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CHARLOTTE, IT’S TIME 
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440 South Church St
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(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 Three Days a Week 
• No corkage Fee  
 (House Purchases) 
• Over 550 Labels in Stock

•  Full Bar Including Top  
 Shelf Bourbons and Beer
•  Half Price Wine, Martini  
 Specials and Ladies’ Nights
•  Private Area for Parties  
 and Business Meetings
•  Now Taking Holiday  
 Party Reservations

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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DILWORTH  1511 EasT BLvD.   |   704.331.9222      sTONECREsT  7708 REa RD.   |   704.752.9797     

cantina15eleven.com
  

Book our private dining area or let us 
Bring the cantina experience to you 

toll Free 1-855-333-1511 catering@cantina15eleven.com

COmE ExpERIENCE CHaRLOTTE’s 
BEsT mExICaN

cantina 
caters!

so you can party too
1-855-333-1511

ripe for  
the picking

 

 

Kisa Sol of Total Wine & More says  
the 2010 Pierre Amadieu Vinsobres  
Les Piallats blend is phenomenal. 
Bottle $19.99

In the glass, this wine shows ruby red with 
good legs, and on the nose, boasts notes of 
spice underlayed with black cherries and 
black currents. On the palate, there’s lots  
of black cherries and spice notes, and is 
underlayed with currents and round tannins. 
The finish is long and dry. Medium bodied 
and approachable now.  

Terry Miller of D’Vine Wine Café  
will be enjoying the 2012 La Chapelle  
Gordonne Cotes de Provence Rose for 
the holidays. 
Bottle $23.99

This wine is the subtle pink of rose petals. 
Light filters easily through affording it a  
radiant air. The nose is very fresh, elegant 
and fine, yet rich. The palate reveals floral 
notes of pretty little red berries. It presents 
a fine balance, charming velvetiness and a 
great length. The finish is very soft. 

Jessica Walbourne of Lebowski’s  
Neighborhood Grill is enjoying the  
2011 Bridlewood Blend 175.  
Glass $8.00, Bottle $27.00

The Blend 175 is a well-balanced expression 
of the California Central Coast region. This 
full-bodied blend’s dark, jammy fruit flavors 
and rich, soft tannins are framed nicely by 
notes of sweet oak and end with a graceful, 
lingering finish.

Josh Coppola of Portofino’s says the 
2010 Fausti Fausto Rosso Piceno is  
a real winter warmer.
Glass $8.00, Bottle $28.00

Its deep garnet hued purple color hints at the 
complex, opening nose of ripe, dark cherry, 
ink, smokehouse meats and Indian spice, 
leading to a palate of supple power, dense with 
intense flavors of black cherry, tar, cumin and 
roast. Warm, finely ripe tannins softened by 
oak casks have this incredibly well-balanced 
blend drinking beautifully.

Monte Smith of Café Monte French 
Bakery & Bistro is really talking up the  
2005 Henry’s Drive Parson Flat Shiraz.
Bottle $60.00

This wine has a fragrant cigar box aroma 
with complex brambly fruit characters as 
well as hints of anise. The palate starts with 
ripe blackberry fruit and dark chocolate, 
developing more savory characters in the 
mid-palate. The seamless blend of Shiraz 
and Cabernet shows richness but also  
freshness and a fine, long tannin structure.

Jai Budsri of Deejai Thai Restaurant  
recommends the 2010 Pine Ridge 
Chenin Blanc+Viognier.  
Glass $9.00, Bottle $28.00

The latest vintage blend enchants the nose 
with a refreshing bouquet of succulent 
fruit and delicate florals, opening with juicy 
honeydew melon, sweet white peach and 
ripe green plum touched with hints of spiced 
white tea and soft apple blossom. Lush and 
lively fruit flavors linger through the clean 
and slightly off-dry finish.

ripe for  
the picking

 
Meriwether of Montana Classic  
Six Pack Carrier
$40.00 • meriwetherfieldgear.com

Arrive at any holiday occasion in style with 
this classy six pack carrier. An instant classic, 
this six-pack caddy is also the perfect transport solution  
for home brewers who bottle their own beer, or beer lovers 
who purchase their beer from stores that offer mix-and-
match six packs. Handcrafted from western red cedar  
and finished with boiled linseed oil. This nifty little carrier 
also comes standard with a side mounted bottle opener.

Julian Parra of Cantina 1511 recommends 
the 2007 Marqués de Riscal Reserva.  
Bottle $48.00

Cherry-red color with good robe, this  
wine boasts spicy, balsamic aromas of  
great complexity, with notes of ripe dark  
berries and light toasted nuances. On the  
palate, it’s full and tasty with good structure 
and rounded, elegant tannins. The finish is long 
and fresh, with a slight hint of the fine oak. 

State Shaped Wood Cutting Boards
$48.00 • aheirloom.myshopify.com

These signature state-shaped cutting boards 
are distinctively designed and manufactured in 
the United States by A.Heirloom, in Brooklyn, NY. Each board 
is drawn, scaled and cut to reflect the true curvature of all 50 
state borderlines. Customers can choose to have a star, heart 
or house cut into the location of their favorite city or town. 
Each board is made of strong, eco-friendly bamboo, 3/4-inch 
thick, cross laminated with 3-ply formaldehyde-free strands  
for extra durability, plus they’re naturally anti-microbial! 

Thierry Garconnet of Terra Restaurant will  
be drinking the 2011 Domaine La Manarine 
Côtes du Rhône Rosé for the holidays.
Bottle $45.00

Clear, dark ruby with garnet highlights,  
this wine presents a very pure nose of spicy 
blackberry, lightly roasted dried herbs, stony 
minerals and a wisp of fragrant smoke. Boasts 
very soft, mouth-filling flavors, yet with a light 
mouth feel, followed by a clingy finish gradually 
revealing quite a bit of very soft tannin.

Grillbot Grill Cleaning Robot
$99.99 • grillbots.com

When the grilling’s done and the beer is poured, 
why does the chef have to be stuck scrubbing the barbecue? 
Instead of struggling with the grease and grime left behind, 
let Grillbot handle the heavy scrubbing! Grillbot boasts a 
trio of dishwasher safe and replaceable brushes that take 
care of the dirty work whether the grill is hot or cold. Each 
robot houses three powerful electric motors and a smart 
computer brain that regulates its speed and direction. To 
use, simply place it on the grill, press the button, and then 
sit back and relax while it takes care of business. 

Wine Appetizer Trays
$39.95 • www.redenvelope.com

For those who love to entertain, Red 
Envelope’s Wine Appetizer Trays 
are the perfect serving tools guests 
never knew they needed. Made 
from beautiful acacia wood, each 

tray is a piece of art created to exhibit delicious appetizers. 
It even has a built in wine glass holder so everyone can 
keep track of their food and drink while enjoying the party.

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!
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juicy  
morsels

i dream of gingerbread
inger is known to be good for the body. When 
a person is feeling under the weather, ginger 
tea, ginger ale and ginger root are often the 

go-to foods. But try making a kid eat ginger. It has a 
strong smell and spicy, pungent taste that can be diffi-
cult to stomach. Whenever I was sick as a kid, ginger 
tea was something I dreaded. And yet, that trademark 
flavor becomes magically transformed when it’s made 
into gingerbread. It becomes the indisputable scent of 
the holidays and can bring on a flood of warm, cheerful 
memories. As the saying goes, scent and memory have 
a strong bond. When you smell gingerbread, you might 
find yourself recalling The Nutcracker ballet. One more 
whiff, and your heart jumps at the thought of carefully 
constructing a village of gingerbread houses as you and 
your loved ones gather around a table.

It’s hard to argue that gingerbread is a magical treat. 
What makes it even more mysterious is its old origins.  
Take the chocolate chip cookie, for example. Like  
gingerbread, it’s a classic. But the chocolate chip cook-
ie, developed in 1930, is not even a hundred years old.  
Gingerbread, on the other hand, is over a thousand years 

old and has a very rich and layered history. 
Ginger itself originates from Asia, specifically India 

and China. While it was used by the ancient Romans, 
the availability of the spice in Europe decreased after the 
Roman Empire fell. It made its way back to Europe in 
the Spice Trade throughout the Middle Ages as Marco 
Polo, crusaders and other voyagers brought it back home 
with them. Back then, ginger was very expensive, and a 
pound of ginger was equivalent to the price of a sheep.

