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CHARLOTTE, IT’S TIME 

FOR A BURGER
CHARLOTTE’S BEST BURGERS, FRIES, SHAkES And BREwS

American Roadside 
can now be found 

in Uptown and 
SouthPark!

UPTOwn 
440 South Church St
Charlotte, nC
(704) 335-3352

SOUTHPARk 
5821 Fairview Rd
Charlotte, nC
(704) 733-9037
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DEEJAI
thai restaurant

613 Providence Road • Charlotte
p. 704.333.7884 • f. 704.333.7793
Tue-Fri: 11-3, 5-10; Sat-Sun: 5-10 

www.deejaithai.com

Live Music Thursday,  

Friday & Saturday Nights!

Authentic Thai cuisine  
made with only the 

freshest ingredients

Ballantyne Village 
14815 Ballantyne Village Way

Charlotte, NC 28277
704.369.5050

www.dvinewinecafe.com

D’Vine Wine Cafe
Ballantyne’s Finest Casual Dining

•  Live Music
• No Corkage Fee  
 (House Purchases)
• Over 600 Labels In Stock

•  Now taking reservations  
 with Open Table
• Holiday Party Facility  
 (On premise & catered)
• New Year’s Eve Party with 
 “Flashback-The Party Band”

Café Monte French 
Bakery and Bistro is 
known for offering afford-
able, high quality French 
fare, exquisitely prepared 
to order. Classic French 
country favorites served 
all day include fresh pas-
tries, salads, sandwiches, 
quiches and crêpes as well 
as a full breakfast menu.

In the evening, enjoy 
our bistro service, featur-
ing mussels, steak and 
pommes frites, rotisserie 
chicken and Chef ’s fea-
tures served in a casual 
and comfortable Europe-
an setting. Bon Appétit!

704.552.1116 • www.cafemonte.net 
6700 Fairview Road • Charlotte, NC 28210

Locally owned and operated since 2007

9am to 10pm Mon–Thurs • 9am to11pm Fri & Sat • 9am to 3pm Sun
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5126 Park Road
704.527.0702

3124 Eastway Drive #500
704.568.7933

BENVENUTI!
Portofino’s Ristorante Italiano e  

Pizzeria, where a passion for great 
food and a love for quality pay homage 

to the glories of the Italian kitchen.

“Best Italian Restaurant in Charlotte”!

8128 Providence Road #100
704.542.9911

2127 Ayrsley Town Boulevard
980.297.7090

http://portofinos-us.com • Like us on Facebook!

ripe for  
the picking

 

 

Terry Miller of D’Vine Wine Cafe  
is enjoying the 2010 Pellegrini Family 
Vineyards Cabernet Sauvignon  
Cloverdale Ranch.  
Bottle $25.99

The wine maintains a more European style 
than California, with miso aromas against 
raspberry and blackberry fruits. The light 
oak treatment makes this California Cab 
very drinkable now and for the next few 
years.

Jai Budsri of Deejai Thai Restaurant  
recommends the Columbia Crest H3 
Horse Heaven Hills Merlot.
Glass $8.00, Bottle $34.00

The H3 Merlot opens with aromas of raspber-
ries, black pepper and earthy tones, which 
lead to flavors of chocolate covered cherries 
and plum that preserve on the silky smooth 
palate. The flavors and aromas cumulate in to 
an intense yet elegant finish. Pairs well with 
red curry duck.

Tawni Chambers of Brio Tuscan Grille is 
recommending the Santa Rita Medalla Real 
Gran Reserva Cabernet Sauvignon 2009. 
Glass $12.95, Bottle $43.00

The color is a lustrous ruby red. On the nose 
you’ll find ripe red and black fruit aromas 
mingling with leather and spice, exquisitely 
balanced by wood notes evoking vanilla and 
toast. On the palate are supple tannins and 
a majestic structure conclude in a complex 
and persistent finish.

Max Gilland of Napa on Providence  
is recommending the 2011 Andrew  
Murray RGB White blend to drink  
on the patio this spring. 
Glass $15.00, Bottle $58.00

Zingy and lively, this wine is a blend of equal 
parts Roussanne and Grenache Blanc. Showing  
classic aromas of juiced pear, citrus rind,  
buttered almond, mineral and a subtle hint  
of honey, it is decidedly fresh and pure on the 
palate, with a medium-bodied, detailed and 
weightless texture and a dry, clean finish.

James Porter of Total Wine & More 
recommends the 2011 Line Shack 
Cabernet Sauvignon. 
Bottle $14.99

Rich and elegant with a full balanced body, 
this red boasts flavors or black cherry, 
currants, plums with mocha, vanilla and 
leather, accented by ample tannins and a 
long, smooth finish.

Jim Foster of Selwyn Avenue Pub is recom-
mending the 2011 Sonoma-Cutrer Russian 
River Ranches Chardonnay for the spring. 
Glass $9.00, Bottle $34.00 

The Russian River Chardonnay is packed 
with fragrant aromas of ripe pears, pineapple 
and acacia blossom—perfect compliments 
to its crisp and firm structure. On the palate, 
flavor notes of fresh red apple, peach, apricot 
and melon seem to go on forever with just 
a hint of oak, leading to a rich, long-lasting, 
perfectly balanced finish.

Van Miller of The Common Market just 
tasted and really enjoyed the Casarena 
505 Malbec 2011.
Bottle $12.99

An elegant fruit forward wine, the nose  
is intense, presenting aromas of fresh,  
ripe red fruits. The mouth-feel is full and  
rich, with soft and round tannins typical of the 
vineyard. It has a long and persistent finish.

ripe for  
the picking

Molecule-R Popping Sugar
$29.95 • molecule-r.com

Molecule-R is reinventing the wheel  
and providing molecular gastronomy 
techniques to amateur chefs in their 

very own kitchens! Their Popping Sugar is a carbonated 
sugar that can be added to chocolate or even ice cream. 
Remember Pop Rocks? Think that with any flavor of your 
liking. They’re great for a fun dinner at home with friends 
or even with kids!  

VinOIce
$28.00 • www.corkpops.com

VinOIce is not just a chill rod for wine,  
it’s a wine pourer as well. Designed to keep 
chilled wine at a perfect drinking temperature, 
VinOIce works for white, rosé and red wines. 
Just chill VinOIce in the freezer before using, 

then insert in a bottle chilled to your desired temperature.  
VinOIce assures that the wine maintains that perfect 
temperature, and it’s perfect for all events summer 
and winter. Pour and have a party!

 

Hot-Pot BBQ
$124.00 • www.black-blum.com

Want to taste the great outdoors but 
only have a tiny terrace? Grow your 
herbs on the top to season the food 
you cook on the grill! Black+Blum 
has designed a portable charcoal grill 
that looks like a terra cotta pot and hides  
under a small herb garden. A set of tongs can be stored 
underneath.

Open Daily Noon to Six

Not one of, but  the 
not-to-be-missed 
Yadkin Valley Winery

Boonville, NC
1-866-RAGAPPLE
RagAppleLassie.com

Thierry Garconnet of Terra Restaurant  
is drinking the 2010 La Chablisienne  
Chablis La Pierrelée Chablis.
Glass $9.00, Bottle $36.00

Apple, lemon, floral and mineral on the  
nose, this wine’s apple, citrus and minerals 
combine in balance on the palate and lead  
to a medium length, crisp finish. Good  
acidic balance. 

Whole Heap of Goodness
$19.99 • book retailers everywhere

Clean Eating for Busy Families takes the 
challenge out of putting delicious food on 
the table every night by providing readers 
with a clear plan for dinner success. With 
streamlined weekly grocery lists, simple-yet-delicious  
recipes and practical tips for healthy family eating,  
readers will find it a cinch to trade in that uninspired  
takeout for wholesome meals that don't just put the  
tummies to ease, but the mind as well.
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juicy  
morsels

une peu de cuisine française chaque jour
a little french cuisine every day

or the past five years, Café Monte Bakery & Bistro 
has provided the South Park neighborhood and its 
many visitors with classic French cuisine in a themed 

setting that brings families and friends together as only a 
bistro can do. In restaurant years, five years is a long time, 
no doubt the result of an abundance of good decisions and  
a multitude of satisfied and charmed customers. Café Monte  
has earned its stature as a Charlotte landmark, one that, 
for many, represents a really worthwhile habit.

“We started out thinking we would be a walk-through 
French bakery counter,” says Monte Smith, owner of the 
restaurant. “That idea lasted about two weeks,” he says with 
a laugh. The response was so great that the menu quickly 
expanded. “At the time, breakfast options were limited to the 
local pancake house. We saw a niche for a higher end, Euro-
pean-style bakery.” Now, patrons at Café Monte can enjoy a 
gourmet brunch every day until 3 p.m., a rarity in Charlotte.

Smith’s keen eye and talent for filling niches has continued,  
and Café Monte has evolved into today’s full-service restau-
rant. “We wanted people to have a place where they could 
have breakfast, lunch and dinner in a gourmet restaurant, 
where French cuisine was accessible for everyone at a good 
value and where they could escape from the everyday.” 

Upon entering Café Monte, patrons walk past the bakery  
showcase filled with croissants, rolls, tarts, cakes and 
meringues. Past wrought-iron dividers between the bar 
and dining room, guests settle into cushioned, caned-
back chairs placed on hardwood floors. Warm colors wrap 
around each table, and the entire room which seats 120. 
The dining room is lively but close and cozy. 

Over time, Smith has added a beautiful bar area for a 
stop-by or a relaxing pre-dinner drink, and live jazz music 
on Friday and Saturday nights enhances the dinner hours. 

