Yow, .

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

Applicant: Lafayette Street Partners, LLC
Serial No.: 78/678,314
Steven Foster
Filed: July 26, 2005 : Examining Attorney
Law Office 106
Mark: CHINATOWN BRASSERIE
Our Ref: LAFA 05/07832

REQUEST FOR RECONSIDERATION
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Commissioner for Trademarks !
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This is in response to the Office Action mailed on April 10, 2007.
REMARKS

The Examining Attorney maintains his refusal to register Applicant’s mark, based on the
ground that the proposed mark is allegedly geographically deceptive and geographically
misdescriptive. Applicant respectfully disagrees because the Applicant’s restaurant is not
located in the “Chinatown” section of New York and does not provide delivery services to
“Chinatown.”

Applicant’s mark was derived from the fact that its menu is based on Chinese-style food.
The mark CHINATOWN BRASSERIE would certainly evoke a Chinese-food menu — and this is.
what is served at Applicant’s restaurant. There is no geographical connotation intendéd, and

none would be assumed from the context. The public is conditioned to seeing what might be

I hereby certify that this correspondence is being deposited with the United States P ice as first class mail in an envelope addressed to
the Commissioner for Trademarks, P.0. Box 1451, Alexandria, VA 22313-1451 o 7
October 5, 2007
(Date of Deposit) N—"" (Signature) o~
Averije Storck Qctober 5, 2007

(Printed name of person mailing paper or fee) (Date of Signature)




geographical indicators used to denote the theme of the menu or the style of the food. Attached

as Ex. A are printouts from AOL City Guide and the 2007 New York ZAGAT guide of the

following restaurant information located in New York City, all of which comprise geographical
terms but are not located in the place named in the mark:

e S SOHO CUPCAKE COMPANY, a bakery located in Chelsea, Harlem and the Upper

East and Upper West Sides, but no locations in SoHo

e CUBA for a Cuban-style restaurant

e LAS RAMBLAS (a well-known street in Barcelona)

e SAIGON GRILL, a Vietnamese restaurant

e UNO CHICAGO, an Italian-style restaurant located nationally

¢ CAFE HABANA, a Cuban-style restaurant

¢ JACKSON HOLE, an American eatery

¢ DELHI PALACE, an Indian buffet

o DALLAS BBAQ, a barbecue-style restaurant

¢ DANUBE, an Austrian eatery, located in TriBeCa

o SALAAM BOMBAY, an Indian-style food restaurant
The point is that restaurant-goers in New York would no sooner believe that CHINATOWN
BRASSERIE was located in Chinatown than that the Saigon Grill was located in Saigon.
Everyone understands that the name of the restaurant likely suggests the menu theme and not a
physical location.

The Examining Attorney’s sole basis for his position is his evidence that Chinatown

contains a number of Chinese restaurants. However, this argument completely ignores the most
important and dispositive argument raised in Applicant’s prior papers: there are numerous other

marks containing geographical terms which are currently on the Register, which were not found
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to be geographically misdescriptive (see, e.g., S SOHO CUPCAKE COMPANY, located outside
of SoHo in New York (see attached specimen) (U.S. Reg. No. 3,028,947 - no disclaimer of |
SOHO); MAGGIANO’S LITTLE ITALY (U.S. Reg. No. 1,754,637), located around the
country; CAFE LUXEMBOURG (U.S. Reg. No. 2,260,760), which is located in New York and
not Luxembourg; UNO CHICAGO GRILL (U.S. Reg. No. 2,900,824), which is located
throughout the country (see Ex. B)). More importantly, there is another CHINATOWN-
formative mark that is on the Principal Register - CHINATOWN EXPRESS for a restaurant
located outside of Chinatown (on 7 Avenue between 33™ and 34™ Street in New York City)

(see Ex. C, no disclaimer of the term “CHINATOWN™). As with CHINATOWN EXPRESS,
Applicant’s mark CHINATOWN BRASSERIE should be allowed on the Register.

Similarly, here, CHINATOWN is evocative of Chinese food, and not just the area of
Chinatown in New York. This is readily supported by the fact that there are a number of
CHINATOWN-formative restaurants that are located outside of Chinatown (see Ex. D),
including CHINATOWN in Brooklyn, CHENG’S CHINATOWN RESTAURANT in the east
20s (E. 23" St), NEW CHINATOWN in Sunnyside, NY, CHINATOWN PALACE CHINESE
INCORPORATED near Herald Square (592 8" Avenue, between 38% and 39% Streets),
CHINATOWN RESTAURANT in the Bronx, CHINATOWN EXPRESS near Herald Square
(427 ™ Avenue, at W. 33" St.), and CHINATOWN RESTAURANT in the East Village (238 E.
14" Street, at 2" Ave.). The use of “CHINATOWN? is so widespread and ubiquitous that no
reasonable person would associate the term CHINATOWN primarily with the geographical area
designated as “Chinatown.”