Gingerbread, in its early development, is not something 
we would really recognize as gingerbread. An early recipe 
for it included lots of honey, which we don’t see today in 
traditional gingerbread recipes. Gregory of Nicopolis, an 
Armenian Monk, is said to have brought his recipe for gin-
gerbread to Europe in 992. He taught this recipe to other 
Christians, and its popularity spread across the continent. 
Towards the end of the 14th century, German nuns and 
monks were making ‘lebkuchen’—a German variation 
of gingerbread—as a travel snack for pilgrims. By 1444, 
Swedish nuns were baking gingerbread biscuits as a diges-
tive aid. At this point, gingerbread was more of a medicine 
and health food than a sweet indulgence. 

g
by tricia bangit

Medieval recipes for gingerbread consisted of honey,  
bread crumbs, ginger, cinnamon, white pepper and  
saffron. Instead of gingerbread, it was called spice bread, 
since the use of ginger was optional. These treats were 
grainier in consistency and much sweeter. They were 
considered more of a confection than a baked good, and 
resembled toffee more than gingerbread cookies. During 
the Restoration period in the 17th century, the honey in 
the recipe was replaced with molasses, which is used in 
today’s gingerbread recipes. Little by little, spice bread 
evolved into our modern version of gingerbread. 

Queen Elizabeth I, who ruled England from 1558 to 
1603, was said to have gifted gingerbread cookies to her 
favorite guests of honor. These cookies were made to 
resemble the visitors and were a much fancier version of 
the gingerbread men that we know today. Many believe that 
she actually invented the gingerbread man. Queen Eliza-
beth’s gingerbread men were so ornate that they were said 
to have been decorated with thin sheets of real gold.

At this point, gingerbread was being decorated and 
made into all sorts of shapes for gifts. Gingerbread men 
were being made to resemble saints for their feast days 
and were also made in the likenesses of the current 
monarchs. By the 17th century, gingerbread was being 
sold in farmers’ markets and pharmacies. Gingerbread 
guilds were established, and many other professions 
were important when it came to making gingerbread. In 
Germany, the Zeidler guild, which ran bee-keeping and 
bee-breeding businesses, supplied the bakers with honey, 
while carpenters and sculptors created the gingerbread 
molds used to give gingerbread its elaborate details and 
shapes. Making gingerbread was considered to be a 

serious trade, and many towns and  
cities, including Nuremberg, still pride 
themselves on their gingerbread. 

Gingerbread houses gained pop-
ularity after the Brothers Grimm 
published “Hansel and Gretel” in 
1812. While some think that these 
brothers actually invented the ginger-
bread house, many others believe that gingerbread 
houses already existed. Like the question of whether the 
chicken or the egg came first, the question surrounding 
the invention of the gingerbread house is likely to go unan-
swered. Regardless of how the gingerbread house was 
invented, the Grimm Brothers’ mouthwatering description 
of a house “built of bread and covered with cakes” with  
windows made of clear sugar was enough to inspire others 
to make their own houses made of cookies and candy. Ger-
man settlers brought their tradition of making gingerbread 
houses, or ‘lebkuchenhaeusle,’ to the Americas. 

Making and eating gingerbread is an age old tradition  
that is far older than the customs that we have with 
our families. You can attempt to recreate the medieval  
version of gingerbread (a few recipes are available on the 
internet), though the taste of it will most likely surprise 
you. Or you can stick to your own traditions and decorate  
gingerbread men and women with M&M buttons and 
taffy bow ties. You can make gingerbread houses with 
Skittles pathways, caramel chimneys, peppermint pillars 
and chocolate-covered pretzel fences. Take a page from 
Queen Elizabeth’s book and consider giving your favorite  
people gingerbread versions of themselves for the  
holidays. The possibilities are endless!E
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The entrée portion of the menu at EBB&G may 
surprise you with its unconventional selection in a casual 
atmosphere like East Boulevard. With most dishes on the 
menu featuring local, made-in-house ingredients, you’re 
sure to find something to please your palate. 

The European Goat Cheese and Three Kale Salad, which 
features roasted sweet corn, plum tomatoes, fresh avocado 
and toasted almonds topped with local Angus flank steak, is 
sure to send your taste buds into a tailspin!

Looking to take a more traditional route? Why not enjoy 
a burger while catching a game on one of EBB&G’s many 
flat screen TVs. And these aren’t just any ’ole burger and fry 
combinations; these are handcrafted burgers weighing in at 
half a pound each made with certified Angus beef and cooked 
to juicy perfection. One of the local favorites is the “Georgia,” 
which is crowned with fried pickles, Appalachian pimento 
cheese, lettuce and tomato. There’s no better accompaniment 
to a burger than a perfectly seasoned serving of EBB&G’s 
“round” French fries. They rightfully hold the 2013 title of 
‘Best Fries’ from Elevate Lifestyle Magazine. “Something as 
simple as French fries can be done perfectly,” Deal points out.

Along with the exceptional food, nostalgic atmosphere 
and friendly neighborhood vibe is a well-crafted drink menu, 
which also supports our local community. The cocktail 
menu offers a variety of unique concoctions dubbed after 
Charlotte neighborhoods. Half priced bottles of wine are 
always featured on Mondays and Tuesdays, and a consistent 
rotation of local brews on draft—including Triple C and Olde 
Mecklenburg Brewery—always represent the philosophy of 
this establishment, “Love thy Neighborhood.”

Deal started working in restaurants when he was 15 
years old, cleaning parking lots and bussing tables. After 
that summer, he worked in eight different restaurants 
representing five different ownership groups that offered 
everything from pancakes to fine dining. He has held 
just about every foodservice position, from busboy and 
dishwasher to kitchen manager and general manager. 
When it comes to creating an ideal dining experience, East 
Boulevard Bar & Grill represents Deal’s life, family and 
numerous years of experience. Outside of work, in addition 
to being a restaurant owner and philanthropist, Deal is also 
a Scoutmaster for Selwyn Avenue Presbyterian’s Boy Scout 
Troop 99, a husband and a father to two children.

Deal’s hospitality and love for community spills over 
into the outreach of EBB&G. They have worked with many 
groups in our surrounding zip codes to help raise funds for 
school organizations, children’s cancer research, Multiple 
Sclerosis and efforts to help end hunger.

EBB&G is open seven days a week from 11 a.m. until  
2 a.m. Stop by for lunch or dinner, and be sure to keep 
them in mind for your catering needs, especially as the 
holidays quickly approach. They offer a variety of menus 
to meet any party needs, and the doors are always open!E
Jennie Goins is a connoisseur of fine food, beer and wine who loves to travel and moonlights as a 
freelance writer. Born and raised in N.C., she loves all things Southern, but traveling around the country 
and sampling regional cuisine is her true passion.

here was a time not that long ago when you could walk 
into a neighborhood restaurant, and everyone knew 
your name, drink of choice and how your day went. As 

soon as I walked through the doors at East Boulevard Bar 
& Grill (EBB&G), I was greeted with a smile and a level 
of customer service that made me feel right at home. The 
décor is nostalgic, with the authentic local True Hardware 
sign, organizations represented and sports team décor 
wallpapering the restaurant’s walls. 

“We are in a great walking neighborhood,” says owner 
Frank Deal. The restaurant is perfectly located between 
Scott and Kenilworth Avenues right outside of downtown 
in the enchanting Dilworth area. 

In 1993, Deal and his wife went to San Francisco, 
where they dined al fresco at an Italian-inspired restaurant 
named TraVigne. They were immediately charmed by the 
atmosphere and the open architecture. The use of roll-up 
garage doors brought the outdoors in and made a lasting 
impression on Deal. After moving from their original East 

Boulevard location across from Showmars to their current 
one at 1315 East Boulevard, the memories from his dining 
experience became a reality. The roll-up garage doors facing 
East Boulevard bring the outdoors in, which makes for a 
superb dining experience and people watching.