For breakfast lovers—early or late—there is no more 
an important stop than Café Monte. Choose between 
the Parisian Omelette with tomatoes, spinach, gruyere 
and roasted red pepper; the French Country Breakfast 
with smoked salmon, crab, lobster, scallions and toma-
to; the Benedict Monte with toasted English muffin, two 
eggs, Canadian bacon and hollandaise and so many more  
fabulous egg dishes and omelets. Steak au poivre, Belgian 
waffles and smoked ham crêpes with four-cheese cream 
make for excellent choices throughout the day. 

Fresh salads such as baby spinach, arugula and goat 
cheese with cranberry walnut vinaigrette and endive with 
green apple, bleu cheese, candied walnut and Dijon vinai-
grette adorn the lunch menu. When considering the long 
list of delicious sandwiches, don’t overlook the traditional 
Croque Monsieur. New on the menu is the Beef Short Rib 
Baguette with caramelized onions, provolone and arugula  
salade. Go large for lunch with Trout Amandine, Herb 
Basted Salmon or Lobster and Crab Crêpes. 

Of course you can save the day for a quiet, comfortable 
French dinner, suitable for the entire family. Enjoy an Herb 
Roasted Half Chicken with pearl onions, baby carrots and 
mushrooms or Beef Short Rib Bourguignonne with petite 
vegetables, each served with mashed potatoes. 

Smith is the executive chef at Café Monte; Rick  
Donaldson is the chef de cuisine. Smith credits corporate 
chef Justin Mendenhall for much of the menu design. 
“He’s a partner, chef and long-time friend.”

Smith was influenced early on by food and culture as a 
child in La Paz, Bolivia, where his parents were missionar-
ies. He would walk down to the corner store to get saltema,  
a Bolivian-style empanada or meat pie. His family often ate 
fresh water salmon out of Lake Titicaca. He returned to 
the United States and worked his way through college in 
the restaurant industry but quickly returned to the interna-
tional life, securing his first position in Peru’s famous Hotel 
Crillon and traveling extensively through South America. 

After receiving his Masters in International Marketing  
Management from The American Graduate School of 
International Management (Thunderbird), Smith accepted 
employment with Palm. For the next several years, he devel-
oped high-end restaurants in Mexico. When Palm made a 
deal to develop a restaurant in Charlotte, Smith and his 
young family agreed to make the move back to the States.

“Every restaurateur’s tour dream is to develop a  
concept and see it to fruition. Part of mine is having the 
opportunity to be in the neighborhood with clients I know,” 
says Smith. “Every year is a milestone. My goal is to have 
20 milestones at Café Monte.”

“We are extremely grateful to the community, neighbors  
and friends for having supported us so well during our 
growth. We’re excited about serving this community for a 
long time to come.”E

f
by zenda douglas
images by ashley blake summerlin

Epicurean Charlotte Food & Wine 
Celebrates Five-Year Anniversary

The first cover of Epicurean Charlotte Food & Wine 
magazine featured Monte Smith and his—at the 
time—new French restaurant, Café Monte Bakery & 
Bistro. Brown paper that was covering the windows 
had to be removed for the photo shoot, sawdust still 
sprinkled the floor. The photographer’s lights were 
powered by the renovation contractor’s generator. 
Paintings were hastily affixed to walls with Velcro. 

Café Monte would soon open to a hearty welcome from the South 
Park neighborhood. It was a new beginning for French cuisine in Char-
lotte, coinciding with the beginning of a new magazine that covered it.

Epicurean Charlotte Food & Wine has followed Café Monte,  
as well as hundreds of other restaurants, through the past five years. 
Our love affair with all things food and wine has guided us as we’ve 
told you about all the wonderful, delicious and unique cuisine to be 
found in the Charlotte region. You’ve allowed us to help you choose 
that perfect bottle of wine. You've given us the opportunity to turn 
you on to everything from seasonings and gourmet ingredients to 
culinary techniques and the optimal wine glass. We’ve helped you 
celebrate your grand moments and even told you how to successfully  
take your kids out to dinner. Thank you for these opportunities.  
Our job is rewarding as we watch the Charlotte culinary scene 
change and grow, and it’s fun! 

Keep celebrating Charlotte cuisine with Epicurean Charlotte Food 
& Wine magazine.

parisian omelette herb basted salmon
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citrus aioli on a brioche roll are absolutely decadent.  
The sliders are served with homemade chips.

For a hearty entrée, you can choose from options like 
Lollypop Lamb chops to Tasmanian Wild King Salmon. 
Consistently a favorite, the braised Cabernet short rib 
is cooked to perfection and served with herbed polenta. 
A bottle of 2010 Round Pond Cabernet Sauvignon is the 
perfect pairing.

The large pan-seared scallops are sweet and tender, 
served with a delicate lentil salad and citrus beurre blanc. 
It can be paired with a 2010 Demorgenzon Chenin Blanc.

The Dean & Deluca wine list is enticing, with a selection 
of 70 wines that vary in price, from Cabernets and Merlots 
to Pinot Noirs. White wines range from Chardonnay and 
Sauvignon Blanc to Pinot Grigio. There is also a selection 
of local draft and American craft and imported beers to 
choose from as well.

For serious wine connoisseurs, Dean & Deluca Wine 
Room is the perfect place to find “cult” and boutique wines 
that you won’t see in other restaurants.

For instance, SAXUM by James Berry Winery is a blend 
of Grenache, Mourvedre and Syrah from Paso Robles that 
has quite a following. The SAXUM Paderewski is a blend 
of Zinfandel and Petite Syrah with a limited distribution. 
A higher end Cabernet blend, Amuse Bouche from Napa 
Valley, is made by renowned winemaker Heidi Barrett and 
sure to be a favorite for that special occasion.

Chef Andres has added a special touch to his desserts. 
The tiramisu is uniquely served in a chocolate tulip, and the 
vanilla crème brûlée and cheesecake pumpkin cognac— 
to name a few—are each made fresh. 

“All of the ingredients are available in the market, so 
food enthusiasts can either purchase the ingredients to 
make their favorite dishes at home, or they can enjoy the 
full restaurant experience in the Wine Room,” adds Burns.

The Wine Room is open for lunch Sunday through 
Thursday from 11 a.m. to 11 p.m., and on weekends from 
11 a.m. until midnight. A special brunch is served Saturday 
(7 a.m. to 2 p.m.) and Sunday (8 a.m. to 2 p.m.). There 
is also live music (usually jazz) on Friday, Saturday and 
Sunday evenings in the Wine Room. 

The Dean & Deluca Wine Room is available for catering 
and special parties. “We never stop,” adds Chef Andres. 
Nor does the wonderful dining experience!E

f you thought Dean & Deluca couldn’t get any better, 
well it has. With the opening of the new Dean & Deluca 

Wine Room at South Park, the gourmet food and premium 
wine experience has moved to the next level.

It’s the perfect place for discerning foodies and wine 
connoisseurs to choose from a full menu of unique salads, 
creative sandwiches, mouth-watering entrées and out-of-
the-ordinary desserts, all in a casual, open, friendly dining 
atmosphere with stellar service.

“We have expanded the entire menu and have added 
several wonderful entrées that can be paired with special 
wines. It goes hand in hand, it completes the Dean & 
Deluca experience,” says General Manager Don Burns, 
who has been with Dean & Deluca 11 years, seven of 
which have been in Charlotte.

The Dean & Deluca Wine Room has enabled the South 
Park store to double its space, with seating for 80 inside 
and another 60 in the patio area when weather permits. 
The bar and restaurant area is open, light and, in the Dean 
& Deluca tradition, impeccable.

Executive Chef Andres Moncayo, who is originally 
from Ecuador, South America, has added his own flair 
to the menu. “Our customers enjoy experimenting with 
innovative dishes and pairing them with a perfect wine, all 
at reasonable prices.”

Ceviche, for instance, which combines calamari, shrimp, 
lobster and corvina marinated in citrus flavors, has become 
a favorite. “I have really been surprised. It’s not just a favorite 
on the spring and summer menu, it is popular year round,” 
explains Chef Andres, a Charlotte resident for 13 years.

For starters, the Wine Room offers a variety of cheese 
and charcuteria from France, Spain and Italy, along with a 
trio of sausages. Among the most popular is the Antipasto 
Misto, which is prosciutto di parma, toscano salami, hot 
coppa and grilled vegetables.

A selection of light meals include the Mediterranean 
Trio of hummus, tabouli and baba ghanoush with pita. 
The stuffed silver mushrooms, filled with spinach, sun-
dried tomatoes and gorgonzola cheese, are anything but 
ordinary.

Chef Andres has also perfected the art of the salad. A 
favorite is the crab cake salad with arugula, capers, roasted 
corn and lemon aioli. The poached pear salad with figs 
and walnuts is infused with the delicious smokey flavor of 
Valdeon Blue cheese.

You can opt for a burger made with ground chuck, 
Nueske’s bacon and Dunbarton cheese; there is also a variety 
of paninis available, including the Cuban Sandwich with slow 
roasted pork, ham, Swiss cheese, pickles and mustard.

