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Trise grizs:
Husk restaurmng
In Charleston

has wome of the

Sauth's most
innovative food.

Four great places to spend o weekend eating and drinking

TASTE GF RASTORY [N CHARLESTON

Chraileston, South Carslina, is turning out
sutte o the country’s best new chefls
Aaron Stlverman of Rose's Euxury, on
Capilnd 1L amaig the i Forall the town's
histaricallure, with its cobblestane sireels,
horse-drawn carringe tours, amd statly
homes, theres innovation in the ait ond
onthe plate, The dining sceneisone of the
mpst exciling in the regicn, with 11 James
Beard Award semifinalists this year.
Creativity here doesn't mean eschew
ing the past Chefls such as Sean Brock of
the much laeded %5 Uraidy s and Thost
helped put South Caralinas aldest city on
the modurn fuod map through his explor-
tion of low-country traditions—a blend
of European, Notive American. and Alto
Cariibean influences =l dedicntion te
regional ingredients, Menus across town
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below the Mason-Dixon Line

jread like guidebooks taa Southern linder,
rich with Caredira gokd rice, Edisto [slund
perits, andd sesame-like benne seeids, not (o
nentiva beirkounn pork zd pristiog seafiod
from the waters sueriding the port ity
This ¢ffisrt both tor proserve and te
cvelve Charleston’s culinary
heritage isn texact]ly new
Chel Mike Lata's can't —h
tiss 10 s still packed
12 years after opuening,
thanks to innovation
done well - buttermilk
marinated razorclans,
lamb aeck over black:
ened pea ragoat The
next generation of chels
is pushing the boumdarics
even further Hushandd and wife
tenm Joshun Walker, afifth generation
Charlestonian, amd Duolan Li serve dsian
suul food at housed in
an ol gas station

Account: 112664 (2999)
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Its the historie part of town, Besck se
cently delauteel o casual tagueria, Minero.
st melds favers of Mexteo and Canlina —
crispy calfish taces with pickbed green to-
niato; shrinmprand chorzo with masa grits.

A carisn't necessary in the Foot- anid
cab-Teiendly town, unleas you
wanl to explore the beach
communities a short drive
iy, 10 you o, drop hy
1 in
funky Mount Pleasant
for o more trulition-
al taste of the Suuth
especially the PHT.
sandwich stuffed with
pimiento cheese, bacan,
and fricd green tomatees

Whers to aat now: While King
Strect is known for shops and college bars,
the nerthern end is a culinary destination.
F10%s sislor restaurant, the Ordinary.
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dishes up addictive crispy oyster sliders
and showstapping shelllfish platters,alling
lofty former bank. A few stops awvay, Jucals
share smoll plates of pigskia pad Thai or
tuckinto cauldrons of low-country seafood
pilent al the Grosevry, James Beanl Award
semifinalist Jereminh Bacon's restaurant,
the Macintash, draws crowds with plates
both elegant and robust, plus knockout
brunch. Grabanighteap at the warehouse
like: speakensy Covhtall Cluby afloorabeowve
Best celub-chef spotting: Un our last
visit, Dapiel Boulud dropped in to order
Tunch from the chalkboard menw of no
Irills Buleher & Bee, s BYD sandwich
shop. You might spot the next generation
of cullnary stars chowing down anchicken
Ininh ml from the kate-night menuat 2aM.
Buxt reason to wake up, at any hour:
“Fverything '1il HOrM” is the miottoof Twis
Borougles Loarder, a market restaurant
where fresh-shucked Carolina oysters are
served alonpgside breakEist sandwiches amd
a snen-esgque *howl-o-noodle™ all iy fong,
Best way to start the night: Pick any
two words (strong,” “spicy™) from the Bar
tender's Choice list for creative. made-to
taste drinhs at Ve Gindoiat. Too ey ?
Th G e is the kind of dive where dollar
hiils paper the walls,
Bestbreak for the stomach: il oty
is ko for e byt hisiorke hames; the
Festival of Houses anil Gardeos (Mands
19 thraugh April 19) is o chance 1o peek
insite. Don't miss the Nathanie! Bussell
Hotese Museston (512 xdults, 55 chaildren)
any Lime of yeur, somagnilicently restored
1808 mansion built by s wealthy {mler.