EBB&G not only celebrates the neighborhood in which 
it resides, but also fresh, local ingredients from area farms. 
Your first thought of bar and grill cuisine may consist solely 
of fried, frozen foods, but not at East Boulevard. To tease your 
palette, one of the locals’ favorite picks from the appetizers 
gives a nod to our very own coastal region. Appropriately 
named the Carolina Beach Blue Crab Hushpuppies, these 
scratch made hushpuppies are made with blue crab from our 
Atlantic shores and served with a spicy tarter aioli and, you 
guessed it, made in house. If you’re looking for more time 
honored bar grub, you must try the chicken wings. Flavors 
range from Jabari and house dry rub to honey garlic, super 
fiery and blackened, and the only thing to make them even 
tastier is the house-made bleu cheese or ranch dressing. 

seats  
& eats

t

east boulevard bar & grill
1315 east boulevard #130 • charlotte  
704.332.2414 • www.ebbandg.com

‘love thy neighborhood’  
 at east boulevard bar & grill by jennie goins

images by linda seligman
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how to wrap 
   a wine bottle

w

juicy
morsels

hen I spend upwards of $7.99 on a bottle of wine 
for a friend or party host, I don’t want to break the 

bank on gift wrapping. There’s always the classic cheap 
wrap: stick the bottle in a pretty sack or just dangle a bobble 
around its neck. The classic leaves no room for surprise, so 
how much fun is it to open? None. Funless. Oh look, wine. 
That’s what they say when you walk into the room, obvious 
gift in hand. Let me tell you how to wrap a wine bottle. 

Here, I’ll detail the paradigm-shattering use of mailing 
tubes as bottle holders. You should measure your bottle 
to make sure it fits. For the most part, you’ll be looking at 
a 3-inch tube for wines in Bordeaux or Alsace style bottles 
(I’m using a bottle of Bordeaux in the photos). 

wines that typically fit in a 3-inch mailing tube
• Cabernet Sauvignon • Merlot 
• Sauvignon Blanc • Chenin Blanc 
• Riesling • Gewürztraminer 

wider bottles that typically require a 4 to 4½-inch tube
• Champagne • Burgundy 
• Port 

Mailing tubes have associated plugs and whatnot, which 
you can use to close them if you so choose. I have cut some 
dense polyethylene foam plugs so that my package is silent 
(the plastic plugs will clink against the glass, giving away 
your bottled gift). You can also plug only the bottom, leaving 
the top open for easy unwrapping (better for dinner parties 
or whenever you’ll be drinking your cheap wine right away). 
Let’s call this the chimney style, in honor of Santa.

how to wrap a wine bottle, basics
1. Cut your tube down to a little over the height of  

 your wine bottle plus plugs. I used a power saw;  
 the tubes are sturdy and hard to cut with scissors  
 or a utility knife.

2. Put in the bottle plug.
3. Put in the wine.
4. Top plug.
5. Wrap.

There you have it, how to wrap a wine bottle in a  
nutshell. You’d better hurry up, you’re late for the party! E

Madeline Puckette is a certified wine geek with a passion for meeting people, traveling and delicious 
food. She can often be found crawling around dank cellars or frolicking through vineyards. 

by madeline puckette • republished with permission from wine folly

juicy  
morsels

enjoy  
 a lucky  
 food-filled  
new year’s  
 day

appy 2014! As the New Year rings in, ring in some luck by indulging in New Year’s Day traditions. Following  
are a handful of foods thought to be auspicious by cultures around the world. Eat, drink and be merry!

by kim kohatsu
republished with permission  
from menuism.com

h
black-eyed peas

Especially in the South, black-eyed peas are considered 
good luck. But this tradition may have begun as early as 
the Babylonian Talmud, where Jews are instructed to eat 
black-eyed peas at Rosh Hashanah, the Jewish New Year, 
to show humility. Another legend is traced to the Civil 
War, when Union troops raided Confederate food supplies 
during the Battle of Vicksburg. General Sherman’s Union 
army took everything except for the peas and salted pork, 
which were considered animal fodder. The Confederates 
survived the winter on these supplies and considered 
themselves lucky for the meager rations. Today, many 
Southerners will eat a rice-and-peas dish called Hoppin’ 
John. The peas are thought to resemble coins, and a coin 
is sometimes added to the pot or left under the dinner 
bowls to bring good fortune. 

greens 
Like black-eyed peas resembling coins, greens—like 

collards, cabbage, kale and chard—are thought to be 
lucky because they’re the color of money. In Germany, 
sauerkraut is a traditional New Year’s food, often served 
with pork (more about that next). The Danish stew kale 
and sprinkle it with sugar and cinnamon. Collard greens 
and other soul foods, which trace back to the era of  
slavery, are also associated with New Year’s because 
Abraham Lincoln issued the Emancipation Proclamation 
on January 1, 1863. 

pork
Pigs forage for their food, rooting themselves into the 

ground and pushing forward, not backward. (Similarly, 
some consider lobster an unlucky food, because it crawls 
backwards on the sea floor.) Pork is considered symbolic 
of progress in many cultures, and due to its fat content, 

is also associated with wealth, abundance and prosperity.  
In Cuba, Spain, Portugal and Hungary, you may find  
roast suckling pig on the menu for New Year’s. In Austria, 
the table may be decorated with miniature pigs made  
of marzipan. 

grapes
In Spain, the tradition of eating 12 grapes before 

the last stroke of midnight (one for each chime) dates 
back to 1909, when grape growers in the Alicante region  
initiated the practice to take care of their grape surplus. 
Each grape represents a month of the year, so if the 
third grape is a bit sour, March might be rocky. The idea 
has spread to Portugal, as well as former Spanish and  
Portuguese colonies like Venezuela, Cuba, Mexico, Ecuador  
and Peru, where the Peruvians insist on consuming a 
thirteenth grape for good measure.

 
cakes

Various cakes and sweets are served worldwide to 
ring in the New Year. Italy’s is called ‘chiacchiere,’ which 
is made by frying honey-drenched balls of pasta dough 
and dusting powdered sugar on top. The Netherlands has 
‘oliebollen,’ literally oil balls, which are fried pastries filled 
with apples, raisins or currants. Germanic tribes believed 
the goddess Perchta would fly through the air and slash 
the bellies of anyone she encountered, but to those with 
oliebollen in their stomachs, her sword would slide off 
their bodies. In Greece, a cake called ‘vasilopita’ is baked 
with a coin hidden inside. On New Year’s Day, when 
the cake is cut, the first piece is reserved for St. Basil, 
and the rest is served to guests by order of descending 
age. Sweden and Norway have similar rituals with an  
almond hidden in rice pudding. Discovering the almond  
guarantees the finder good fortune for the New Year.E
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fire in the city by catherine rabb
images courtesy nc      competition dining series

This is one of those events that you ask yourself, 
“Why hasn’t anyone done this before?” Here’s how 
it works. Chefs apply to be in the competition, and a 
schedule is finalized. Three person chef teams from 
the chosen restaurants serve three courses each, in 
an elimination bracket. Each of these courses must 
include a secret North Carolina ingredient revealed 
to the chefs at noon, and it must be used in each of 
the three courses.

Guests pay for a seat. Seventy percent of the judging  
will be by guests, who will have forms or mobile 
apps to fill out during service, along with a panel 
of selected media and culinary professional judges, 
whose votes count for 30 percent. They will judge 
each course without knowing which chef prepared 
which meal.

The results are tallied. One team wins, and then 
advances into the quarter-finals, then the semi-finals 
in each city, then a final showdown in each city. In 
November, the winners from each city will compete 
in the Final Fire in Raleigh. It simply works on so 
many levels, that only after the event do you realize 
what makes it so special.

It’s a great show. The Charlotte competition is 
held at Bonterra Restaurant, where the charming 
Crippen emcees the event, beginning with a video 
introduction of each chef. Suspense builds with each 
course, as dish after dish rolls out of the kitchen. The 
array and quality of the food is impressive. Local food 
writer Heidi Billotto is the official blogger (visit her 
site at www.HeidiBillottoFood.com) for the Charlotte 
series, doing a recap of each event. Billotto has been 
to every dinner and says that she feels fortunate to 
have been behind the scenes to watch the chefs in 
action. “People say, not in Charlotte, but they are 
wrong. We have some incredible talent right here in 
our city, and I think some of them have even amazed 
themselves!” 

The event truly showcases the chef. These 
teams work in a kitchen that is not their own and must 
craft dishes that utilize a secret ingredient that they 
don’t know until a few hours before plating. (Chef 
teams may not cook dishes from their own restau-
rants’ menus.) Billotto notes that she has eaten in most 
of these chefs’ restaurants and written about them 
as well, but to see them step out of their restaurant  

iwas crushed when Jimmy Crippen’s bed and breakfast was no longer a fixture in 
Blowing Rock, as it was a highlight of any visit to the charming mountain town. 
But Crippen is busy these days organizing a series of competition dining events 

across the state. Crippen has a runaway hit on his hands with this event, even for 
folks like me, still mourning his restaurant. Originally developed to bring business in 
the off-season to Blowing Rock (Fire in the Rock), the series of events now stretches 
in five cities across the state during the year. For the first year, Charlotte (Fire in the 
City) joins events in Wilmington (Fire on the Dock), Greensboro (Fire in the Triad), 
Raleigh (Fire in the Triangle), culminating with a face-off between the winners in each 
city (Final Fire).
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niche is exciting. She points out, “I thought I knew 
what to expect from each of these chefs, but they 
blew me away.” 