The lobster “BLT” sliders with applewood bacon and 

seats  
& eats

i

dean & deluca wine room
6903 phillips place court • charlotte

704.643.6868 • www.deandeluca.com

dean & deluca  
wine room 
a south park favorite

by michaele ballard
images by ashley blake summerlin

the tree huggerpoached pear & valdeón blue

lobster “blt” sliders

braised cabernet short rib 
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egg-straordinarily  
natural easter eggs
w

juicy  
morsels

hat came first, the chicken or the egg? While 
that question might be hard to answer, the 

following question can be just as hard: what’s the best 
way to eat eggs while making them look pretty? Most 
egg dishes look pretty. You’ve got scrambled eggs, 
which, when done right, look nice and soft, and glis-
ten all around from not being overcooked. The perfect 
eggs done sunny-side up have yolks that are jiggly and 
contained inside that bubble, just waiting to be set free 
by a fork so that they can run down the egg whites that 
don’t have burnt, rubbery edges. There’s also poached 
eggs, which are even more delicious when accompa-
nied with hollandaise sauce. The list goes on, but only 
one kind of egg is laden with symbolism, celebration 
and a certain kind of joy that cannot be replicated. That 
kind of egg is the Easter egg. 

Easter eggs are recognizable by their vibrant col-
ors and are often colored with synthetic food dyes. 
Red number 40 and yellow number 5 don’t sound all 
that appetizing, do they? Imagine the pride you’d feel 
at Easter dinner telling your family that the colorful 
array of hard-boiled eggs displayed in the center of 
the dining table are edible and completely natural. 
Luckily for us, the Earth has its own natural treasures 
that can serve as dyes. Maybe these fun projects will 
finally convince your kids that veggies can be fun. 
And maybe they’ll stop sneaking carrots and peas 
onto your dinner plate when you’re not looking. 

Try to experiment with different kinds of juices to 
see which ones you like best. If you’re afraid of this 
turning into a complicated holiday project, fear not. 
The bulk of the work consists of boiling the eggs, 
peeling them when they’re dry (with the exception of 
the tea eggs), and soaking them in the liquid of your 
choice until the egg whites take on the color of their 
respective food dyes. 

beets me eggs
If you’ve boiled fresh beets before, you’ll know 

that peeling the skin off afterwards will inevitably 
turn your hands a bright pinkish-red. Beet juice is a 
great natural dye. All you have to do is throw a couple 

of fresh, washed beets in a pot of equal parts water 
and vinegar. Lightly boil until a fork can puncture the 
beets. Remove the beets, then peel off the skin and 
set the beets aside for later use. Let hard-boiled eggs 
float around in the beet juice until it’s all nice and 
cool. Refrigerate eggs before serving. 

more tea please
When I was a little girl, my Aunt Cleo introduced 

me to the tea egg, a Chinese snack that is also re-
ferred to as a marbled egg. Most often, tea eggs are 
hard boiled. Then, their shells are gently cracked and 
simmered in a mixture of black tea, cinnamon, star 
anise and whole cloves. Others prefer to soak them 
in tea and soy sauce. The result with the recipe and 
its variations is an egg that is lightly browned and 
covered in white veins, giving it an aged look. Com-
pletely peel the eggs if you prefer that the eggs have 
an all-around brown hue. Of course you don’t have to 
just use black tea. In the past, I’ve used Tazo Passion 
tea, which dyes things a soft pink-purple color. 

what’s up doc?
You will quickly learn that most fruit and vegeta-

bles juices make splendid, vibrant dyes. And I’m not 
just talking eggs. A long time ago, my mom was on 
a major health kick and took up the habit of drinking 
carrot juice every day. It wasn’t long before some of 
her skin began to take on an orange tint. That was 
enough to convince me that carrot juice is a very ef-
fective dye. If you want your eggs to have an orange 
glow, carrot juice is a great dye for them. 

green eggs (and ham)
As a child, did you ever have fantasies of consuming 

green eggs and ham á la Doctor Seuss? That dream 
is definitely possible with the help of spinach juice. If 
you end up making green eggs for Easter, don’t forget 
to serve them alongside the Easter ham.E

Tricia Bangit is a freelance writer and recent graduate of UNC-Charlotte, where she was the 
food writer for the school’s newspaper. She is also a recreational gardener, crafter, at-home 
cook and blogger. Follow her cooking endeavors at thegoodbadandyummy.tumblr.com.

by tricia bangit

8 Ways to Make  
Organic Food Coloring

Orange

Carrots are your best bet for  
a perfectly peachy tint. Just juice 
them (or buy fresh carrot juice), 
and don’t worry about the flavor. 
Carrots are naturally sweet.

Yellow

For yellow, you’ll need to hit the 
spice rack. Both saffron flowers 
and turmeric powder will create 
that sunny, summery hue. These 
are each intensely-colored spices, 
so a little goes a long way. Still, 
be careful—start with very small 
amounts, and taste as you add.

Green

Are you forever trying to find 
ways to get greens into your 
kids? How about spinach! A  
little spinach will work like a 
charm and doesn’t impart  
any flavor at all (PROMISE!).

Blue and Purple

Blues and purples can be a bit 
harder, but they are certainly 
possible. Red cabbage can be 
used to make both purple and 
blue food coloring. For the former,  
cut and boil the cabbage  
until the water is very dark and 
concentrated. This will give you 
a pretty purple dye. For the 
latter, slowly stir in baking soda, 
a bit at a time. It will react with 
the cabbage juice and produce 
a perfectly pretty blue hue.

Working with natural coloring 
will be different than the artifi-
cially colors you’re probably used 
to. In general you can expect 
a paler, more pastel-type of 
result. It is best if you exper-
iment, add a little at a time, 
and always taste as you go. 
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around the world 
in 80 ‘delis’ by denise koek

hen I watch the Olympics on TV, I 
invariably experience a combination  

of awe and intimidation. It doesn’t matter  
what sport I’m watching. I know that 
I cannot do what they are doing. Be it  
gymnastics, bicycling, basketball or quid-
ditch (that’s a real sport now, right?),  
I can’t. Okay, I can fence a little—and by 
‘a little,’ I mean I took one semester in  
college, umpteen years ago. (That’s not 
quite enough to defend myself in the face 
of an imminent challenge to a duel, but cer-
tainly enough to list on my resume under 
“special skills,” for the rest of my life.)

 

To be honest, I don’t think I’m even athletic enough 
to last five minutes in the annual Hot Dog Eating  
Contest. Just watching those people stuff hundreds of 
pounds of sausage casing and processed meat down 
their throats makes me gag. And by the way, can  
anyone within earshot tell me how/why those gluttons 
are all so improbably skinny? Every summer, size zero 
women and men with waists smaller than my right 
thigh have the audacity to consume ten times their 
respective weights in cured mystery meat without  
gaining an ounce. Surely their superhuman gastrointes-
tinal abilities constitute some kind of threat to national 
security. If they can swallow that much chow without 
coming up for air, what’s stopping them for eating nuclear  
war-heads and transporting them across the country, 
one state fair at a time?
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So, to review, I cannot manage athleticism of any 
recognizable kind. Yet, “Major League Eating” aside 
(yes, that is the name of the governing body of the piggy- 
people), I believe that there is one arena in which I can 
compete. That is marathon eating. Granted, it must be 
amateur marathon eating (see above), but I can linger  
in multiple restaurants for multiple hours over the 
course of multiple days. How do I know that I am  
capable of this Herculean feat? Well, I’ll tell you…

Once a year, my husband and I drag our kids back 
to our Midwestern homeland to see as many friends 
and family as we can possibly cram into a one- or two-
week time period. This allows us a rare and precious 
opportunity to catch up with all of our far-away loved 
ones. It’s always fun and never relaxing. 

When my mother was still alive, she would host a 
lovely “Open House” for all of our friends and family 
during the first or second day of our visit. Thirty or 
40 of our nearest and dearest would fill my parents’ 
home to nibble on Lox, bagels, tuna salad, egg salad 
and scads of sinful baked goods. We were able to visit 
with quite a few people in the course of one day. 

 Those happy days are long gone since my mother’s  
death. My mother was the social director on her  
matrimonial team, and a house-full of ravenous rela-
tives is more than my father can comfortably handle 
nowadays. Further complicating matters, we ethnic 
types tend to consume a good deal more than our 
WASP counterparts. So if my dad were ever to attempt 
such a banquet, he would have to provide two or three 
times the amount of food required by a clan descended 
from Queen Victoria’s lineage. That’s a lot of lox.

Due to our current inability to shoe-horn all our 
hungry family members into one groaning-at-the-seams 
location, we inadvertently snub a notable amount of 
relatives during each annual visit. Until now, at least, 
they’ve thankfully forgiven us, seeing as how we’re 
family and they’re stuck with us, either way…

Since the bulk of people we visit are not on vaca-
tion, we try not to troop into their homes demanding 
to be fed and entertained. Instead, the best option for 
this familial speed-dating is setting up as many break-
fast, lunch and dinner dates as is humanly possible. 
Every day becomes a blur of colorful menus, minimal 
elbow room and seductively fragrant bread baskets. In 
Chicago, the majority of restaurants still set out bas-
kets of fresh rolls and bagels on each table, no matter 
what you order. It is a delectable remnant of my child-
hood—something rarely seen in Los Angeles. I can’t 
imagine that it’s a good thing for people like myself, 
who would rather eat a fresh-baked roll than a slice of 
birthday cake. But it makes me ridiculously happy. At 
least until I return home to the disapproving looks from 
my bathroom scale…). Often, my husband and I will 
divide and conquer. He’ll meet one relative at one spot, 

and I’ll meet a different relative at another. Sometimes 
we’ll re-unite at one of those two restaurants and have an 
extra dessert, just to be sociable. It’s a week-long merry- 
go-round ride on the Chow Hound’s Express. 

