (410) 209-2562; latascausa.com; Small Plates; $. La Tasca is a small chain, with locations in DC and northern Virginia as well as this pretty two-story space in Baltimore’s Harborplace. The view is terrific, so sit outside if you can and start your meal with oneof about a dozen different sangrias (there’s even a version made with nonalcoholic wine), and start those small plates coming! The menu is divided into breads
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Appendix A: Eateries by Cuisine

American

Antrim 1844

Baldwin’s Station

Bluestone

Clementine

Corner BYOB

Elkridge Furnace Inn

Food Market, The

Gertrude’s

Grill at Harryman House, The

Grille at Peerce’s, The

Hamilton Tavern

Henninger’s Tavern

Jack and Zach Food

King’s Contrivance, The

Laurrapin Grille

Linwood’s

Maisy’s

Manor Tavern

Milton Inn, The

Oregon Grille, The

Owl Bar, The

Peter’s Inn

Pierpoint

Poplar Inn

Regi’s

Regions

Towson Tavern

Watertable Restaurant & Lounge

Woman’s Industrial Kitchen




Asian Fusion

Kona Grill

Sticky Rice

Tatu




Barbecue

Andy Nelson’s Barbecue

Big Bad Wolf’s House of Barbecue

Chaps Charcoal Restaurant

Corner Stable, The

Harborque

Kloby’s Smokehouse

Razorback’s Raw Bar & Grill

South Carolina BBQ




Breweries

Baltimore Washington Beer Works

Bare Bones Grill & Brewery

Brewer’s Art, The

DuClaw Brewing Company

Ellicott Mills Brewing Company

Heavy Seas

Pratt Street Ale House

Red Brick Station

Stillwater Artisanal Ales




Burgers

Abbey Burger Bistro, The

Baltimore Burger Bar

Burger Bros.

Chowhound Burger Wagon

Gino’s Burgers & Chicken

Kooper’s Tavern




Cafe

Atwater’s

Blue Moon Cafe

Cafe Hon

Chocolatea

City Cafe

Miss Shirley’s

Red Canoe

Sascha’s 527 Cafe

Sobo Cafe

Sweet Sin Bakery

Teavolve Cafe & Lounge




Cajun

Ethel & Ramone’s

Tooloulou




Caribbean

Woody’s Rum Bar




Central Asian

Helmand, The

Maiwand Kabob

Silk Road Bistro




Chinese

Asian Court

Chopstix Gourmet

Grace Garden

Hunan Taste

Orient Restaurant, The

Szechuan House

Zhongshan Restaurant




Coffeehouse

Daily Grind

Lamill Coffee

Spro




Crab House

Bo Brooks

Captain James Crabhouse & Restaurant

Gunning’s Seafood

Mr. Bill’s Terrace Inn

Reter’s Crab House & Grille

Riptide by the Bay

Schultz’s Crab House




Deli

Attman’s

Krakus Deli

Lenny’s Deli of Lombard Street

Luigi’s Italian Deli

Mastellone’s Deli and Wine

Suburban House

Weiss Deli




Diner

Boulevard Diner

Broadway Diner

Double T Diner

Jimmy’s

Nautilus Diner

Pete’s Grille

Sip & Bite




Eclectic

Alonso’s

Annabel Lee Tavern

Artful Gourmet Bistro

Club Charles

Golden West Cafe

Jack’s Bistro

Meet

Rocket to Venus

Speakeasy Saloon

XS




Ethiopian

Dukem




Food Truck

Cazbar on the Go

Chicken ’n’ Waffles

Chowhound Burger Wagon

Cupcake Runners

Dangerously Delicious Pies

GrrChe

Gypsy Queen Cafe

IcedGems Cupcakes

Jolly Pig, The

Karlita’s

Miss Shirley’s

Miss Twist

Noodlerolla

Silver Platter

Souper Freak

South Carolina BBQ

Wild Dog Cart, The




French

Crepe du Jour

Petit Louis Bistro

Sofi’s Crepes

Tersiguel’s




Frozen Treats

Dominion Ice Cream

Pitango Gelato

Stouten’s Shaved Ice Snowballs

Taharka Bros.