This competition is not for the faint of heart. It’s a  
challenge, no matter how talented the chef. Even the 
chefs on television shows like Iron Chef only have to 
make four plates for the judges. These guys crank 
out 400 plates. The competition is fierce but friendly, 
though. Every competitor I have spoken with, win or 
lose, says that the event was special for them as well, 
as the camaraderie that develops in the busy kitchen 
was the highlight of their experience. Both teams end 
up working together to help plate the food. Billotto 
says it is particularly rewarding to see the younger 
chefs on the teams working with other chefs they have 
admired. Ron Pehoski, an instructor in the Baking  
and Pastry program at Johnson & Wales University, 
attended an event where he saw a student he taught 
on the team from Mimosa Grill, and said “it was  
wonderful to see him so happy and proud, just  
shining.” This kind of culinary connection is terrific 
for our burgeoning food scene, and bodes well for 
future collaborations with talented folks.

It’s a real competition, full of suspense and 
unexpected twists and turns. With a win or lose, 
depending on each of the dishes the chef creates, 
even one less-than-stellar dish or a problem with  
executing the dish, can cost the chef the compe-
tition. Try doing that in an unfamiliar kitchen with 

just a few hours to prep, and you’ll understand how  
challenging this event truly is.

Enjoy dinner with other foodies and share 
a delicious kind of networking as other guests 
exchange observations, insider scoop and restau-
rant and cooking tips. The chefs aren’t introduced 
until the end, which also works, as you can enjoy 
talking about the food with your table companions  
without having to pause conversation to watch a 
demo. Pehoski notes that the group with which he 
sat was completely into the food, observing, “I think 
the days of wolfing down food without a care about 
what you’re consuming are ending.” It’s interesting 
to hear the comments and to compare your score to 
others in the room, as the dish you loved may not 
have been a crowd favorite.

Dinner focuses on one or two local ingredients.  
It’s a wonderful way to become familiar with local 
products, and you’ll be surprised at the number of 
small batch, lovingly produced and handcrafted 
things produced here in our state. From chestnuts 
to country ham, it’s a dizzying array. Often, the  
producers attend the events where their products are 
showcased, and it’s fun to see their reactions as their 
products are used in such imaginative ways. Shiitake  
mushroom ice cream or grit sushi might sound a  
little odd, for example, but both were crowd-pleasers. 
One of Billottos’ favorite secret ingredients was Uncle 
Scott’s Root Beer. “The flavors and ingredients in the 

Open Daily Noon to Six

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

Boonville, NC
1-866-RAGAPPLE
RagAppleLassie.com

The competition is not for the faint of heart.  
It’s a challenge, no matter how talented the chef. 

root beer were so complex, and it was really fun to see how 
many different ways the chefs incorporated and showcased 
it,” she says. Heck, you can even buy a Competition Dining 
T-shirt that has a tag in the back which allows you to trace 
which North Carolina farm grew the cotton for the shirt.

It’s great for local business too. By the time the meal is 
over and the chefs are introduced, the guests have connected 
with and are cheering for both teams. You become invested in 
each competitor. It’s a great opportunity for local businesses  
to find new and loyal customers. Attend even one dinner, and 
you’ll be checking Billotto’s tweets to see what the secret 
ingredient is at 7:00 p.m. every night of the competition, 
and checking the website (www.competitiondining.com) after 
each dinner for a rundown of the dishes and the winners. In 
fact, lots of chefs who didn’t participate this year can’t wait to 
sign up for next year after attending this year’s event. Cathy 
Coulter of 300 East and her daughter Ashley Boyd hope to 
field the first all-female team next year.

While it’s too late to sign up for this year, be sure to watch 
for next year’s competition as tickets sell out fast. It’s that 
much fun!E
Catherine Rabb is a Senior Instructor at the College of Culinary Arts and Johnson & Wales University Charlotte.
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gaston county:  
hosting the holidays with hometown spirit

by zenda douglas

h
Gaston County is made up of 15 cities, towns, villages 

and townships centered around Gastonia, the largest city 
in the county, Belmont, Cramerton, McAdenville, Mount 
Holly, Dallas and several smaller communities. Each one 
has its own unique personality, history, attractions and 
charm. Each also carries on holiday traditions that have 
been in place for generations. 

Let’s start in McAdenville, also known as ‘Christmas 
Town USA.’ Light crews got started back in August stringing  
the almost half million red, green and white lights that 
will cover more than 375 evergreen trees in McAdenville. 
Many of the trees are between 60 and 90 feet tall. The 
official lighting of Christmas Town USA will take place at 
4:30 p.m. on December 2nd at Legacy Park on Elm Street 
in downtown McAdenville. The lights will glow nightly 
through December 26th. 

And that’s just the beginning. Residents play an important  
role by creatively decorating their doors, while wreaths 
dress up over 200 lampposts in town. Lights adorning trees 
that circle the town’s downtown lake reflect upon the water, 
creating a sense of magic. Old Man Winter can be found 
at the lake blowing snowflakes into the air. Santa and his 
reindeer are also on display in this Christmas-ready town. 
Bells and chimes fill the air with familiar carols, and a live 
nativity display completes the scene. It’s impossible not to 
get caught up in the holiday spirit in McAdenville. 

December 13th is a special night for children in Christmas  
Town USA. Children gather to participate in The Yule Log 
Parade and Ceremony. 

Visitors can drive or walk through the McAdenville 
lights, but either way, be prepared to experience anew the 
joy of Christmas.

oliday travel can bring excitement, enrichment and, perhaps, adventure. But with our 
sights set on faraway places, we sometimes miss the extraordinary things to see and do 

that are just down the road or across the river. If you long to enjoy the holidays close to home 
this year, we suggest that you make the short trip over to Gaston County, and experience 
hometown celebrations that will warm your hearts and unite families.
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When the holiday lights come on at Daniel Stowe 
Botanical Gardens in Belmont on Thanksgiving night, the 
greatly admired beauty of the 400-plus acre property—110 
acres of which are cultivated gardens—reaches another 
level of enchantment. Over 600,000 shimmering lights of 
various hues are interwoven with the 13,500-square-foot  
pavilion, with its early 20th century stained-glass dome, 
nine themed gardens and the orchid conservatory. Join 
visitors from around the world who come to celebrate 
the holidays with this annual tradition, which features 
carriage and tram rides, as well as Santa visits. Cozy up 
to the fire pit to toast marshmallows and make s’mores. 
Celebrate the holiday season with an afternoon of tradi-
tional English tea on December 1st or 8th. Send your 
children off to Santa’s Workshop on December 7th and 
14th, where garden “elves” will help children create  
special gifts, decorate cookies and sing holiday tunes. 

This year on the evening of December 13th, the City of 
Belmont, in partnership with the Merchant’s Association,  
will once again transform its downtown into a merry 

“Christmas Village.” Stroll along Main Street with apple 
cider in hand. Enjoy the carolers, or be one yourself.  
Local merchants are ready with unique gifts, toys and 
stocking stuffers, and merchants stay open late to accom-
modate guests. Visitors can enjoy a marshmallow roast 
at Stowe Park, horse drawn carriage rides and a tractor- 
pulled wagon hayride. Be sure to stop by City Hall, where 
Santa will be waiting to meet you. 

A visit to the Schiele Museum of Natural History  
on December 14th will provide an opportunity to  
celebrate the season in 18th-century style during the 
Colonial Christmas and Candle Lighting program. Join in 
the “Procession of the Yule Log,” decorate with greenery,  
sing early American carols and dance in the English 
country manner. Enjoy colonial hospitality with a taste 
of Christmas pudding and hot gingered apple cider. The 
festivities continue on December 16th. On this evening 
just for kids, make a natural tree ornament, see a holiday 
planetarium show, tour exhibits and enjoy holiday movies. 

What better way is there to kick off the holiday season  
than to go out to the farm and cut your own special Christ-
mas tree? At Stowe Dairy Farms in Gastonia, you can 
do just that, as well as make wreaths, all while learning  
about farm life. Children can make ornaments and write 
Christmas cards to children at the Ronald McDonald 
House. Homemade sorghum molasses cookies, popcorn 
balls, marshmallows and hot chocolate will certainly put 

schiele museum of natural historyhistoric downtown belmont

What better way is there to kick  
off the holiday season than to go  

out to the farm and cut your own  
special Christmas tree?

daniel stowe botanical gardens
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you into the Christmas spirit. Saturday, November 23rd 
opens the Christmas season with a Christmas Market of 
Artisans, where there’ll be a farm full of artisans show-
casing their crafts, like woodcarving, stained glass, all 
natural/organic personal products, handmade classic 
yarnworks, goat milk soap products and much more. 