When we return to the Midwest, we eat only one 
meal a day—it starts at 7 a.m. and ends at 11 p.m.

My kids take this endless consumption in stride. 
They’re teenagers—they need to eat at hourly intervals 
in order to avoid rusting-over. They eat in the car, they 
eat while they’re walking and they eat standing over 
the island in our kitchen, their favorite place. The other 
day, my older son coined a phrase to describe this phe-
nomenon. He told me that dry cereal was an “over-the-
counter snack.” I retorted, “As opposed to a prescription 
snack?” The upshot is that my kids do not seem overly 
affected by our annual, self-imposed comestible contest.

In contrast, my husband and I need to train for this 
repast parade. A couple of weeks before each trip, we 
practice sitting on our butts and shoving food into our 
mouths. With enough practice, you’d be surprised how 
easy this becomes. 

The last week before we go, we sit at the kitchen 
table for long stretches. This is more difficult for my 
husband than it is for me. I am, by nature, more adept 
at the European style of dining—three hours per meal 
is no sweat for me. Or maybe I just like to eat slowly 
and talk a lot. My hubby favors the traditional American 
model of “gobble and go.” 

Like any good athletes, we struggle to overcome 
individual obstacles and fight through the pain. Antacids 
are a good training tool.

By the time we arrive on the fertile soil of the 
heartland, we’re prepared for seven to 14 days of epic 
ingestion. We are fearless feasters. We are warriors 
of waist-band loosening. We chomp our way across 
Illinois and Wisconsin like driven, focused seven-year 
locusts. We plow through deep-dish pizza, char-broiled 
bratwurst, stacked corned beef sandwiches and juicy 
Italian Beef with the abandon of long-distance runners, 
crossing that coveted finish line. Nothing stops us in 
our quest for deli domination. No one can impede our 
determined dash to vittle victory. Against all odds, we 
triumph over that cautionary full-feeling in order to stuff 
ourselves into over-satiated comas.

And, a week or so later, we invariably return home, 
tired happy and nauseated, looking forward to seven to 
14 days of vegetables, rice cakes and water.E

Denise Koek is a happily married actress, writer and mom who currently produces “The Chef’s Wife” 
and “Uncle Chef.”

Every day becomes  
a blur of colorful  
menus, minimal  

elbow room and  
seductively fragrant  

bread baskets. 

When we return to the Midwest,  
we eat only one meal a day— 
it starts at 7 a.m. and ends at 11 p.m.
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good bones and 
palmetto fronds
get caught up and get away to charleston

by zenda douglas

v
Charleston has not only survived history with its 

stature and grace intact, but through its thriving, has 
remained a lady of nobility. Building upon its good bones 
and cultural tapestry, it is constantly reinventing itself to 
forge into the future as an important, modern city of the 
South.

Indeed, history and all the wonderful amenities that  
visitors have come to expect cozy up together on their own 
joggling board, waiting for guests to explore and enjoy.

There’s no waiting for special moments in Charleston. 
From the minute you check into your hotel or inn, you 
know your getaway has officially begun. Charleston has an 
abundance of accommodations at all levels of sophistication  
and price range. Choose between ultra-modern hotels, 
stately inns and former residences that date back to the 
Civil War. Here are some downtown favorites:

One of Charleston’s most beloved inns is the Elliott 
House Inn, located in the oldest section of historic down-
town. Built as a private residence in 1861, the structure 
withstood fires, earthquakes and the Civil War before 

becoming an inn in 1981. It suffered again in 1989 when 
Hurricane Hugo devastated portions of Charleston. Now 
fully restored to its original splendor, the Inn offers  
beautifully-appointed, antique-rich guest-rooms with  
fully-modern amenities. The salmon colored masonry 
building is inviting as it ushers guests into its captivating,  
plant-filled courtyard, which allows them to sit under  
centuries-old oaks while enjoying a continental breakfast 
or a nightly wine and cheese reception. There’s even a 
large, heated Jacuzzi for a quick dip. The Elliott House 
Inn is situated adjacent to three of the city’s finest restau-
rants and is an easy walk to art galleries and boutique and 
antique shopping. 

Even before you know that the King Charles Inn 
was originally named The Pavilion Hotel (circa 1830) or 
that it was the gathering spot of area artists, writers and 
craftsmen—Edgar Allen Poe among them—you sense that 
this is a place where interesting and talented people will 
be found. Eighteenth century charm and character are 
poured into every detail. Furnishings include period repro-

isitors to Charleston don’t just arrive there. Rather, they step into the city and are  
immediately caught up in the dreamy atmosphere and swirl of activity that is born of 

rich history, proud traditions, the constant awareness of the sea and waterways, staunchly 
held manners and a veritable feast of hospitality.
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duction armoires and four-poster beds; each room offers 
luxurious comfort. A beautiful, outdoor pool with a sun-
deck overlooks Meeting Street, and at just a block away 
from the Charleston Market, the Inn is convenient to din-
ing and entertainment. One of the few Inns with onsite 
parking, King Charles Inn provides a splendid home base, 
surrounded by all the attractions of downtown Charleston.

With its sweeping lobby, old-world bar and expansive 
courtyard, the Mills House Hotel takes you back to the 
days when gaiety filled hotel ballrooms and meticulous 
service was an art form. Robert E. Lee and Theodore 
Roosevelt chose this hotel for their respite, and today, 
after a complete restoration in 2008, it still provides the 
most elegant home away from home. Each guest room is 
individually designed with rich colors and antiques. The 
Hotel’s landmark arches are a beacon to weary visitors 
with exquisite tastes.

The John Rutledge House Inn is the epitome of the 
grand bed and breakfast, with a scrumptious and plentiful 
made-to-order breakfast arriving at your door each morn-
ing after a refreshing night’s sleep, just one of the many 
amenities that make a stay there memorable. Signer of 
the U. S. Constitution, John Rutledge, built this house in 
1763 as a private residence for his family. Today, guests 
can relax in rooms in the original grand residence or 
those designed from the Inn’s former carriage houses. 
Be sure not be late for afternoon tea, and it’s worth it to 
stay up a little later to indulge in a bedtime glass of port 

or brandy.
Upon waking, the world that is Charleston opens up to 

you and makes a simple request… stroll. Stroll through 
the cobblestone streets and listen to the rustle of palmetto 
fronds in the ocean air. Stroll along the Battery and see 
the ships docked in the harbor. Stroll through lush gar-
dens and intricate iron gates. Stroll past the pastel-colored 
houses of Rainbow Row. Stroll to historic churches and 
government buildings steeped in the decisions that helped 
to build America. Stroll through the famous Charleston 
City Market. Stroll to a play at the Dock Street Theatre 
or a performance of The Sound of Charleston. Stroll to 
breakfast, then lunch, then dinner. Catch the city in all its 
various light. 

If, for whatever reason, you need other transportation 
than your feet can supply, there are convenient options 
available to move you about town. The Downtown 
Area Shuttle (DASH) is a cable car/trolley-replica bus 
that offers free hop-on, hop-off service throughout the 
Charleston peninsula. A call to Charleston Rickshaw 
will put you inside a pedicab and on the way to your  
destination. For a more luxurious ride, hail an iconic 
hackney car through Charleston Black Cab. See the 
Lowcountry, London-style. 

Tours are a marvelous way to get to know the city, and 
Charleston has a tour for every taste and comfort, includ-
ing aerial, African-American/ethnic, bicycle, carriage, 
culinary, home and gardens, history and religious tours. 
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Bulldog Tours with Susan DeBlase and Charleston History  
Tours with Joyce Aungst are just a few recommended tour 
companies in town.

Charleston is friendly and helpful to those who want to 
strike out on their own and explore. A map is all you need 
to navigate the pedestrian-friendly perpendicular streets, 
but there’s so much to see, you’ll at least want a lengthy 
list. Undoubtedly, these two historic houses will be on 
it. The Aiken-Rhett House was built for Charleston  
merchant John Robinson in 1820. A typical Charleston 
double house, it is a premier example of urban life during 
the plantation age. The house became the property of  
William Aiken, Sr. in 1827, who would ultimately become 
governor of South Carolina. The back lot of the Aiken- 
Rhett House is where the slaves worked and lived. 
The two largest buildings were the stable and carriage 
house and the kitchen and laundry building. The gothic  
revival façades added to the buildings heritage and illus-
trate the slave owners’ attempt to put the best possible 
face on urban slavery.

Built in 1808, The Nathaniel Russell House, the grand 
Federal townhouse of Charleston merchant Nathaniel  
Russell, is widely recognized as one of America’s most 
important neoclassical dwellings. The grounds include 
spacious formal gardens, and the interior is decorated  
with elaborate plaster ornamentation and a stunning 
free-flying staircase. Furnished with period antiques and 
works of art, the house gives a glimpse of the lifestyle 

Would your world not be 
set aright if you only had 
that perfect cup of tea?

With the beaches, gardens and historic 
forts and plantations all within a short drive 
of downtown Charleston, daytrips are  
compelling. Here’s one that is truly unique—
the Charleston Tea Plantation, also known 
as America’s Only Tea Garden. 

A true national treasure, the Charleston 
Tea Plantation is located on 127 acres on 
picturesque Wadmalaw Island in the heart 
of South Carolina’s Lowcountry. Hundreds 
of thousands of tea bushes—Camellia  
Sinensis—form rows as long as the eye can 
see and are surrounded by Grand Oaks. 
Visitors can tour the tea factory, enjoy an 
adventurous and educational trolley tour 
through the tea fields and meander around 
the charming tea shop, where one can find 
every essential—and not so essential—tool 
for enhancing the tea-drinking experience. 
And, of course, visitors can sample as much 
tea as they like; pull up a rocking chair 
on the front porch and wile away the 
afternoon.