Gastropub

Alewife

Fork & Wrench, The

Of Love & Regret

Sláinte

Tavern on the Square

Townhouse Kitchen & Bar

Victoria Gastro Pub




Greek

Acropolis

Black Olive, The

Ikaros

Olive Room, The

Samos

Zorba’s




Hawaiian

Roy’s




Indian

Akbar

Ambassador Dining Room

India Rasoi

Indigma

Kitchen of India

Mango Grove/Mirchi Wok

MemSahib

Mughal Garden




Irish

James Joyce Irish Pub & Restaurant

Tir Na Nog




Italian

Aldo’s

Amicci’s

Brio Tuscan Grille

Cafe Gia

Cafe Troia

Cinghiale

Chazz: A Bronx Original

Chiapparelli’s

Da Mimmo

Daniela’s Pasta & Pastries

Della Notte

DiPasquale’s Italian Market

Emporio Grano

Fazzini’s Italian Kitchen

Germano’s Trattoria

Gianni’s Italian Bistro

Grano Pasta Bar

La Famiglia

La Scala

Liberatore’s

Pasta Blitz/Il Basilico

Pasticcio Italian Kitchen

Sabatino’s

S’ghetti Eddie’s

Sotto Sopra

Squire’s Italian Restaurant

Trattoria Alberto

Vinny’s

Vito’s Cafe




Japanese

Arigato Hibachi & Sushi

Edo Sushi

Joss Cafe

Kyodai Rotating Sushi Bar

Matsuri

Minato

Pabu

RA Sushi

San Sushi Too

Sushi Hana

Sushi Sono

Umi Sake

Yamato Sushi




Korean

Honey Pig Gooldaegee

Jong Kak

Nak Won

Nam Kang

Noodlerolla

Shin Chon Garden




Latin

Chicken Rico

Fogo de Chão

Havana Road

Mari Luna Latin Grille

Max’s Empanadas

Talara




Mediterranean

Baba’s Mediterranean Kitchen

Donna’s

Kali’s Court

Kali’s Mezze

7 West Bistro Grille




Mexican

Blue Agave

El Salto

Fiesta Mexicana

Holy Frijoles

Loco Hombre

Mari Luna Mexican Grill

Miguel’s Cocina y Cantina

Nacho Mama’s

No Way Jose Cafe

R&R Taqueria

Tortilleria Sinaloa




Middle Eastern

Cazbar

Egyptian Pizza

Lebanese Taverna

Orchard Market & Cafe




Modern American

Alchemy

B, A Bolton Hill Bistro

B&O American Brasserie

Bluegrass Tavern

Blue Hill Tavern

Brewer’s Art, The

Chameleon Cafe, The

Charleston

Crush

Dogwood, The

Langermann’s

Mr. Rain’s Fun House

Point in Fells, The

Salt Tavern

Sauté

Ten Ten

Waterfront Kitchen

Wit & Wisdom

Woodberry Kitchen




Pizza

Bagby Pizza Company

BOP Brick Oven Pizza

Earth, Wood & Fire

Frank’s Pizza & Pasta

Hersh’s Pizza & Drinks

Iggie’s

Joe Squared

Johnny Rad’s

Matthew’s Pizza

Toss

Two Boots

Vinny’s




Pub Food

Ale Mary’s

Alexander’s Tavern

Gin Mill, The

Koco’s Pub and Grill




Sandwich Shop

Grilled Cheese & Co.

Haute Dog Carte

Rosina Gourmet

Stuggy’s




Seafood

Al’s Seafood

Bertha’s

By the Docks

Captain James Crabhouse & Restaurant

Catonsville Gourmet

Costas Inn

G&M Restaurant & Lounge

Jimmy’s Famous Seafood

John Steven Ltd.