Many of Gaston County’s communities offer streetscape 
decorations, holiday parades, special events and visits with 
Santa, in addition to unique shopping. An abundance of 
small specialty shops and antique stores harbor treasures 
just right for that hard-to-buy-for person on your holiday list. 

While you’re in Gaston County stocking up on holiday  
cheer, take advantage of the numerous year-round  
attractions that make this area lively, interesting, educa-
tional and fun. The Gaston County Museum in Dallas  
is housed in the former Hoffman Hotel, which was  
constructed in 1852 in an elegantly simple Greek Revival  
style. The museum features authentically furnished  
period rooms, a gift shop and changing exhibits that 
explore art, history and historic preservation. 

The C. Grier Beam Truck Museum in Cherryville 

has a wonderful display of trucks dating back to 1927, 
plus plenty of photos and memorabilia. Located on the 
650-acre campus of Belmont Abbey College, the church 
at Belmont Abbey, completed in 1893, was once the only 
abbey cathedral in the nation. In 1998, it was named a 
Minor Basilica by Rome, a rare Papal honor. 

In Gaston County, you can take your fun outside. The 
area is richly endowed in beauty and attractions, and is 
becoming known for its outdoor fun, green living and eco 
tourism. The rugged trails of Crowders Mountain State 
Park offer a challenge to the most ambitious hikers,  
while campers, fishermen, rock climbers and photog-
raphers can all find what they’re seeking. Walkers and 
runners continue to discover expansions of trails and 
greenways, many of which tie into the Carolina Thread 
Trail, a regional trail connecting 15 Charlotte-area counties  
in North and South Carolina.

Just over the Gaston County line in Mecklenburg 
County is the world’s largest re-circulating artificial white-
water course. The U. S. National Whitewater Center 
is a 307-acre variegated playground offering kayaking, 
rafting, 14 miles of single-trail biking, a ropes obstacle 
course, a climbing wall and a Mega Zip line. 

See it all at once with a helicopter tour provided by 
Queen City Helicopter Corp., located in Gastonia. 
Whether flying over cities and towns, Crowders Mountain, 
Lake Norman, Lake Wylie or farther away, the views are 
awesome. What a great gift idea for someone special.E

downtown gastoniacrowders mountain state park downtown morgantonthe outdoors comes alive in gaston county

The Gaston County area is richly 
endowed in beauty and attractions, and 
is becoming known for its outdoor fun, 

green living and eco tourism.
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The winds of change are gently blowing through Gaston 
County—through its cities, towns and villages, across its out-
door expanses and in the minds of visitors and residents alike, 
who are witnessing growth and revitalization that is attracting 
new population and tourists in ever-increasing numbers. While 
its glorious history as a major national stakeholder in the tex-
tile industry is still important, there’s very much a sense of  
today and the future that abounds. New businesses can be 
seen popping up all over the county, and creative entrepreneurs 
are beginning to take on a presence. Downtowns are busier 
with foot traffic, and, once again, seen as desirable places to 
live. Condominiums, lofts and apartments are filling renovated,  
historic buildings that were important in the county’s heyday. 
Art galleries and studios are enthusiastically received. 

However, if you really want to see—and taste—what  
revitalization is all about, notice what people are eating and 
drinking. Gaston County is responding to the demand for 
more restaurants and diversity of cuisine, as well as the  
desire for more farm-to-table and locally-sourced food. 
Wines and craft beers enhance more menus. Wine-tastings 
can be experienced around town, chef-owned restaurants 
are becoming more prominent, and there’s even a rum  
distillery (Muddy Creek Distillery in Belmont)! Following 
are just a few of the county’s culinary gems. 

Like most of America, Gaston County has learned that coffee  
is not just for mornings. Caravan Coffee (there’s one in  
Belmont and one in Mount Holly), Floyd & Blackie’s Coffee 
and Ice Cream in Cramerton and Zoe’s in Gastonia are all 
brewing up your favorite coffee concoctions and offering great 
spaces to meet up with friends or have a quiet moment alone. 
Zoe’s also specializes in craft beers and specialty cocktails.

Nick’s Steak & Taphouse is a casual, upscale steak 
house located in the renovated 1920s Webb Theater in 
downtown Gastonia. The open kitchen is entertaining 
whether you sit in the downstairs dining room or in the 
unique balcony. A fun bar featuring 18 craft beers as well 
as live music, karaoke and a comedy night, together with its 
exciting menu, make Nick’s a popular gathering place. Try 
the legendary prime rib or the homemade bison meatloaf. 

Spindle City Café honors Gastonia as a one-time textile 
giant and your taste buds with homemade sandwiches, wraps, 
paninis and freshly-made salads. Plus, they have arguably the 
best soups ever. Have a seat at one of the giant spindle tables,  

the winds of change carry  
wonderful aroma of great cuisine

and enjoy a perfect lunch completed by a thick slice of  
homemade pound cake.

Rodi, located in the Historic Ashley section of Gastonia, 
is an award-winning restaurant featuring American-Medi-
terranean cuisine. The artsy, stylish and eclectic décor is 
constantly changing, making each visit to Rodi unique. Rodi 
is also well known for its live music concerts.

Diners are already coming from miles around to savor  
sushi at Jia Asian Fusion. Many find that all of the 
made-from-scratch dishes are delicious. Jia is committed 
to serving only the finest foods made with the freshest  
ingredients. Its tastefully executed décor lends itself to all 
kinds of occasions, from business dinners and family nights 
out to date nights. This writer recommends the Spicy 
Mango Chicken—simply superb! 

The Round Bistro bills itself as a New American-style 
eatery specializing in American regional flavors. This 
is hearty fine fare created out of many cooking styles  
represented in the chef’s background. The Smoked Salmon 
Mousse Rounds are a great way to get started. My sugges-
tions: cilantro lime chicken or peppercorn pork tenderloin. 
Feel like you’re out to dinner in this beautiful décor, which 
serves as a rotating gallery for local artists.

AmberJack Seafood & Steaks continues to get rave  
reviews. Located in completely renovated digs on the site 
of the former Lineberger Fish Camp, AmberJack carries on 
the fish camp mission in great style, but also features quality  
charcoal grill steaks, numerous pasta dishes and daily specials.

For some of the best food around—a blend of casual 
and fine cuisine—stop in at the Center Street Tavern in 
Cramerton. With a casual, comfortable atmosphere that  
encourages guests to stay awhile, Center Street serves up 
meticulously prepared dishes. Make sure to try the Belmont  
Shrimp Scampi or Greek Chicken, and pair your meal with 
a North Carolina-brewed craft beer.

A couple of doors down, you’ll find Southfork Deli Café 
& Market, and what a find it is. Fresh is the mantra here. 
A delightful place for lunch or dinner that allows you to try 
something unfamiliar and love it, don’t let anyone dare you 
into leaving without a piece of homemade layer cake.

A winner of a 2013 Award of Excellence by Wine Spectator,  
one of the country’s top wine trade magazines, String Bean 
has gained quite a reputation for creative, innovative cuisine 

and a vast assortment of quality wine and beer. With dishes 
like duck fat fries and a bison quesadilla, in addition to daily 
specials making up the dinner menu, you’ll always be in for 
a unique dining experience. Enjoy the outdoor patio on a 
lovely fall day or evening.

Some say you don’t know Belmont until you’ve spent some 
time with family or friends at Sammy’s Neighborhood  
Pub. The Belmont personality is big and comes in all sizes 
and ages, and there’s something on the menu for everyone. 
All of America’s favorite dishes are on one menu! Whether 
it’s after the game, after work or on a lazy weekend, Sammy’s 
is the place to relax, have fun and enjoy great food.

Located in Belmont’s renovated historic jail building,  
Old Stone Steakhouse has plenty of character. It’s a  
favorite with residents and visitors, who know that they 
don’t have to travel any further to enjoy a generous portion 
of tender, perfectly cooked beef. Fresh, creative salads and 
sides round out the meal. Outdoor seating provides options 
for celebrating a special occasion.