Charleston Tea Plantation is home to 
American Classic Tea, a high-quality black 
tea with a mild tone and sweet flavor.  
It was established in 1987 by world- 
renowned, third-generation tea taster and 
maker William B. Hall, who now partners 
with Bigelow Tea to oversee the plantation’s  
daily operations.

Mark your calendar for the 7th annual 
First Flush Festeaval to be held on Sunday, 
May 19, 2013 with music, entertainment, art 
and local cuisine.

Relaxing and romantic, informative and 
inspiring, a trip to the Charleston Tea Planta-
tion will round out any Charleston getaway.

Comfort and Convenience in the 
Heart of Historic Charleston
Comfort and Convenience in the 
Heart of Historic Charleston

237 Meeting Street | Charleston, SC 29401
KingCharlesInn.com | 866-546-4700

Complimentary Parking
Refined Accommodations
Free Wi-Fi
Walking Distance to 
World-Class Shopping 
and Dining

enjoyed by the city’s merchant elite.
Also, don’t miss out on a chance to tour City Hall, a magnificent  

structure and lesson in governmental history.
For those to whom vacation means time to shop, there will be 

no disappointment in Charleston. Whether you are seeking fine 
art, antiques, tradition-inspired souvenirs or the latest fashions, 
there is a store, market or booth just for you. Lower King Street 
is an esteemed antiques district, while Upper King Street is a 
thriving contemporary design district. Multi-generation merchant 
families present their finery in highly-regarded stores such as  
Berlin’s, Ben Silver, Croghan’s Jewel Box, Bob Ellis, M. Dumas 
and George C. Birlant & Co.

No trip to Charleston is complete without a visit to the Charleston  
City Market. Erected in 1804, it’s one of the oldest public markets 
in the United States. The Market’s newly renovated Great Hall 
is now open and offers an exciting corridor of micro boutiques 
selling a range of quintessential Lowcountry items. Overall, the 
Market is home to 285 vendors. Fifty-six of them are local artisans 
who weave sweetgrass baskets, an indigenous artform and one of 
the most recognizable Gullah traditions.

While you’re in the Market, stop by Sweet CeCe’s Frozen 
Yogurt & Treats for some well-earned shopping refreshment. 
Sweet CeCe’s is making a huge impact on tourists and residents 
with its “Charleston specific” flavors. Charleston Chocolate, East 
Bay Vanilla, Market Strawberry, Rainbow Row Torte, Red Velvet  
Sash Sorbet (Carriage Co.) and Spoleto Pistachio are among 
the many other exciting Charleston-themed flavors from which  
to choose.
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amazing: Lowcountry Shrimp and Creamy Stone-Ground 
Grits, Vanilla French Toast made with Croissants and  
Tomato Pie—a flaky, tender crust filled with layers of fresh 
tomatoes, fresh basil, cheese and spring onions. New lunch 
specials appear each day, like the Crab, Avocado & Bacon 
Melt on Wholeberry Wheat or Rye and Lump-Blue Crab 
Cake Sliders with Truffled Basil Parmesan Fries. Enjoy a 
bowl of Butter-bean Soup or Creamy Cauliflower Bisque. 
Select from a list of Lowcountry vegetable dishes that  
includes squash casserole, greens, pickled pink-eyed peas, 
okra and stewed tomatoes and much more. 

caviar and bananas
From the ordinary to the extraordinary, Caviar and  

Bananas has an abundance of fresh, gourmet foods both at 
the ready and ready to be prepared. Chef Todd Mazurek 
combines his passion for cooking and skillful execution 
with the freshest local, regional and global ingredients to 
satisfy diners. From seared tuna and veal meatloaf to pecan 
chicken salad, the prepared foods case is always stocked 
with a huge array of delectable dishes. My sandwich  
was quite possibly the best one I’ve ever had to date. 
With tender smoked turkey, Swiss cheese, avocado,  
lettuce and tomato and ground black peppercorn aioli on 
grilled ciabatta bread, it was superb! 

coast bar & grill
COAST gives “fresh” new meaning. This former indigo 

warehouse offers a unique-covered patio area and features 
40-foot ceilings, rustic tin roofs and taxidermy blowfish 
chandeliers. Chef David Pell and his staff meet daily with 
local farmers and fishermen to procure the freshest sea-
food and produce in the Lowcountry. Begin your culinary 
adventure at COAST with their amazing ceviche. It’s made 
with fresh shellfish, lime, chili, cilantro, red onion and 
served with plantain chips. For my main course, I chose a 

beautiful Seafood Paella, which arrived in its own cast-iron 
dutch oven. It comes with your choice of grilled fish plus 
scallops, shrimp, claims, mussels, house made chorizo  
sausage, peppers, onions and saffron calasparra rice. 

slightly north of broad
The energy and enthusiasm are palpable in this upscale 

restaurant. This is the place that locals bring their visi-
tors for that impressive lunch or dinner. Chef Frank Lee 
is among the first in the Charleston area to further the 
locavore philosophy. For nearly 40 years, he has brought 
farm freshness into his kitchen. His passion for combining  
French technique with his beloved Southern ingredients  
makes for unforgettable dishes. Before ordering lunch, 
I was mellowed by a piping Hot Cider topped with  
cinnamon whipped cream. For lunch, I chose the daily 
special—a perfectly crisped salmon croquette served over 
couscous with arugula, black cherry tomato and pistachio 
salad, sour cherry vinaigrette and beet chips. 

circa 1886
Circa 1886 embraces each dining celebration with  

elegance and grace, creating a memorable and unique  
experience. The restaurant is located in the original carriage 
house for the historic Wentworth Mansion and accessed 
through the lovely, brick courtyard. The dining room’s 
warm hues enhance the early architectural details that still 
exist, such as the wood-burning kitchen fireplace, stable 
doors, light-filled windows and original heart-of-pine floors. 
Chef Marc Collins has been at the helm of this Forbes Four 
Star and AAA Four Diamond rated restaurant since 2001. 
He draws inspiration from traditional Southern dishes as 
well as from many cuisines around the world. I indulged 
in the Ginger Brined Pork Chop with Sweet Potato Purée, 
Toasted Marshmallow, Mustard Greens and Banyuls Onion 
Demi Glace. What an incredible marriage of flavors.E

Turn almost any corner in downtown Charleston, 
and there will be a restaurant in view. But the culinary 
scene here is not about numbers. It’s about excellence, 
the level of which has garnered awards and recognition 
from around the world. Here, Southern, Lowcountry and 
Gullah recipes and cooking traditions have evolved into a 
distinctive cuisine. Charleston restaurants house astonish-
ing culinary talent. Their ambiance and aromas spill out 
onto lantern-lit streets and quaint alleyways and beckon 
discriminating diners. 

Here are a few you won’t be able to resist:

husk
Once you’ve crossed the sweeping piazza and stepped 

inside, it takes a minute to take in the simple beauty of 
the Husk dining room. Its smooth, neutrally-colored walls, 
reclaimed floors, original windows and exposed brick  
create a sense of calm and wellbeing. I was first presented 
with a bowl of Southern Fried Chicken Skins with Louisi-
ana Hot Sauce and Steen’s Cane Syrup. My lunch entrée, 
Cornmeal Dusted Catfish served with Smoky Beans and 
Tomato, Georgia Sweet Corn, Heirloom Kale and Green 
Tomato Chow Chow, was remarkably reminiscent of the 
kitchens of my South Carolina ancestors. Chef Sean Brock 
only uses ingredients sourced from Southern farmers and 
purveyors. 

burwell’s stone fire grill
Chef Eric Huff, possibly the youngest executive chef 

in Charleston, is educating diners on the meaning of the 
Modern Steakhouse and demonstrating that Burwell’s is 
exceeding these new, lofty standards. Here, you can expect  
a cleaner, leaner cut served with generous sides—an  
effort toward sustainability and humane standards—a  
locally driven fish and seafood program, local seasonal 
sides and farm fresh salads. The restaurant’s beef program 
centers around superior quality, Certified Angus beef and 
Wagyu Beef that is artfully prepared on the wood-fired grill 
or Burwell’s signature searing stone at the table. The multi-
level space is decorated with preserved cypress walls dating 
back to the 1800s. A two-story window overlooks the street. 
My dinner was deliciously comprised of a wood-fired filet 
mignon accompanied by Burwell’s Signature Sweet Potato 
Mash and Citrus Broccolini topped with béarnaise. The 
freshness of the local market was appreciated in every bite. 

dixie supply bakery & café
It’s hard to know where to start to describe the good-

ness that comes forth from this small downtown restau-
rant, but the operative word is “start,” as in start your day 
there. Chef Patrick Woodham knows breakfast. With his 
classical training and significant talent, he creates new 
recipes and enhances old Lowcountry favorites. I started 
my day with a sampling of breakfast dishes that were  

the lowcountry path to 
your culinary heart

dixie supply bakery and café burwell's stone fire grill

circa 1886
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No worries, Charlotteans. Napa on Providence is 
bringing the wonderful world of Napa right here to 
you. The building itself (formerly the site of Providence 
Café), with its old world mystique, provides the perfect 
location for the Napa-themed restaurant, which opened 
in late November of 2012. 