Mama’s on the Half Shell

Michael’s Cafe Raw Bar & Grill

Mo’s Seafood

Oceanaire Seafood Room

Ocean Pride Seafood

Pappas Restaurant

Phillips Seafood

Rusty Scupper

Ryleigh’s Oyster

Thames Street Oyster House




Slavic

Ze Mean Bean




Small Plates

Bond Street Social

La Tasca

Level, A Small Plates Lounge

Pazo

Ranazul

Tapas Adela

Tapas Teatro




Spanish

Tio Pepe




Steakhouse

Capital Grille, The

Christopher Daniel

Fleming’s Prime Steakhouse & Wine Bar

Lewnes’ Steakhouse

Michael’s Steak & Lobster House

Prime Rib, The

Ruth’s Chris Steak House

Tark’s Grill




Thai

Ban Thai

Spice & Dice

Stang of Siam

Thai Arroy

Thai One On

Thai Restaurant




Uzbek

Silk Road Bistro




Vegetarian/Vegan

Great Sage

Liquid Earth

One World Cafe




Vietnamese

Mekong Delta

Pho #1

Pho Dat Thanh

Pho Towson & Bar




Wine Bar

Aida Bistro & Wine Bar

Bistro Blanc

Grand Cru

Iron Bridge Wine Company

Pairings Bistro

13.5% Wine Bar

Vino Rosina

Wine Market, The




Wineries

Basignani Winery

Boordy Vineyards

DeJon Vineyards

Fiore Winery

Galloping Goose Vineyards

Harford Vineyard & Winery

Legends Vineyard

Mount Felix Vineyard & Winery

Royal Rabbit Vineyards

Serpent Ridge Vineyard

Woodhall Wine Cellars


Appendix B: Dishes, Specialties & Specialty Food

Bakeries

Atwater’s

Bonaparte Bakery

Bonjour French Bakery Cafe

Charm City Cakes

Charm City Cupcakes

Cupcake Runners

Dangerously Delicious Pies

Fenwick Bakery

Hamilton Bakery

IcedGems Cupcakes

Midnite Confection’s Cupcakery

Pâtisserie Poupon

Piedigrotta Bakery & Pastry Shop

Roland Park Bagel Company

Stone Mill Bakery

SugarBakers Cakes

Sweet Sin Bakery

Vaccaro’s Italian Pastries

Woodlea Bakery

Yia Yia’s




Beer & Breweries

Abbey Burger Bistro, The

Ale Mary’s

Alewife

Alexander’s Tavern

Alonso’s

Baltimore Washington Beer Works

Bare Bones Grill & Brewery

Bluegrass Tavern

Brewer’s Art, The

Club Charles

DuClaw Brewing Company

Ellicott Mills Brewing Company

Fork & Wrench, The

Heavy Seas

Jack’s Bistro

Johnny Rad’s

Kloby’s Smokehouse

Kooper’s Tavern

Of Love & Regret

Owl Bar, The

Pratt Street Ale House

Red Brick Station

Sláinte

Stillwater Artisanal Ales

Tavern on the Square

Tir Na Nog

Towson Tavern

Victoria Gastro Pub




Breakfast

B&O American Brasserie

Blue Moon Cafe

Boulevard Diner

Broadway Diner

Double T Diner

Golden West Cafe

Jack and Zach Food

Jimmy’s

Lenny’s Deli of Lombard Street

Miss Shirley’s

Nautilus Diner

Pete’s Grille

Rosina Gourmet

Sip & Bite

Sweet Sin Bakery

Teavolve Cafe & Lounge

Watertable Restaurant & Lounge

Wit & Wisdom

XS




Burgers

Abbey Burger Bistro, The

Alewife

Alonso’s

Baldwin’s Station

Baltimore Burger Bar

Burger Bros.

Capital Grille, The

Chowhound Burger Wagon

City Cafe

Crush

Earth, Wood & Fire

Fleming’s Prime Steakhouse & Wine Bar

Fork & Wrench, The

Gino’s Burgers & Chicken

Grill at Harryman House, The

Hamilton Tavern

Jack’s Bistro

Koco’s Pub and Grill

Kooper’s Tavern

Manor Tavern

Of Love & Regret

Owl Bar, The

Regi’s

Victoria Gastro Pub

Vino Rosina




Candy & Chocolate

A. Kirchmayr

Glarus Chocolatier

Goetze’s Candy Company




Ceviche, Sushi, Sashimi

Arigato Hibachi & Sushi

Edo Sushi

Joss Cafe

Kyodai Rotating Sushi Bar

Matsuri

Minato

Noodlerolla

Pabu

RA Sushi

Roy’s

San Sushi Too

Sticky Rice

Sushi Hana

Sushi Sono

Szechuan House

Talara

Umi Sake

XS

Yamato Sushi




Charcuterie

B&O American Brasserie

Blue Hill Tavern

Chameleon Cafe, The

Cinghiale

Clementine

Iron Bridge Wine Company

Victoria Gastro Pub

V-No

Waterfront Kitchen

Wine Market, The

Woodberry Kitchen




Chicken Wings

Alonso’s

Burger Bros.