Glenway Premium Pub has stepped things up a notch 
by offering upscale pub food. There are lots of exciting 
choices on their extensive menu. Whether basic (home-
made meatloaf sandwich) or fancy (Parmesan risotto with 
beef tips), you’ll be glad you chose to go there. A prominent 
feature is the large deck, which is a perfect place to relax 
with friends and a cold brew or martini.

The list of Gaston County restaurants could go on for 
many more pages, there are simply so many excellent 
places to try. But now you know that while you can still 
love Gaston’s fish camps and barbeque, you can also  
whimsically satisfy any number of your culinary desires, all 
without leaving the county.

glenway pub

the string bean

old stone restaurant
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Cantina 1511 has taken the art of creating Mexican  
cuisine to several new heights, and that explains 
the continued growth and popularity of both of their  
locations. The first and most important aspect of why 
the dishes taste so good is due, first and foremost, to 
the level of quality of the raw ingredients. All of the  
ingredients are procured on a daily basis—many  
locally—and are of the highest premium quality avail-
able. That’s especially important, as everything you 
taste to your delight is made from scratch, and you can 
really taste the difference. Even the tortillas are made 
by the hundreds, in house, throughout the day. That’s 
ultra-fresh you can taste. 

Take, for instance, the 1ueso. It’s a five cheese queso 
fundido; they carefully blend, over low heat, classic  
Manchego, white cheddar and chili rubbed Anejo 
cheeses, then add traditional Queso Blanco, caramelized  
white onions and Poblano peppers. It’s finished with 
authentic Queso Cotija and is excellent for sharing,  
of course. And that’s just one appetizer! The best  
ingredients and excellent execution result in the  
quintessential queso to please your taste buds. 

Another philosophy of Cantina 1511 is to offer you 
much more than just ‘Mexican’ fare. As you know, 

there are as many different regions, culinarily speaking,  
throughout Mexico, as there are in the United States. 
Each region has very unique culinary specialties that 
are very specific to those respective regions. The  
opportunity that we are being presented is to taste 
the flavors of these specific regions with their unique  
flavor profiles. Producing and delivering these regional 
dishes is an award-winning and extraordinarily creative 
culinary team, who have been given the permission 

and are encouraged to use their creativity, originality 
and outside-the-taco thinking in the pursuit of culinary  
excellence. The continued success, popularity and passion  
for excellence of both Cantina 1511 restaurants is  
directly due to the owners and operators, Ben Filmalter 
and Dick Campbell. 

To meet Filmalter is the opportunity to appreciate  
the consummate restaurateur. Filmalter grew up in 
South Africa, where he started in restaurants over 40 
years ago as a cook’s apprentice. Filmalter became  
totally captivated by the thrill of opening successful  
dining venues, several of them. Inspired by his travels to 
the United States, Filmalter introduced South Africa to 
Cajun food, Tex-Mex, traditional diners and California- 
style wine bars. 

To label his dining establishments successful would 
be an understatement. Filmalter came to Charlotte 
for a visit and fell in love with our city. So much so 
that he wanted to own restaurants here. That’s when  
Filmalter met Dick Campbell, a Charlottean who has 
a long, stellar resume in the local dining industry 
with a great record of successful transitions and turn-
arounds. Combine the expertise of these two dining 
entrepreneurs, and you have a formula for amazingly  

scrumptious success. 
The two immediately set to work on developing their 

culinary team. The young Vince Giancarlo was identified  
as the leader of that team. A graduate of Johnson & 
Wales University, he was joined by two of his alma  
mater, Greg Balch and Kyle Biddy. This youthful team 
was encouraged to use their not inconsequential talent 
to add some spark to the offerings of Cantina 1511. 
Together, they have created some remarkable culinary 

ne of our favorite cuisines of all is Mexican, even in its most basic form. We adore 
the myriad of flavors offered in Mexican fare. We all love the foods that we grew up 

tasting and craving, especially if our folks didn’t cook these tasty treats. Tacos, burritos,  
fajitas and so much more, along with guacamole, is what most of us have grown up 
enjoying. What we now know is that there are more than subtle differences among the 
flavors and quality of dishes in Mexican restaurants, as with other cuisines. Now, it’s 
time to take your palate to the next level. 

o

cantina 1511 exudes  authenticity by charles jenkin
images by bradley overcash
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delights using traditional and authentic cooking methods,  
sometimes a little edgy, but always interesting and a  
delight to the palate. Also new, they introduced seasonal 
menus, adding dishes that are appropriate for the season 
while always retaining old favorites.

All you need to do is glance at the website to appreciate  
some of the mouth-watering offerings at Cantina 1511. 
So, what will go nicely with that 
refreshing signature Margherita 
made with Herradura Reposado 
tequila, Cointreau, fresh lime juice, 
fresh orange juice and sour mix? 
One of the starters, perfect for 
sharing, is the Platos Antojitos. The 
Chef chooses four typical street 
food dishes that are currently pop-
ular and changes it up on a daily 
basis. All four of the samplings are 
always delicious, from the most 
tender, tasty pork belly mini tacos 
to items like calamari steaks, long 
strips of squid that are breaded and 
flash-fried to a light, fluffy and crunchy coating with the 
tender meat inside. 

For a spicy beginning at lunch or dinner, you need to 
sample the Sopa Albondigas, a regional specialty. You’ll 

discover petite, tender and tasty country pork meatballs 
with hearty vegetables in a wonderful broth. A few fresh 
jalapeño slices are set atop for good measure. Additionally,  
you’ll find a delightful Mexican Frito Misto as well as 
a sampler seafood appetizer, each offering a variety of 
scrumptiousness from the seas. Of course, you must 
check out the trio of guacamoles served on a chilled 

slate platter. The Traditional Guaca-
mole has soft, ripe avocados, pico 
de gallo, Serrano peppers, cilantro 
and freshly squeezed lime juice. 
The next, Guacamole Americano, 
is made with orange juice, candied 
walnuts and dried cranberries and 
finished with a raspberry coulis. 
The third, Goat Cheese and Lump 
Crab Guacamole, blends avocados 
with Serrano chilies, lump blue 
crab meat, goat cheese and fresh 
lime juice. Of course, each table 
gets complimentary salsa roja and 
salsa verde with fresh, warm chips.

A delicious example of taking it up a few notches is 
the Top Shelf Tacos. Just as you would expect, they offer 
a dramatic taste experience—especially for tacos—and 
are served in one, two or three taco portions. The Pato  

Of course, you must 
check out the trio  

of guacamoles:  
Traditional Guacamole, 
Guacamole Americano 
and Goat Cheese and 

Lump Crab Guacamole.
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guajillo glazed pork belly taquitos

mexi cali tosdados

guacamole flight

mexi cali tosdados

crab and goat cheese croquettas
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IN CASE ANY LEFTOVERS FROM 
THIS PAGE GET LEFT IN YOUR CAR.

 A CLEAN CAR SAYS A LOT ABOUT YOU
® 

cantina 1511
1511 east boulevard • 704.331.9222 

7708 rea road • 704.752.9797
cantina15eleven.com

Carnitas are created with 
duck legs (yum!), slow 
cooked in a Manteca then 
grilled golden brown and 
served with pickled Yucatan 
onions, fresh avocado and 
jalapeño tomatillo salsa. Gua-
dalajara tacos have crispy 
masa-battered scallops and 

shrimp, Mexican crema, shredded cabbage, radish,  
Valentino hot sauce and pico de gallo. The freshness and 
deep flavor profiles of each bite pop in your mouth. Each 
is served with your choice of white corn, flour or crispy 
corn tortilla shells as well as tortilla slaw and your choice 
of beans and rice, grilled vegetables or a chopped salad.

Cantina offers extraordinarily tasty quesadillas and 
burritos as well. Or, change it up with Oven Roasted 
Blood Orange Duck Breast—a choice duck breast with 
a sweet guajillo chili pepper and blood orange glaze and 
Valencia orange salsa served with saffron rice and black 
beans. 

On the new winter menu, the unusual Tumbada  
Veracruz makes an appearance—a Vera Cruz-style  
paella with baked rice, PEI mussels, shrimp, sea scallops 
and white fish in a slow roasted tomato sauce. There’s 
also the Slow Cooked Short Rib in Negra Modelo, a  
tender short rib that’s slow cooked in Mexican Vienna 
lager with portabellas, white onions and Arbol chilies and 

finished with white beans and butter served over roasted 
garlic mashed potatoes. It’s just what the doctor ordered 
for those chilly winter evenings. 