A riew exhibit at the Vicpitla Musaum of Find Arts (abeve) will feature x

Matissa arnd van Gogh. The gastropub Magpls terves up are on a plate (right).

Baat ploce to stay: 4 aew v renovalid
bunticpee: hotek in the Frencl Quinter, the
Vendue, hoasts rooms in twa historic
buildings. some with gas fireploces. Guests
can explore the City on free hicyeles or
relax at e 3o O, one of the lown's
Destoutduor haes iverfooking the lachor
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If You Go
CHARLESTDON
Butcher The Grocery
& Bee
Husk
FiG
The Macintosh{
The Gin Joint The Cocktail Ciub
The Griffon

A alrs

i

McCrady's
Two Boroughs
Nathaniel Larder
Russall Housa
Museum
The Vendue/
The Rooftop
The Drdinary
Xiaa Baag Biscuit
fage’s Okra Grill
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The onetiime capitat of the Conlederey,
1w hees seeethval DC s Tong boenished
its fmage as o charming, slow: paced lown
bruill apenis prrupetiety, cotservative politics,
and old ways that endure. Butas s recent
evolution intorone of the South's premier
fewend hestinatients las shown, there san
alher Richmuond,

A in muny smasll citics with a rich and
thriving seeoe, the teansformation is
driven by ugroup oFactisons, bakers, baris-
tas, and brewers. But these lecal-loving
chefs and restaurateurs have nuctured o
humnegrown avsthetic nn!luf-rlh:mluuking
tuether cities for inspiration

Wislington hus more variety and e
options al the high end, bt at lacks the
unself-conscious livefiness of the betier
restourants i Hichrrond, from the guicky
Feelerininet Vied Shap (chef Mike Yivorky.a
Danicl Boulud alum, mokes do with just five
1ubles}to the Mawpic, abordello-channeling
gastropuls (helmed by che FDwen Lane) to
Fal Vaanrs quindessential red-sauce [talian
joint, Edwk Squiid (and his petiteand equally
wunderful tnsttoria/deli. Dinaina).
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The city's national profile has risen
willi Lhe emergence of native sop Travis
Croxton, whao, with cousin Ryan Croxton,
opened the Rappabannock at DC's Union
Market and operates a larger version of
that classic oyster bar in Richmond, nnd
the recent arrival of Mike Isabella, the Top
Chefcantestant whobrought GreafTintato
the city Jast summer.

§1ill, it’s the stubborn communal re-
fusal to leok elsewhere for assistance - or
validation—that keeps things inleresting,

‘Can’t-miss cocktails: John Maher
al the Rogue Gentlemuen is so serions
about his drinks that he printed up a book,
handsamely bound, for his menu. A Maher
drink is both bracingly stiff {shades of the
great bartendurs of yore) and supremely
halanced (in keeping with the tenets of the
mixological moment). Sip und savor his
Bear Hug, made with ten-year buurbon,
FFernet-Branca, Cynar, and Becherovka, and
halfway through, your tongue will undoubt-
edlyhe lonser

Best breakfast: Get to Perlya, park
yourself on one of the mint-green staols
facing the old-fashioned bar, and take in
Une buzzy scene: lripsters and Gemilies with
young kids all cramming in ta expericnee a
newfangled, artisan-driven deli that would
rither you experience it as old-fingled and
unassuming. The good mood anly gets
botter with a smoked-whitefish platter, a
cup of good strong coflee, and—we can't
resist—an eEg creant.

vAftarnoon pit atop: A brother and
sister tandem from Reston, Evrim and
Evin Dogu—~theirfutheroperates the simall
Washington chain Rosemary’s Thyme
Bistro—runs Richmond's best bakery: Sub
Rosn, which features wonderfully rustic,
hearth-baked breads in addition te crois-
sunts, turts, and Turkish treats. Any item
on the meny, plus a cup of rich, dark cof-
fee from the excelivnt Richmond roaster
Lamplizhter, provides an oasis intheday.