Owners Jeff and Paula Conway, franchise owners of 
four Ruth’s Chris Steak Houses in Charlotte, Asheville 
and Savannah, looked at five renowned restaurants in 
Napa, including Mustard’s, Botego and Bouchon, and 
collaborated with designer Mimi Sabates, co-owner Paul 
McGowan and Consulting Chef Jim Cannon to pull to-
gether the best of the best in terms of ideas for décor 
and atmosphere. The result is an elegant-casual, time-
less feel, with an earth-tone color scheme brought forth 
from the soils and foliage of the vineyards. Furnishings 
and decorations are wood-intensive. Artist and wood-
worker Zach Sessions handcrafted the table tops from 
Hemlock and Asian Elm. Table extenders are made 
from solid walnut. Oversized booths with granite table 
tops can comfortably seat six people and make up the 
remaining seats in the 140-person capacity dining room. 

Copper mugs glisten against the wood and granite. In 
the busy bar area, the handcrafted bar and magnolia ta-
bles are held upright by inverted wine barrel stays—an 
artisan masterpiece. Frosted glass panels separate the 
bar area from the dining room.

Paintings by artist Mimi Sabates, hung throughout 
the restaurant, bring the freshness, vitality and frivol-
ity of Napa into the environment. These are offset by 
the casual barrel-top blackboards used for writing in 
specials of the day. The overall result is a dining room 
that is sophisticated but not overdone by too much flair.

Outside, a mammoth oak tree shades the seasonal 
patio. Covered and secluded, the patio—which can seat 
an additional 60 guests—offers the perfect setting for 
an intimate brunch, lunch or dinner. 

Conway is pleased with the team he has brought 
together to present and implement the Napa on Prov-
idence concept. Consulting Chef Jim Cannon, who 
comes to the restaurant from New Orleans, has opened 
approximately 400 restaurants, working with such 
groups as Brinker International, Rosewood Hotels, Hou-
lihan’s and Ruth’s Chris. Classically trained in French 

by zenda douglas
images by mary cowx and ashley blake summerlin

bringing napa home 
to the queen city

here are plenty of well-known reasons why travelers love Napa Valley, CA, the allure 
of wine country, year round beauty, fine dining (pioneers in farm to table freshness) 

and laid-back attitudes in the midst of elegant surroundings. It’s beautiful, it’s romantic and, 
well, it’s far away.

t

breakfast hash
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cuisine, Cannon is also a sommelier and has worked in 
Italy, France and the Napa Valley. He graduated from 
the Culinary Institute in San Francisco and studied at Le  
Cordon Bleu in France. 

Chefs de cuisine Robert Fox and Michael Griswald  
direct the kitchen on a daily basis. Also a trained pastry chef, 
Fox worked his way up through upscale 
seafood restaurants in Louisiana and at 
the North Carolina coast. Max Gilland, 
formerly with the Gramercy Park Hotel 
in New York City and Zebra’s Restau-
rant in Charlotte, heads up the beverage 
program. Directing the high-end service 
that is critical to the Napa on Providence 
experience is General Manager Joe  
Lazar. Paul McGowan serves as Direc-
tor of Operations. 

Two concepts provide the founda-
tion for Napa cuisine: it is a fusion of Italian and French 
cooking with a little bit of Asian influence, and it relies on 
sustainability—in its relationships with local and regional 
farmers, growers and fishmongers and in the methods 
of producing and transporting proteins and dairy, fruits, 
vegetables and herbs. Napa on Providence has embraced 
these concepts and brings the freshest ingredients avail-
able to its kitchen. Everything is made from scratch with 

simple ingredients. The Chefs make their own bread, 
stocks, soups and mozzarella. They cure their own bacon 
in-house and have begun to develop local ties for beef, 
pork and chicken. For instance, the poulet rouge (a red-
headed, heirloom chicken that originates from France) 
comes from a producer in Raleigh. 

Working with local producers 
means that item availability changes 
from season to season, so the menu is 
fluid, giving the Chefs opportunity to 
create innovative specials. Swordfish, 
halibut, oysters and other seafood, 
mostly from the coasts of the Caroli-
nas, are frequently incorporated into 
special dishes. Cannon and his staff 
have developed signature spreads and 
salsas, including their pomegranate 
butter. The pomegranates will soon be 

harvested from the restaurant’s very own, 100-year-old 
pomegranate tree, which lives on the restaurant property. 
All dishes are made to order, and there’s no microwaving  
in this kitchen. Though expert in execution, Cannon 
aims to present approachable cuisine—very well plated, 
but not so intricate as to intimidate diners. 

With the impressive array of small and large plate  
options, patrons can get creative with their meals. Sharing  

Napa on Providence 
has embraced the 
principle concepts 

of Napa cuisine and 
brings the freshest  

ingredients available  
to its kitchen.
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signature cocktails

lobster mac

eggs benedict

charcuterie
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a variety of small plates is an excellent way to satisfy 
multiple cravings and test the remarkable compatibility of 
the menu. Of course, large plates confirm that you can’t 
get too much of a good thing. 

Following are some of the Napa on Providence dishes 
that I have tried and can happily stand by.

My first taste was the mozzarella-stuffed meatballs 
served with pan-fried polenta. The tender meatballs are 
made from a mixture of beef and pork with sautéed  
carrots, onion, celery and fine herbs. After being stuffed 
with cheese, they are roasted and served on top of 
crispy ricotta polenta. The whole dish is topped off with 
a house made pomodoro sauce and shaved Parmesan—
hearty, warm and oh-so-flavorful. I didn’t expect chicken 
and waffles, but there on the plate was a buttermilk- 
marinated chicken thigh cooked to perfection and tucked 
inside the curl of a light but firm waffle. With spicy maple  
syrup and hot sauce on the plate and maple syrup on the 
side, there was no time to waste.

Direct from a flash under the broiler came a platter 
of grilled North Carolina oysters topped with preserved 
lemon butter, Parmesan cheese and fresh herbs. This 
lovely dish was at once both original and what I knew I 
always wanted. The stunningly high Bibb salad was pre-
pared with crispy onions and tomatoes and ingeniously 
topped with Green Goddess dressing, blue cheese and 
roasted fennel. Not to be outdone, there appeared a small 
cast-iron skillet filled with white beans that had been 

cooked with house made Italian sausage, carrots and 
chervil. This dish was topped with fresh ricotta cheese. 
Sounds good, right? 

The grand finale (except for dessert) of my Napa 
on Providence taste adventure was the fall-off-the-bone 
tender poulet rouge. The leg is cooked confit with duck 
and chicken fat at 250° for about eight hours. The breast 
is sautéed and served with roasted root vegetables and 
horseradish au jus. It, too, comes in its own cast-iron 
skillet. Any one of these dishes could be a headliner 
for brunch, lunch or dinner. For a sweet finish, I was 
given a mild lemon custard made with fresh lemon juice  
encased inside a crust of ginger snaps. Topped with fresh 
whipped crème and plated with bananas foster sauce and 
a brandied cherry sauce, this dessert can rightfully claim 
to be both decadent and light. 

As fresh and ingredient-driven as its kitchen, Napa on 
Providence’s bar ranks high within the restaurant’s prior-
ities. Here, you will encounter a well-thought-out cocktail 
as well as a well-thought-out dish. Just as a chef looks 
at flavor profiles—bitter, acidic, salty, sweet—Gilland  
approaches his cocktail design. He focuses on using the 
freshest produce to infuse flavors into the various liquors, 
and all juices are hand-squeezed. Liquor selections have 
been narrowed down to include each make of vodka, gin, 
rum, etc. to maintain a clean and quality product. 

Napa on Providence Bloody Marys are made with 
Titos vodka infused with heirloom tomatoes, chipotle 

napa on providence
110 perrin place • charlotte 

www.napaonprovidence.com • 704.900.8535 

4720 Piedmont Row Drive  |  Suite 150  |  Charlotte, NC 28210  |  phone: 704-571-4214 or 888-45-BRAVO  |  www.BrioItalian.com

Enjoy our premium quality 
steaks, chops, fish & pasta

Reservations Accepted   
Brio’s Bellini Brunch, Sat. & Sun. 11-3

4720 Piedmont Row Drive | Suite 150 | Charlotte, NC 28210 | phone: 704-571-4214 or 888-45-BRAVO | www.BrioItalian.com

roasted baby beet salad

bread pudding

peppers, celery seed and black peppercorns for a smoky, 
lush flavor. A cucumber paddle serves as the stirrer. The 
popular Conundrum is concocted with Bombay Sapphire 
gin infused with blackberries, oranges, pomegranates, 
fresh ginger, mint and raw cane sugar. Come spring, the 
bar will have its own herb garden as well as its own bee 
hives, which it assures will be shared with the kitchen. 

Napa on Providence has built a solely California-based 
wine program that demonstrates that California wines  
represent most varietals around the world. Avoiding a top-
heavy wine list, the wine menu focuses on esoteric grapes 
and blends, good quality selections from $30 to $85. Some 
examples are the Trenza Tinto Tempranillo, Jeff Runquist 
Petit Verdo and Luvaggio Barbera. 