All of the traditional favorites remain popular, like the 
yummy Chimichanga—a crispy burrito filled with ground 
beef, chicken or steak, black beans, Mexican vegetable 
rice and mixed cheeses, topped with ranchero and chile 
con queso sauce. It’s served with guacamole, sour cream, 
pico de gallo and tortilla slaw. Fajitas—hot, steaming and 
sizzling—arrive with your selection of marinated steak,  
Al Pastor chicken, poblano pesto shrimp, beef or chicken. 

For lunch, you can consider several tasty Tortas. Two 
delicious examples are the Ancho Chicken Scaloppini  
and Cheese Torta, with Ancho chicken, caramelized  
Poblano peppers and onions and melted Mexican cheeses, 
and the Mexican Meatballs Torta with flavor-packed 
pork meatballs in guajillo ranchero topped with Oaxaca 
cheese. They arrive with house made pickles and your 
choice of Adobo seasoned fries or a chopped side salad. 
Never let us forget the humble burger, which has been 
given a whole new lease on life at Cantina 1511. Try the 
Guacamole Bacon Burger or the mouth-stretching Knife 
& Fork Burger with tangy Chilaquiles and an over-easy  
egg. All can be found on the new quick and easy  
value-driven lunch menu.

In addition to the culinary team’s endeavors in the 
kitchen, the friendly, attentive and professional dining 
room staff are always ready with a warm smile and 

All the traditional  
favorites remain  
popular, like the 

chimichanga and 
sizzling fajitas.

knowledgeable advice. There’s always a visible manage-
ment presence constantly cruising the dining room, stop-
ping by tables and checking in on guests. It all makes for 
a very enjoyable experience. 

The owners, managers and chefs are so dedicated to mak-
ing sure you have the best possible dining experience, that 
they want you to be able to give immediate feedback, even 
anonymously. Have you ever wanted to share a comment  
or two with the manager or Chef when dining out? At 
Cantina 1511, you can anonymously text your thoughts 
to them with the information on the table tent and on the 
website. The chefs, management and even the owners see 
these text messages immediately and respond. How’s that 
for truly caring about your dining experience! That’s how 
important their customers are to them. You can experience  
the elevated level of authentic Mexican fare, great service  
and so much more at both Cantina 1511 locations. When 
you put it all together, you have two unique dining  
experiences available in the Charlotte area. E

pig wings carnitas

chef vince giancari tumbada veracruzchef vince giancari

286 Cabernet Lane 
Dobson, NC  27017 
    (336) 366-4724 

Wrap up the holidays with us!

Holiday Open House November 23-24, 2013 

Wine and retail specials throughout our tasting room

____________________________________________ 

~  Tours and Tastings Daily ~ 
Monday-Saturday 10 AM—5 PM  Sunday 12 PM—5 PM 

Don’t Forget. We can also ship your wine for corporate and  
personal holiday gifts. 

Visit our website for specials and shipping information. 

www.sheltonvineyards.com
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 14 Southern Christmas Show
  Check out the holiday trees, mantles, doors and  
  more at the Southern Christmas Show at The Park  
  Expo & Conference Center. Munch on tasty treats,  
  sway with yuletide entertainment and come ready  
  to have a blast during this favorite holiday tradition.  
  southernshows.com/scs

 15 Deck the Halls at Surry Wineries
  Surry County wineries have joined together  
  for the fourth season to offer this popular  
  holiday event program. Wine lovers will  
  enjoy wine tastings, live music, hand-crafted  
  ornaments, wine-related recipes and a keep- 
  sake glass at over 10 participating wineries.  
  www.surrywineries.com

 23 Holiday Open House, Shelton Vineyards
  Visit Dobson, NC, for the sights, sounds and  
  tastes of  the season. Events include caroling  
  through the winery and vineyard, free hay rides, 
  mulled spice wine and local arts and crafts.  
  www.sheltonvineyards.com

 28 Carolinas’ Thanksgiving  
  Day Parade
  A tradition since 1947, the Uptown parade,  
  sponsored by Belk, officially announces and  
  celebrates the beginning of the holiday season. 
  www.carrouselparade.org

  05 Weihnachtsmarkt Christmas  
  Market at Olde Meck Brewery
  Local artisans and crafters set up booths to sell  
  their goods just in time for the gift giving season.  
  Stop between 4 and 9 p.m. to sip on a fresh brew  
  or hot spiced wine and get some of your Christmas  
  shopping done!   
  www.oldemeckbrew.com

 06 Fourth Ward Holiday Home Tour
  This walkable tour includes admission to eight  
  private residences, beautifully decorated for the  
  season, along with a sneak peak of the famous  
  Nutcracker and special holiday surprises at the  
  7th Street Public Market.  
  www.fofw.org

 07 Jingle Bell 5K Run/Walk
  Kick off the holidays by helping other at this fun,  
  festive event for the whole family! Participants  
  wear reindeer antlers and/or themed costumes  
  and tie jingle bells to their shoelaces to celebrate  
  the season by giving. 
  jinglebellruncharlotte.kintera.org

 31 First Night Charlotte 2013
  Ring in the new year with musicians, dancers,  
  actors and artists from 3 p.m. until midnight in  
  the heart of Uptown. 
  www.firstnightcharlotte.com
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Little Spoon has taken the former 
FABO spot on Selwyn Avenue. Alesha 
Vanata and Chef Kent Graham, formerly 
of Block & Grinder, plan to offer a farm 
to table menu that will change daily 
depending on what farm markets are 
offering. Welcome to the neighborhood!

Why did the chicken cross the road?  
To get to Another Broken Egg Café, 
which has opened in the South Park  
area. When it comes to breakfast, 
brunch or lunch, they offer a totally 
egg-ceptional experience.
980.207.2582 • www.anotherbrokenegg.com

Fourth Ward Bread Co. has opened 
on North Graham Street. This family 
run bakery and café offers pizza and 
sandwiches served on rustic Europe-
an style bread, and produce is locally 
sourced whenever possible. Open for 
breakfast, lunch and dinner, they’d 
love to see you soon! 
336.946.2072 • fourthwardbreadco.com

Lincolnton is the latest North  
Carolina city to hop into the business 
of beer. Last week, commissioners 
approved a plan that will allow a  
local business owner to covert an  
old mill into a brewery. More to  
come soon!

Chef Ben Philpott, formerly of Café 
Monte French Bakery and Bistro,  
has joined the team at Block & 
Grinder, which is boasting a new 
lunch and dinner menu. Glad to  
see you back Chef!
704.364.2100 • www.blockandgrinder.com

J. Sam’s Wine, Spirits & Food at  
Piedmont Town Center is now open 
for lunch, serving sandwiches, sliders, 
burgers and salads from 11:30 a.m. to 
2:00 p.m. (closed Mondays).
980.406.3761 • www.jsamsplace.com

Sankey’s Taproom and Grille is 
now open at 11456 Independence  
Boulevard in Matthews, serving  
local craft beers and locally sourced 
food. Enjoy tasty, homemade food  
for lunch or dinner. 
704.847.0464 • www.sankeysgrille.com

Georges Brasserie in Piedmont 
Town Center has a new Chef and 
General Manager from New York.  
Let’s welcome Chef Joe Lester and 
Patrick Garrivier to the circle!
980.219.7409 • www.georgesbrasserie.com

Second Helping of Charlotte recently opened a new carry-out and catering  
shop at 2903C Central Avenue between The Plaza and Eastway Drive. By 
serving up great Southern dishes, including shrimp & grits and fried chicken, 
Second Helping creates jobs for women with criminal records. Second Helping’s 
desserts are baked on-site by Neet’s Sweets, which helps women who are  
victims of sex trafficking. Join them and help empower women in our community.
980.272.8427 • www.secondhelpingcharlotte.org

Vapiano in Uptown is now serving 
breakfast, featuring fluffy pancakes, 
made-to-order omelettes, breakfast  
pizzas and much more!
704.332.2440 • www.vapiano.com

Nictoria Fine Italian Specialties  
has opened in Ballantyne. This  
convenient take-and-go establishment 
is giving the area its only option for 
wholesome, home-cooked Italian 
meals for individuals and families  
on the go. 
704.996.3069 • www.nictoriaspecialties.com

through the  
grapevine

For up-to-date information on events  
and news around town, visit us at  
www.epicureancharlotte.com or  
like us on Facebook.

At the end of a 16-dinner competitive 
series featuring top Charlotte area chefs, 
Jimmy Crippen named Chef Jon Fortes  
of Mimosa Grill the champion of the Got 
to Be N.C. Competition Dining–Fire in 
the City Series. “Battle Cheese and Honey”  
saw Fortes edge out Chef Phil Barnes of 
Rooster’s Wood-Fired Kitchen.