-Digtinctly un-0C dinner: Edo’s Squid
is the kind of place you find in a city with
a thriving Little Italy—a bit worn around
the edges bul big-hearted and impossible
nut to lovis, even when you have to wait 40
minutes fora table. The dish that speaks to
the place's quict magic sounds susimpleas
tobe unremarkable: braised fennel. [t melts
in your meouih like butter, while the warm
nutmeg cream sauwce caals your tongue

like fondue. Pay close attention to the list
of specials, scrawled on achalkbuard in the
bare-bones dining room: A recent speceial
of deep-fried sugar toads (alsu known as
northern puffers) was polished off quickly.

What to do when you're not eating: The
Virginia Muscum of Fine Arts is excel-
lenk, snd smadl encugh that you canexplore
most of the collection in one afternoon. The
Muscum of the Conlederacy —next to
the Confederate White House, where Jef:
ferson Duvis lived and direcled operations
throughout the Civil War—is eye-opening,
Shocvkoe Tl Cemetery houses Lhe re-
mains ol John Marshall, the fourth USchief
Justice, and Daniel Norlon. creatur of the
first great wine grope in Americn,

Where to stay: The Jeflorson isn't
just the most elegant hotel in the city
bt alse one of the most convenient to
restaurants and shopping,.

~TGODKLINAN

-;quan
RICHMOND

Belmant Perly's
Food Shop

Rappahannock
Dinamo Restaurant

Edo’s Squid The Rogue
Gentlemen

Graffiato
Shockae Hill

Cemetery
The Jefferson

Sub Rosa
The Magpie

Virginia
The Musaum of Museum of
the Confederacy Fine Arts
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NEW ENERGY N NEW ORLEANS

New Orleans ance was a city that knew
xactly what it was. The elite assembled
at Gulatnire’s fur three lour drunken
lunches of soufflé potatoes dipped in
bditrmaise or trout amandine doowned in
butter. Everyone else went Lo jolins like
mitises or Parkwny Bakeey & Thaeen
for po” buys—crusty Frencli loaves filled
with bol sausage. frivd shrimp, or roast
beofin gravy, On weekeds, fariilies lined
upat Angelo Brocato, foumbed in 1903, for
cupsuflemon jee or carnali flled toarder

Thuose edible pleasteres still survive in
New Orlenns. They cooldn't be dislodged
by fueels oor floodwaters, But as thecity cidges
toward its 300th imniversary in 2018 the
restrant seene, hinmning with resewed
caergy, isguickly evolving

ALayeer chelfs suclh as Dosald Link
witls his modern bistro, Iterbsaiat and
Iis stybisl Cajun eatery, Cuchon, are
huilding empires, fec o' e formerly
vrraky Foetel Quarter stalwart, reengwened
aftera g2 nillion memrnation with a chef
whier imakes flawless epes Benedict in the
et aid pabin-s g e-roasted Jock
with rutaduyi einkes 3l night

Revean arvivids and upstart young rooks
are alding new flavors to this Creole oty
The intermationadly revered likiexpert Joll

“Beachbuan” Burry came to town and opened
avestaurznt gnd bar ralled Latitode 29

Native sun Michkael Gulotta. aler rising to
the lwlmofdoln Besh's tlagshiprestavrant,
August. unexpectodly embmced Southeast
Asinncuisinewhenhe struck out onhisown
with Yol ey, Anddinand areund thie rpidly
gentritying Bywaicr neighborhoed, you'll
find New York style ples at Mizza Delleious,
[alafels and Helgian frics at Kebab, and un

hitged ereativity fram avet of New York's
Alission Chinese Foed at e d's Chin

if You Go

NEW ORLEANS
Angelo Brecato Cochon
The Avenua Pub Coquatts

Baratoria Preserve, Domilisa’s
Jpan Lafitta

Hational Historica!
ParkandPreserve ooy e,
Boachbum Berry's Gautresu’s
Latitude 29