Gilland and his staff have pioneered the brand new 
trend of wine on tap. Twelve high quality wines—eight 
reds and four whites—are available by the half-glass, full-
glass, half-carafe and full-carafe. Savings realized from the 
lack of breakage, spoilage and extra packaging can be 
used to offer patrons a fine wine that would otherwise 
be available only by the bottle. Another advantage is the  
ability to maintain reds and whites at optimal temperatures. 
Parducci Pinot Noir, Gotham Sauvignon Blanc and Darcie 
Kent Cabernet Sauvignon are among the wines barrel- 
dispensed using this state-of-the-art technology. E
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5Church goes casual at the former 
Vinnie’s on South Boulevard late this 
summer. Jamie Lynch will be the exec-
utive chef at the new restaurant, to be 
called Nan and Byron’s, serving up 
burgers, sandwiches, soups and salads. 
Welcome to the neighborhood!
www.nanandbyrons.com

After being closed for eight months, 
131 Main on East Boulevard in 
Dilworth has reopened to the public. 
Good to have them back!
704.343.0131 • www.131-main.com

Myers Park now has a Speakeasy! 
Barreled at the Lift, located in  
Parktowne Village, features nightly 
drink specials and more in a roaring 
1920s atmosphere. Be sure to ask 
them about the giggle water.
704.626.8850

The boys from Brazwell’s have done  
it again. Joe Hooper’s Beverage 
and Sandwich Exchange is now 
open at 1300 Central Avenue in Plaza  
Midwood. This all-American pub offers 
a unique take on bar food, from dev-
iled eggs to the kitchen sink burger.
704.334.2434

The 25th anniversary kick-off party for 
Charlotte Wine & Food Weekend—
themed Motown at Uptown—will be 
Saturday, April 20 at Founder’s Hall. 
Limited tickets are available from  
$75 to $250. Don’t miss out—be  
sure to get your tickets early! 
www.charlottewineandfood.org

Luciano’s Ristorante Italiano has 
opened at 1910 South Boulevard in 
SouthEnd. Serving family-style creating  
inspired by rich traditions from 
Naples, Italy, Luciano’s offers a casual 
atmosphere, developed service and 
superior quality meals and wine.
lucianositaly.com

Red Rocks Cafe, Bar & Bakery  
is celebrating 20 years of business. 
Congratulations boys—here’s to  
20 more!
www.redrockscafe.com

Charlotte landmark eatery Pewter 
Rose Bistro in SouthEnd has closed 
after 25 years of business. Suzie Peck, 
you will be greatly missed.

Mez at the EpiCentre has closed. Stu-
dio Movie Grill will be taking over 
soon, and guests will watch assorted 
movies with in-theater  
dining from an extensive American 
Grill menu and full-service bar,  
delivered before or during the show. 
704.688.2400 • www.studiomoviegrill.com

Bond Street Wines has opened a 
new location at 605 Providence Road 
beside the Manor Theater. Make 
sure to go by and say hello as you 
purchase a bottle of wine, or better 
yet, have a glass of wine while you 
shop and visit.
704.521.1353 • www.bondstreetwines.com

Cowbell Burger & Bar is gearing 
up to open in the former Nix Burgers 
and Brew space on N. Tryon Street  
in Uptown. From the creators of 
Leroy Fox Kitchen & Cocktails and 
Mortimers Cafe & Pub, they plan  
to open in mid-March.
980.224.8674

Charlotte-based Harper’s Restaurant 
Group announced the closing of its 
restaurant, Zink. American Kitchen, 
located at The Village at South Park. 
The last day of operation for the 
restaurant was Sunday, February 24.
www.harpersgroup.com

through the  
grapevine

WWW.COMMONMARKETISGOOD.COM

Be sure to check us at online at  
www.epicureancharlotte.com for  
up-to-date information on events and  
news around town, and follow us on  
Facebook and Twitter!

places to go 
people to see

 09 Brown Bagging It…  
  An Enlightening Blind Tasting
  This extremely fun and educational class  
  offers a blind tasting of eight delicious wines.  
  Each pair will go head to head for your favorite  
  spring wine. 
  www.totalwine.com

 16 Charlotte Goes Green  
  St. Patrick’s Day Parade
  The 17th annual parade & festival is an all-day 
  outdoor event featuring a music stage, crafts, 
  food, beer and area vendors.  
  www.charlottestpatsday.com

 19 Charlotte Craft Beer Week
  The brainchild of Charlotte Beer Club, this  
  grassroots celebration of the best beers from  
  across the globe has something for everyone,  
  from beer experts to novices.    
  charlottecraftbeerweek.org

 21  Charlotte Brew & Chew Tour
  Pedal your way through the NoDa Arts  
  Community and focus on Charlotte’s craft  
  breweries and the local culinary artisans  
  that produce great “beer food.” 
  feastfoodtours.com

 10  The Blue Ridge Wine and  
  Food Festival—Blowing Rock
  The Blue Ridge Mountains premier wine and  
  gourmet food festival featuring wine tastings,  
  auctions, cooking classes, seminars and more. 
  www.blueridgewinefestival.com

 20 Charlotte Wine & Food 25th  
	 	 Anniversary	Kick	Off	Party
  This year’s “Motown@Uptown” themed gala  
  will be held at Founders Hall and will feature  
  wines from hundreds of winemakers, food from  
  Aria Tuscan Grill, live and silent auctions and  
  a live band. 
  www.charlottewineandfood.org

 27 Charlotte Bayou Festival
  Experience the heart and soul of Louisiana in  
  true Cajun style, from special Louisiana spirit,  
  unique Bayou culture and Cajun food.   
  www.bayoufestivaltour.com

  27 Queen’s Cup Steeplechase
  Spend a wonderful afternoon with your family,  
  friends and colleagues celebrating an annual  
  Charlotte Rite of Spring in the beautiful countryside.  
  www.queenscup.org
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girls night out  
at all american pub

bure family wine dinner 
at napa on providence

l to r: Val Bure, Jason Gavin, Kristen 
Little, Claire Blocker, Wesley Steffens, 

Stephanie Welborne, Matt Gilland

"

" tasting at  
bond street wines

l to r: Ian Ross,  
Kimberly Kicklighter,  

Ashlee Cuddy, Jeff House
"

l to r: Lara Abel, Jules Fenker,  
Kathy Cullen, Kim Cates,  
Debbie Moore, Susan Johnson

scene around  
town

celebrating mardi gras  
at georges brasserie
l to r: Michael Schmidt, Hunt  
Broyhill, Ryan Ross, Jack McGinn

" robert foley tasting  
at arthur’s wine shop
l to r: Terry Miller, Amie Dillion,  
Linda Seligman, Bob Foley (winemaker/ 
owner), Nancy Moore, Beverly Holland

"pewter rose farewell  
party at bonterra

l to r: Suzie Peck, Ashli Cohen,  
Mitchell Cohen (son),Cathy Coulter, 

(back row) Mike James,  
Steve Hedberg, JD Duncan

"
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savory sensations for spring

local	flavor the juice

uptown/ 
plaza  

midwood

Bernardin’s Fine Dining
Renowned for its impeccable service, 
elegant atmosphere and sophisticated, 
succulent modern American cuisine, 
Bernardin’s specializes in seafood, lamb, 
steaks, game meats, poultry and pasta. 
Relax and enjoy unbelievable entrées, spe-
cialty desserts and an extensive wine list.
704.332.3188 • www.bernardinsfinedining.com

The Common Market
The Common Market is your stop for  
eclectic, neighborhood convenience. A  
modern twist on the general store, The 
Common Market offers fresh deli sandwiches, 
cold beer, knicks & knacks and a great 
selection of wine for every price range.
704.334.5991 • www.commonmarketclt.com

university/
matthews

Total Wine & More–University
The wine superstore offers a huge  
selection of fine wines at dynamite prices. 
Choose from everyday wines or some 
of the wine world’s most revered labels. 
Many selections of beers and gift items 
are also available. Tastings and classes  
are offered.
704.714.1040 • www.totalwine.com

midtown/
myers park

Deejai Thai Restaurant
Each dish at Deejai is prepared with fresh 
ingredients by Thai chefs using recipes 
passed down from generations. Wine and 
beer is carefully selected to complement 
the spices and sauces in Thai food.
704.999.7884 • www.deejaithai.com

Napa on Providence
Casual and earthy, but with ageless  
style and quality, Napa on Providence  
is a contemporary American restaurant 
Look around at the vineyard-inspired 
design, smell the wood, try one of their 
barrel dispensed wines or beers and  
enjoy the Napa-style cuisine.
704.900.8535 • www.napaonprovidence.com

New World Olive Oil
This boutique shop offers the highest  
quality extra virgin, cold pressed olive  
oils in the area, including flavored  
varieties such as garlic, jalapeño, lime  
and basil, as well as award-winning  
California Extra Virgin olive oils.
704.375.8433 • www.newworldoliveoil.com

Pasta & Provisions
Charlotte’s primo Italian gourmet food 
store features homemade pasta, sauces, 
olive oils, imported and domestic cheeses, 
etc., and a huge selection of Italian wines.
704.364.2622 • www.pastaprovisions.com

The Secret Chocolatier
Stop by and meet the family at The 
Secret Chocolatier, where they all of  
their own products on the premises. 
Enjoy a variety of whole food infused 
chocolate truffles, caramels and other 
confections alongside decadent cakes, 
tortes, mousses, pates and more.
704.323.8178 • www.thesecretchocolatier.com

Selwyn Avenue Pub
It’s always a great time when you head to 
Selwyn Avenue Pub! Part of the commu-
nity for 22 years, Selwyn Pub is a refuge 
in the shady tree-lined streets of Myers 
Park. The outside patio, covered by a 200-
year-old oak tree, serves some of the best 
drinks, wings, pizzas, burgers and more. 
704.333.3443

Terra Restaurant
This intimate bistro’s casual atmosphere is 
perfect for dining with friends, co-workers 
and family. The creative menu features 
a wide array of great selections, always 
made from the highest quality ingredients.
704.332.1886 • www.terracharlotte.com

ballantyne/
stonecrest & 

pineville

D’Vine Wine Café
Casual, relaxed environment with two 
separate lounge areas featuring 35 wines 
by the glass and over 500 wines for retail. 
The menu is focused on gourmet small 
plates at reasonable prices.
704.369.5050 • www.dvinewinecafe.com