Longboards Tap & Taco on East  
Boulevard has closed. Sorry to see you  
go boys.

places to go 
people to see
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dirty dancing festival  
in lake lure

grand opening of world  
market - cotswold
l to r: Chris Black, Nasishia  
Wharton, Sheryl Hollander,  

Cat Fals

"

"

"

l to r: Sandra Sharron, Kathy Close, 
Gail Scott, Linda Seligman,  
Michelle Yelton  

scene around  
town

festival in the park  
family day  
l to r: Vanessa Hunt, Gregory Hunt II, 
Nicholas Hunt, Gregory Hunt

"

fire in the city  
competition dining series
l to r: Marianne Reidy,  
Richard Martin, Jill Martin,  
Patti Sledge, Ben Filmalter

"

"cooking class with chef  
alyssas at atherton mill 

l to r: Marla Thurman, Whitney  
Gibson, Mark Hinczynski, Daniel  

Schiada, Evan Gorelick, Alicia Burt

comet grill benefit  
for the holy angels 
l to r: Cassandra Richardson,  

George Richardson, Bonita Blood
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savory, sweet & spicy winter fare

local flavor the juice

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

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

Selwyn Avenue Pub
It’s always a great time when you head to 
Selwyn Avenue Pub! Part of the communi-
ty 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

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

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

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

Sir Edmond Halley’s  
Restaurant & Freehouse
Come for the food and drink, stay for  
the fun. This quaint neighborhood pub  
nestled behind Park Road Shopping  
Center offers mouth-watering pub fare  
and a great beer selection. 
704.525.7775 • www.siredspub.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

arboretum/ 
south  

charlotte

Portofino’s Ristorante Italiano  
e Pizzeria
With four Charlotte-area locations, Por-
tofino’s prides itself on creating menus 
inspired by a timeless passion for food. 
Using authentic Italian recipes and fresh 
seasonal ingredients, dining at Portofino’s 
is like truly sitting at the family’s table.
portofinos-us.com

mexican braised short rib with white beans,  
portabellas and birdsong jalapeño ale
chef vince giancarlo • cantina 1511

ingredients:
• 2 lb young, slender carrots,  
 tops removed, peeled
• 2 tbsp unsalted butter
• 1 tsp sea salt

• 1 tsp freshly ground  
 black pepper
• 3 heaping tbsp artisanal  
 honey (such as tupelo honey)

tupelo honey-glazed carrots 
chef brian sonoskus • tupelo honey cafe

Blanch the carrots in salted boiling water for about 7 minutes, or until just tender. 
Drain off the liquid. In a large sauté pan or skillet, melt the butter and add the carrots, 
salt and pepper. Cook for about 3 minutes, or until heated through, before adding the 
honey. Coat the carrots with the honey by stirring the mixture for 1 to 2 minutes and 
serve immediately.

ingredients:
• 6 arbol chiles
• ½ tbsp olive or vegetable oil
• 4 ea bone-in (K-style) 
 short ribs
• salt & fresh black pepper
• 1 large white onion,  
 cut into ½-inch pieces
• 1.5 lb portabella mush- 
 rooms, gilled and diced

• 1 c birdsong brewery  
 jalapeño ale or similar
• 1 c negra modelo
• 1½ c vegetable stock
• 1 carrot, peeled,  
 medium dice
• 3 stalks celery,  
 medium dice
•  3 sprigs thyme

• 1 head garlic, cut in half  
 across the center
• 1 bunch epazote
• 1 lb roma tomatoes,  
 oven roasted, chopped
• 1 c dry cannellini beans,  
 soaked 24hrs (or canned  
 beans)
•  ¼ lb unsalted butter

Preheat oven to 325˚F. Break the stems off the chilies, then roll them between your fingers 
to loosen the seeds. Break the chilies in half and shake out all the seeds that come out easily. 
When the pan is hot, pour in the oil. Add the chilies and stir for 10 to 15 seconds, until they 
are noticeably darker and aromatic. Remove to a small plate, draining as much oil as possible  
back into the pan. Generously sprinkle the short ribs on all sides with salt and pepper.  
Lay the short ribs in the pan and brown, turning frequently, until they’re a rich golden brown 
color on all sides, about 4 minutes total. Remove to a rimmed baking sheet. Add the onion, 
celery and carrots to the pan and cook, stirring regularly, until golden, about 7 minutes.  
Stir in the mushrooms and cook several extra minutes. Add the beer, stock, garlic, thyme, 
tomatoes, toasted chilies, 1½ tsp salt and a generous ½ tsp black pepper. If you’re using dried 
and soaked beans, then add them now as well. Return the short ribs (and any juices that have 
collected around them) to the pan, nestling them into the liquid. Set the lid in place and bake 
for about 2½ hours, until they are fork tender. Carefully remove the thyme and garlic from 
the pan and discard. If you’re using canned beans, then add them now. 

To serve, place each short rib atop a scoop of your favorite mashed potato or seasonal 
rice recipe. Stir the butter into the braising stock, then spoon a hearty 6oz portion of the 
sauce over each short rib. Garnish with freshly chopped cilantro or parsley and serve.
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dilworth/ 
southend

Cantina 1511
Cantina 1511 is where foodies flock for 
authentic Mexican cuisine and cocktails. 
Their spacious, decorative settings reflect 
the spirit of the festive country and  
make it the perfect place to gather for 
memorable meals and great times.
704.331.9222 • cantina15eleven.com

East Boulevard Bar & Grill
EBBG features daily food and drink 
specials including half-price bottles of 
wine on Mondays and Tuesdays. Plus, 
it’s reported that EBBG “has the coldest 
beer in town!” Everything is made fresh 
in-house, including sauces and dressings.
704.332.2414 • www.ebbandg.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

southpark/
cotswold

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

gastonia  
& belmont

Amber Jack Seafood & Steaks 
There’s something for everyone at 
Amber Jack’s. Their menu boasts a vari-
ety of pasta entrées, chef specialties, sea-
food platters, appetizers, salads, surf and 
turf platters, sandwiches, burgers and 
much more! Beer and wine specials daily. 
704.824.5502 • amberjackseafood.com

Caravan Coffee & Dessert Bar 
This quaint coffee shop in historic  
downtown Belmont is a great place to 
hang out with friends over delicious  
coffee and fresh-from-the-oven desserts.
704.829.7711

Glenway Premium Pub 
Offering a full service bar and extensive 
beer selection in addition to a diverse 
menu, Glenway Premium Pub features 
delicious burgers, fresh salads, 24 flavors 
of wings, meatloaf sandwiches, daily  
specials and a kid’s menu, all made fresh 
in-house every day. 
704.829.7717

Jia Asian Fusion 
Jia serves up Gastonia’s finest Asian 
fusion cuisine with exciting dishes and 
unique ambiance. Every dish is created 
using only the freshest, finest ingredi-
ents, and they serve only the choicest 
meats and seafood, freshest rice and 
vegetables that are fresh from market.
704.879.9344 • jiaasianfusion.com

Old Stone Steakhouse 
Located in Belmont’s renovated historic 
jail, Old Stone Steakhouse offers a variety 
of fresh cut steaks, seafood, a large wine 
selection and a full bar. It’s a five-star  
dining experience at an affordable price  
in a casual setting and the perfect place  
for any dining experience.
704.825.9995 • www.oldstonesteakhouse.com

Rodi
Rodi is an award-winning restaurant  
located in the heart of Gastonia’s historic  
district. You’ll find an enticing menu  
featuring American-Mediterranean fare 
and daily specials from their creative 
chefs and bakers. Open for lunch and 
dinner.
704.864.7634 • www.rodiworld.com

The Round Bistro 
With menu creations fusing many cooking 
styles, The Round Bistro features appe-
tizers, lunch and dinner options including 
a range of delightful flavors, fresh ingre-
dients and exciting fare in addition to a 
large selection of craft beers, delectable 
wines, sweet treats and desserts.
704.864.2791 • www.theroundbistro.com

The String Bean Market & Deli
This popular eatery, which has just been 
lauded with a 2013 Award of Excellence 
by Wine Spectator magazine, boasts  
creative menu items like duck fat fries,  
fresh-cut deli sandwiches and banana 
bread French toast, in addition to an 
assortment of 200 beers and 400 wines.
704.825.3636 • www.stringbeanmarket.com

the juicethe juice

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

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 23  
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.



 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