Harbsaint
Beannen's

Kebab Red’s Chinese

The Roosevelt

Parkway Bakery
B Tavarn Root

Piécha Southsm
Saafood Grill Food & Beverage
Museum

Plrza
Qelicinus
Square Root

€ 2015 WASHNGTOWIAN
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Whate to sat pow: Qlestaurants are
complicated animals with a hundred
muoving parts, At this moment, Conquetd
cheland ewner Michael Staltzius has
everything working in syne. This Modern
American bistro in the Garden District
is currently one of New Orleans’s finest
restanrnts

Dinnar and a show: [nu ity that loves
its past, chef Phillip Lopez secs only (e
future. Hoat, his first restavrant, was coual
parts selence experiment and whimsy,
with fole gras covton candy and scalluges
smeked with Cohiba cigars. At Syuare
Hiot, o tasting-menu-only place, he adds
to the complexity (and the price). Stationw!
hehind o wide counter wrapped around Hie
vpen kitchen, Lopez himsell serves the
1210 15 courses, which despite the avant
parde teehnigques often deaw soultully on
the chels Mexican-American hecitape

lsn"t it romantie? Loyl reglarsclaim
must tables ot Gantrean's, sa elegint
Bistra tucked fnto sp upscake Uptown
neighborhood. Owner Patrick Singley, o
consummate host, oversees the dining
raum while budding celebrity chel Sue
Zematnick runs the kitchen. Muake resvna
tions wellin advance

Figh mests fire: ’cche Seafood Grilt
the Fatest venture from Donald Link in
partnership with chef Ryan Prewdtt, Iy
unlike any utherseafood restanrant you'll
cncounter in Louisiana Fish from the
Guifof Mexico is mainly cooked ina large
upen-fire grill Dishes suchs grithed tuna
witholive salud and cotfish with chili bruth
won "gche the 2014 James Beard Awand
for best new restaurant in America amd

Account: 11266A (2999)
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Prewitt the prize for best chel in the South
(shared with Gautreau’s Sue Zemanick).

Beer from hare and beyond; Crafl Lieer
hias finally taken off in Louisiona. At Avenue
i'ub a24-hour barwith abalcony overlook
ing the strecicars of St. Charles Avenue,
youcan samplea large selection of regional
brews aslonp with impressive collections of
Beligan beers and American whiskeys.

Museum-quality bar: The stately,
19th-cenlury wooden bar al Purvloo. a
restaurant in the new Southern Food &
Boverage Muscum, once stood in a wa-
terfront seafmod joint, before Hurricane
Ratrina pushed it into the waler in 2005
Adecade Inter, you can again belly up to the
Brunswick barand sipaSazerac. You're cn
couraged toearry your cocktail through the
museum’s exhibits on Southern foodwayvs

Walk anwater: A hall hour drive from
the French Quarter, the boardwalks wind-
ing through the swamps of the Baratario
Preserve—part of the Jean Lafitte Na-
tional Historical Park and Preserve—make
for good hiking. The visitar center ofters
helpful tips onwhat tedoif you encounter
an alligator (elap and stomp)

Rest sasy in the Big Easy: Populist
governor Huey P Long preferred to sip his
Ramos gin fizzes at the Sazerac Bar of the
Art Deco Boeseve it hotel. Opened in 1893
it underwent 3 major renovation in 2009
and became a Waldorf Astoria property,

~T000 PRICE

r

Anna Spiegel is aasuciute food editor: Tudd
Klinn is a food and wine editor Todd Price
iz a dining writer for the Times-Picuyune in
New Orlcans. Mackensy Lunsford covers food
for the Askeville Citizen-Times,
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 WHATSBREWING N ASREVILLE

Ashevilleis lswing o motnent.