Similarly, there are countless other Chinese restaurants outside of the Chinatown area in
New York, ZagatSurvey lists 93 restaurants in Manhattan alone, and Menupages.com lists 624;
these restaurants are not all located in Chinatown (see Ex. E). The fact that Applicant’s

restaurant serves Chinese food would not be a signifier to a tourist that Applicant’s restaurant is
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in Chinatown, either, based on the multiplicity of marks containing the term CHINATOWN that
are not based in the area designated as Chinatown. Applicant’s mark is particularly
distinguishable due to its distinctive design elements, which separate it from other Chinatown
restaurants throughout the city (a large number of which are located outside of Chinatown,
including CHINATOWN EXPRESS).

Therefore, Applicant’s mark is not geographically misdescriptive, as there are countless
other marks currently on the Register, including CHINATOWN EXPRESS and S SOHO
CUPCAKE COMPANY, which contain arguably “geographic terms,” but which are not
misdescriptive; and the term CHINATOWN is so ubiquitously used that it no longer functions as
only a geographic signifier. Applicant’s mark CHINATOWN BRASSERIE & Design functions
solely to designate the source of Applicant’s restaurant services, and not to designate a part of
town where the restaurant is located. Applicant therefore respectfully requests that the refusal to
register be withdrawn.

CONCLUSION

Based on the above, Applicant requests that this application be passed for publication. A

Notice of Appeal is simultaneously being filed with this Request for Reconsideration.

Dated: October 5, 2007
New York, New York
Respectfully submitted,

FROSS ZELNICK LEHRMAN
& ZISSU, P.C.

By: I/U‘- WW b

Vanessa Hwang Lui
Attorneys for Applicant
866 United Nations Plaza
New York, New York 10017
(212) 813-5900
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Soho Cupcake Company in New York, NY - AOL City Guide

Sew Another City

Page 1 of 2

or Browse the CityGuide

'

I -
! » HOME ! > MIIATC & NIGHTLIFE i » RESTAURANTS I y KAOVIES | » TICKET CEMTER | » (ITY TaLK ] PYELLOW PAGES ] »SHOP & FIND | s VISITORS ]

My Rating:
Rate & review

Soho Cupcake Company

Perfect puffy pastries pop up alt over fown.

Bestauram i
 View: Summary Details
7 g 176 W 72nd St Find place: héar“
{ %\ New York, NY 10023 'd places nearby
o -t ; —
: 4 I 2.73 Miles Away E-Mail this page
- §§ %33 Get directions | View map Y_igyy“prifjtermjieﬁdl_y pag_e
ﬁ&'w/tz s B % {%4"
Nearest subway:

72nd St Station at 72nd St & Broadway (0.06 miles away)
Phone: 212-486-2299

From the Editors

The icing on the cake is that here, the cupcake is both the icing and the cake. Thin won't be in
forever, so thumb your nose at the trend and sneak out to one of the four locations of the Soho
Cupcake Company in New York City. None of them, for some reason, are actually in Soho; there's

one in Chelsea, one in Harlem, and one each on the Upper East and Upper West Side. In addition to

offering The eponymous indulgence, the sweet shoppe also serves a plethora of other specialty and
puffy pastries that includes apricot wainut scones, zucchini muffins, cakes and chocolate chip
cookies. There's also Cremal.ita ice cream which is scooped fat-free, but with cupcakes layered with
rich toppings like coconut icing, raspberry preserves, and peanut butter cups, could you really five
with the guilt of making the trip here and ordering fat-free? -- Yon Motskin

Details

Restaurant
+» Bakery
s Dessent

Price
* S (inexpensive)

View all details

if this information is inaccurate or the business has closed, let us know.

Search the Web with AOL Search {enhanced by Google) for Soho Cupcake Company.

Sponsored Links:
Learn more about Sponsored Links Not endorsed by AOL

http://search.cityguide.aol.com/newyork/restaumnts/soho~cupcake-company/ v-191229

CityGuide Special

o
g '

Serious Daters

Search local photo personals
and find love, lustoreven a
friend from Local Personat

MOST |}
POWERFUL
NAME
IN
LOCAL NEWS
ON AIR
AND ON

THE WEB
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Soho Cupcake Company in New York, NY - AOL City Guide

}*Y.C. T.L.C Taxi License - Get a Hack License in 10 days
www.mastercabbie.com

New York City Restaurants - Find great places to eatin NYC.
newyorkcityrestaurants.eu

Soho Upscale - Find the perfect restaurant in New
maps.live.com

TflSA

Ali Categories | City's Best | Bars, Clubs, Music & Nightlife | Restaurants & Dining
Guide | Movies & Showtimes | Tickets
Personals | Attractions
Advertise With Us | Updated Privacy Policy | Terms of Use | Trademarks | Site Map

Are you ready to see what your city has to offer? Do you need a vistor's guide for a
city you've never seen? We'll help you search and find local movie listings,
restaurants, concert tickets, personals and hot nightlife. Search has never been
easier with AOL CityGuide: Browse our city's best places to visit in your local area or
on vacation.