Chicken ’n’ Waffles

Cross Street Market

Gin Mill, The

Koco’s Pub and Grill

Kloby’s Smokehouse

Maisy’s

Manor Tavern

Rocket to Venus

Sauté

S’ghetti Eddie’s

Sticky Rice

Stuggy’s

Tooloulou




Cocktails

Alewife

Amicci’s

B&O American Brasserie

Fork & Wrench, The

Gin Mill, The

Kona Grill

Kooper’s Tavern

Level, A Small Plates Lounge

Linwood’s

Mr. Rain’s Fun House

Of Love & Regret

Pazo

Ranazul

Roy’s

Sascha’s

Cafe

Sauté

Stang of Siam

Tapas Adela

Ten Ten

13.5% Wine Bar

Vino Rosina

Wit & Wisdom

XS




Coffee & Tea

Baltimore Coffee & Tea Company

Chocolatea Cafe

Daily Grind

Teavolve Cafe & Lounge

XS

Zeke’s Coffee




Crabs & Crab Cakes

Al’s Seafood

Annabel Lee Tavern

Bo Brooks

By the Docks

Captain James Crabhouse & Restaurant

Catonsville Gourmet

Costas Inn

G&M Restaurant & Lounge

Gertrude’s

Gianni’s Italian Bistro

Grille at Peerce’s, The

Gunning’s Seafood

Gypsy Queen Cafe

Jimmy’s Famous Seafood

John Steven, Ltd.

Koco’s Pub and Grill

Lexington Market (Faidley’s)

Michael’s Cafe Raw Bar &

Grill

Michael’s Steak & Lobster House

Mr. Bill’s Terrace Inn

Ocean Pride

Pappas Restaurant

Pierpoint

Prime Rib, The

Reter’s Crab House & Grille

Riptide by the Bay

Rusty Scupper

Schultz’s Crab House

Sip & Bite




Crepes

Crepe du Jour

Sofi’s Crepes

Sweet Sin Bakery




Frozen Treats

Dominion Ice Cream

Miss Twist

Mr. Yogato

Pitango Gelato

Prigel Family Creamery

Stouten’s Shaved Ice Snowballs

Taharka Bros.

Vaccaro’s Italian Pastries




Hot Dogs

Alonso’s

Burger Bros.

Haute Dog Carte

Stuggy’s

Wild Dog Cart, The




Pizza & Flatbreads

Alchemy

Alonso’s

B&O American Brasserie

Bagby Pizza Company

BOP Brick Oven Pizza

Chazz: A Bronx Original

Earth, Wood & Fire

Egyptian Pizza

Frank’s Pizza & Pasta

Grill at Harryman House, The

Hersh’s Pizza & Drinks

Iggie’s

Joe Squared

Johnny Rad’s

Kooper’s Tavern

Linwood’s

Maisy’s

Matthew’s Pizza

Pasta Blitz/Il Basilico

Squire’s Italian Restaurant

Toss

Two Boots

Woodberry Kitchen




Spanish Tapas

La Tasca

Pazo

Ranazul

Tapas Adela

Tapas Teatro




Tacos

Blue Agave

Cazbar on the Go

El Salto

Fiesta Mexicana

Gypsy Queen Cafe

Holy Frijoles

John Steven, Ltd.

Jolly Pig, The

Karlita’s

Loco Hombre

Mari Luna Mexican Grill

Miguel’s Cocina y Cantina

Nacho Mama’s

No Way Jose Cafe

R&R Taqueria

13.5% Wine Bar

Tortilleria Sinaloa

Woody’s Rum Bar




Vegetarian & Vegan

Akbar

Ambassador Dining Room

BOP Brick Oven Pizza

Club Charles

Golden West Cafe

Great Sage

India Rasoi

Indigma

Jack and Zach Food

Kitchen of India

Mango Grove/Mirchi Wok

Meet

MemSahib

Mughal Garden




Wine Bars & Wineries

Aida Bistro & Wine Bar

Basignani Winery

Bistro Blanc

Boordy Vineyards

DeJon Vineyards

Fiore Winery

Galloping Goose Vineyards

Grand Cru

Harford Vineyard & Winery

Iron Bridge Wine Company

Legends Vineyard

Mount Felix Vineyard & Winery

Pairings Bistro

Royal Rabbit Vineyards

Serpent Ridge Vineyard

13.5% Wine Bar

Vino Rosina

V-No

Wine Market, The

Woodhall Wine Cellars
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