New Orleans hassovliud history Cheles-
laggrosterof chefsisfull ofattention-grab-
bing talent But this<cenic Narth Caraling
city is making a lot of nnise ns of Inte

That's the sound of Asheville beating
the locul- foud drum, surrmunded as it is by
farm rich countryside The cheesemakers
are prolific enough fora Western North
Carodina Cheese Trail And chefs such as
Jamres Beard semifinalist Jucob Sessoms of
Tobile tuke full mdvintage of the abubdance
inway thats strictly Asheville

“Asheville has the unigue gquality of e
ing inn the South without being Southern,”
Sessoms siys, Settled by Seoteh -Trish iso
Lationists, the city was exposcd totittle of
the vutside culture that inlfuenced much
of the Sauth's culinary style, “These factors
havee B as e place where we s Ashieville
chefs don't really lave s original food eul-
Tureass louchstone with whch Lo st L—or
1o which we must be held iccountalde”

€ 2015 WASHINGTOMIAN
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Asheville has taken that pioncering
spirit to brewing. It fays claim to more
brewerics per capita than any ather U5
cily, Peaple by hop the vibeant downtown
i haiking Bouts and duck into breweries in
the relabbed South Slope. which indludes
Wichead Weed s newest tasting roosn, the
Funkaturium

“When we began discussing where to
launeh Wicked Weed Brewing, Asheville

was the only logical choice for all of us,
says owner [tick Guthy. who cime to the
city fram Los Angeles in the "80a. “Nat
only because it's a place we enjoy so much
but because Asheville is America’s craft
beer capital
Thete are other reasons to visit, Ashe
ville is surrounded by bike trails atd
kavak-friendly waterways, The nearby
I travels the spine uf

Account: 11266A (2999)
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if You Bo
the mamtaing, offering sweepingviewsof — also head 1o ceventric West Asheville 1o ASHEVILLE
Caraling high countryand accesstonature  barhop, as well as to the Biver Arts District,
Aloft MG Road

that draws millieaes of tourists cach year
Where to sat now: James Heard
nominaled John Fleersieered Tennessee's
Blackberry Farm toward its hyper local
ethos, Now he tikes a similar approzeh at
Astwevilles Tthubels Tev Ve Mongedian
lamb ribs with collard kimchee, or wood
ronstee Lt From nearhy Sunbuest Furms,
Meanwhile, another Beard nominated chef,
Kalie Bution.aprotépde of Fertun Ad i and
Jers Andres, also took s chavee with Ashy
ville—her lamily s tapuas restaurant. o
is boanmieny. Boub o Lakrle D advance
How swaet it Is: The
is a3 H00-square-foot
temple ol bean- L-bar chovoelate, witl
handmade truffles, sipping cliocniates
nne uthee artisanal sweet
Drink up:
opened [ immensely popalar two-level
downtown pubyin 2012 The more intimate
nearhy specializes inbamel
aged wild and suur hrews, Try the Kliek
Angel Cherry Saur, jack ole brewed with
cherries and aged in bourbon barrels, Loculs

£ 2015 WASHINGTOWAN
Al Rights Resernved

where Wedge Brewing Compuny turned
one side ofaformer 19th-century warchouse
and ity railraad stockyand into a charmingly
griety adutt plaspround. On the etherside is
the iull and Beggar, o rustic-mod restay
rant whure you can sip crafl cocktails, eat
aysters, and waich the trains go by,
Uriehred: Catch live Dlucgrass or folk
at.daek of e Wood, which has pub lare
amd—af course—lacal beer “Tired of beee™
Find venlt coekbails ot MG Boad or Lhe
imperiald Life
Siesp sasy: The Lol hutel has astyl-
isti modern vibe in the heatt of downtown
FFoe more plamarous digs. the lnn on
tidtmory Eetate oflers plenty of luxury
on 8000 acres
Bost way to wake up: Huead (o Farly
Girl Eater lor o taste of the South. Try
the Porky Breakfast Bowl, with farm
egps. local cheese curd, and pulled porkin
smoky Bentons-hacon gravy. Or pap into
sy Voo et for first-rale colTes
and douchnuts with ingredivnts like hacon
and beercaramed =MACKENSY LUNSFORD

Biltmore Estats Rhubarh

Tha Bull
and Beggar fome
. Vortex
Ciate Doughnuts
Early Gir) Eatery
Wedge
French Broad ing pany
Chocalate Lounge
Wicked Waed

Thetmperialiife  Brewing

Jack ol Wicked Wesd
the Woaod Funkatorium
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