Encore Bistro & Bar
This independently owned and operated 
restaurant located in the Blakeney Village 
Shopping Center invites diners to enjoy 
casual, relaxed dining and a menu featur-
ing something for every taste and budget. 
Join them this fall on the outdoor patio  
surrounded by fountains and trees. 
704.341.3651 • www.encorebistro.com

Miró Spanish Grill
Miró offers the best of Spain. Relax after 
work with an array of tapas and sangria,  
or settle in for a feast of steaks, chicken 
and fresh seafood, accompanied by a bottle  
of Rioja from their excellent wine list. 
704.540.6364 • www.mirospanishgrill.com

Total Wine & More– 
Promenade on Providence
The wine superstore offers a huge selection  
of fine wines at dynamite prices. Choose 
from everyday wines or some of the wine 
world’s most revered labels. Many selections  
of beers and gift items are also available. 
Tastings and classes are offered.
704.841.1212 • www.totalwine.com

dixie café shrimp blfgt sandwich 
chef patrick woodham • dixie supply bakery and café

ingredients:
• 1 lb white beans, dry
•  2 c water
• 2 oz bacon
•  2 oz butter, salted
•  7 oz onion, diced
•  4 oz carrot, diced
•  4 oz celery, diced
•  1 ½ tbsp garlic, chopped 

•  2 c chicken stock
•  ½ tbsp black pepper
•  1 tsp sea salt 
•  ½ tsp sea salt 
• 1 bay leaf
• 1 qt. chicken stock
• thyme, salt & pepper
• 1 lb sausage

white beans with bacon and sausage 
chef john medina

Soak white beans overnight (cover beans with just enough water to 
cover beans). Julienne bacon and add to a hot pot. Cook until crisp. 
Add butter and melt. Peel and dice carrot, onion, celery and garlic, 
and add to pot. Cook until clear. Add 1 qt. chicken stock and 1 qt. 
water. Add thyme, bay leaf, salt and pepper. Cook for 1 hour, until 
beans are soft. After 1 hour, add 1 tsp. salt. Best if you made a day 
ahead. Cook sausage in a sauté pan. Cook and break the sausage 
into crumbles. Heat a sauté pan and add cooked sausage. Shake 
pan to heat, add cooked white beans and shake pan to heat. When 
beans are fully heated, serve. 

ingredients:
• 12 slices fresh wheatberry  
 style bread
•  24 oz shrimp  
 (peeled & deveined)
•  6-12 leaves fresh bibb  
 or romaine lettuce
•  3 large green tomatoes
•  1 c buttermilk

•  24 strips bacon (crisply  
 fried, bacon grease reserved)
• 2 c all purpose flour
•  1 c yellow cornmeal
•  1 tsp onion powder,  
 garlic powder, paprika
•  salt & pepper to taste
•  6 tbsp mayonnaise

Slice green tomatoes into four slices, allowing two slices per 
sandwich. In a bowl, mix flour, cornmeal and seasonings; set 
aside. Dredge green tomato slices in buttermilk and then in 
flour mixture, and place into skillet with hot oil. Fry until crisp. 
In another frying pan, sauté prepared salt and peppered shrimp 
in reserved bacon grease until opaque. Lay out six slices of 
bread and spread with mayonnaise. Add couple slices of lettuce, 
four strips of bacon, two slices of crisp fried green tomatoes and 
4 oz shrimp. Top remaining bread, slice diagonally and serve.
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park road/
woodlawn

Good Food on Montford
With a focus on the extensive use of local 
and organic products combined with com-
fortably humble decor, the result can only 
be described as Good Food on Montford.
704.525.0881 • www.goodfoodonmontford.com

Total Wine & More–Myers Park
The wine superstore offers a huge  
selection of fine wines at dynamite prices. 
Choose from everyday wines or some 
of the wine world’s most revered labels. 
Many selections of beers and gift items 
are also available. Tastings and classes  
are offered.
704.295.9292 • www.totalwine.com

south park

AZN Azian Cuizine
AZN boasts upscale Pan Asian cuisine 
and features favorites from China, Japan, 
Korea, Malaysia, Vietnam and Indonesia 
with sushi, wine and spirits. Located  
in Charlotte’s Piedmont Town Center, 
AZN is THE destination for incredible 
Pan Asian entrées!
980.819.9189 • aznrestaurant.com

Barrington’s Restaurant
Bruce Moffett brings culinary  
sophistication to the area with his highly 
imaginative cuisine. Meals are served in 
an intimate atmosphere by skilled servers  
who know the wine list as well as they do 
their own names.
704.364.5755 
www.barringtonsrestaurant.com

Brio Tuscan Grill
Brio offers its guests ‘La Dolce Vita.’  
The food is all simply prepared using 
the finest and freshest ingredients. The 
menu’s emphasis is on prime steaks and 
chops, homemade pasta specialties and 
flatbreads prepared in an authentic Italian 
wood-burning oven.
704.571.4214 • www.brioitalian.com

Café Monte French Bistro
This French bakery and bistro has a  
delectable dish for everyone, offering 
French fare along with freshly baked  
Artisan breads, pain de croissants and 
crêpes. Open every day for breakfast,  
lunch and dinner. 
704.552.1116 • www.cafemonte.net

Red Rocks Café & Bakery
At Red Rocks, you can choose to ‘eat’ or 
‘dine.’ Offering a diverse menu of appetiz-
ers, salads, pasta, steaks, seafood, chicken 
and sandwiches, their wine and dessert 
offerings are world-class. The locally owned 
and operated restaurant consistently  
offers great food at a reasonable cost.
704.364.0402 • www.redrockscafe.com

Sushi Guru Sake Bar
At Sushi Guru Sake Bar, you’ll receive 
the attention and personal service you’ve 
come to expect and enjoy. They offer the 
best sushi to please and excite your palate 
using only the freshest ingredients. Let 
them put their experience to work for you.
704.362.3021 • sushiguruclt.com

dilworth/
southend

The Common Market
The Common Market is your stop for  
eclectic, neighborhood convenience. A  
modern twist on the general store, The 
Common Market offers fresh deli sandwich-
es, cold beer, knicks & knacks and a great 
selection of wine for every price range.
704.332.7782 • www.commonmarketclt.com

Lebowski’s Neighborhood Grill
Drop into Lebowski’s for good times 
and great food. Located in the heart of 
Dilworth on East Blvd., this comfortable 
neighborhood grill features a street-side 
covered patio, flat screen TVs and the best 
Buffalo wings south of North Tonawanda, 
NY. Daily lunch and dinner menu.
704.370.1177 • lebowskisgrill.com

Zen Asian Fusion
Zen showcases the finest contemporary 
Asian–infused cuisine with a European 
style. An eclectic menu of Asian- 
influenced dishes features plates  
both small (tapas) and large, all  
geared to be shared. 
704.358.9688 • www.zenasian.com

charleston, 
sc

Burwell’s Stone Fire Grill 
An energetic, historic new spot, Burwell’s 
Stone Fire Grill has a charming bar, 
a first-rate craft cocktail program and 
steaks and seafood. Their signature,  
custom-made 700º Hot Rocks sear appe-
tizers and full entrées right at your table!
843.737.8700 • www.burwellscharleston.com

Circa 1886
This fine dining restaurant is located  
on the grounds of Charleston’s Went-
worth Mansion. The restaurant serves a 
seasonal menu with a focus on local prod-
uct, high quality ingredients and South-
ern flavors, putting a forward-thinking 
spin on traditional Lowcountry dishes.
843.853.7828 • circa1886.com/restaurant/

Dixie Supply Bakery and Café
The Dixie Supply Bakery and Café 
specializes in homemade Lowcountry 
cuisine, featuring breakfast and lunch 
with specials like shrimp and grits, fried 
chicken, Blue Plate specials, home-style 
veggies, pastries and more.
843.722.5650 • www.dixiecafecharleston.com

the juicethe juice

 545-b providence road • charlotte, nc 28207
www.terracharlotte.com • 704.332.1886

TERRA

Lunch
Monday - Fr iday: 11:30-2:00

Dinner
Sunday - Thursday: 5:00-10:00
Fr iday & Saturday: 5:00-11:00

 
 
 

Histor ic Dilwor t h
1716 Kenilwor t h Avenue

704.358.9688
zenasia n fusion.com

Stonecrest at Piper Glen
704.540.7374

mirospa nishgr ille.com

Lunch
Monday - Fr iday: 11:30-2:00

Dinner
Sunday - Thursday: 5:00-10:00
Fr iday & Saturday: 5:00-11:00

Located in the heart of Myers Park, 
Selwyn Pub has been offering the best 
pub food and patio in town for over 21 
years. So drop by for some good food, 

good people and good times.

Selwyn Avenue Pub
2801 Selwyn Avenue • 704.333.3443

Monday - Friday 3 p.m. to 2 a.m.
Saturday & Sunday 11 a.m. to 2 a.m.

Located in the heart of Myers Park,  
Selwyn Pub has been offering the best  
pub food and patio in town for over 22  
years. So drop by for some good food,  

good people and good times.

Selwyn Avenue Pub
2801 Selwyn Avenue • 704.333.3443

Monday - Friday 3 p.m. to 2 a.m.
Saturday & Sunday 11 a.m. to 2 a.m.