© 2007 AOL, LLC. All Rights Reserved.
Are you ready to see what Soho Cupcake Company New York, NY has to offer? Do
you need a visitor's guide for a city you've never seen? We'll help you search and
find local movie listings, restaurants, hotels, concert tickets, personals and hot
nightlife. Search has never been easier with AOL City Guide: Browse our city's best
places to visit in your local area or on vacation.

© 2006 AOL, LLC. All Rights Reserved.

http://search.cityguide.aol.com/newyork/restaurants/soho-cupcake-company/v-191229

Page 2 of 2
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2007

NEW YORK CITY
RESTAURANTS

 New Features:
Foldout Color Map
and Stick-on Tabs
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stay” for "midnight mynehies™; it's a “no-fuss” jomt, though, 50 try to

ignore the “curt” staff and minimal dpcor,
) 24) ) s72)

CRAFT
43E 19th St. {bet. B'way & Park Ave. 5.4, 212-780-0830;
wwaw.crafiresiaurant.com

“ltalt comes together” at Tom Colicchin's Flatiron “trumph” where an
“inspired”, “do-it-yoursell menu” of “impeccably crafted” New
American choices are served by a “smaoth”, "informed stalf”; the
sgtiing is “styhsh” {but “not too-t00”}, and while it requires “ample
credit”, those who appreciate “fond as an art form” consider this orie

a “sheer joy.”

Craftbar 21 19] 20] ss0)
900 Broadway ibet. 19th & 20th $1s.J, 212-451-4300;
wiww,craftrestaurant.com i

As Cratt's “more relaxed” sibling, this Fiatiron New American supplies
food that's almost as good for a fot less; a “hip” (albeit “hangariike”}
setting and “pleasant” service round out an “impressive” perfor-
nance, even if some say its “old location was betier "

Craftsteak BIET v .Zi’ .2.§.. i:i.l .592..
35 10th Ave. (Get. 15th & 16th Sts.), 212-300-6639;

wivw cralisteaknyc. com

Tom Colicchio brings his take on steaks to the burgeoning restaurant
Tow on lower 10th Avenue; fook for a “large selection” of “expensive”
pedigreed chops {whose breed-and-feed pravenance is detailed on
the menu) served in an “amazing”, “high-ceifinged” mam reom dom-
inated by a towering wine vaull; a raw bar, targe private room and

views of the Hudson River ice the cake.
v 23] 21] 18] sss)

Crema MLIET
111 W 17:h St thet. Bth & 7th Aves.), 212-691-4477
WIYW.CTOmMarestauranie.com

Julieta Ballesteros™ “exciting” Nuevo Mexican cooking “grabs your
attention” at this "hot" Chelsea newcomer: its ¢olorfu] digs ere “a far
cry” from the typical taqueria, and with margaritas te “fuel the fun”, its

becoming a “real destinatien,”

Crispo ® 22) 18] 1] saq)
240 W, 14tk 8t {bet. 7th Ave. S, & 8th Ave ), 212-229-1818:

WWW Crisporestaurant.com

This "busy” Wes: Village Northern (talian “delivers scross the board”
with “top-drawer” food served in “rustic” digs enhanced by "wal-
ceming” service and a “piazza”-hke, year-round garden; requiars

protestit’s "getuing too poputar.”
25 22) 23] s%5)

Cru @
24 Fitth Ave. (9th §t), 212-528-1700: wvaw. cri-nyc.com

Besides 3 "daunting wine fist”, this “first-class” Villager also features
“superiative” Mediterranean food served by a highly “professional”
crew; the "handsame” setting and “intimidating prices” {$85 prix fixe)
are no surprise, but “blown-away” boosters just "save up and go”;
PS. 3 less formal, no-reserving feomt room is 3 (s carta.

Cuba 21 18] 18] s35)
222 Thompson St {bet, Bleecker & W. 3rd Sts.4, 212-420-7878;
www.cubanye.com

Devotees dub this Cuban Viltager an "island of quality” for its “genu-
ing” "hume cooking” and "jumping” "party atmosphere”, fueled by
“potent mojitos” and live “Laun jazz”, just be prepared for “dark”,
“loud”, "crowded” digs.

80 subscribe to zagat.com
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Cuba Cafe -’.?J _‘i' ..!.7_' .SEJ

200 Eighth Ave. [bet 20th & 215t $ts.), 212-633-1570; wwwicheiseadining.com
“You're in the tropies” at this “casual” Chelsea Cuban thanks to "sat-
isfying™ food, "magic mojitos” and “kitschy”, “colorful” decor; though
it's “no rills”, it does the trick for an authentic, "upbeat” bite “untilthe

embarga s lifted” ~ and the "price is right.”
9] 15] 18) s23)

Cubana Café ®©%
110 Thompsar: St. (bet. Prince & Spring Sts., 212-966-5366

272 Smith St. {Degraw $t), Brooklyn, 716-858-3980
www.cubanacaleeichulo.com

You gat 3 “1aste of old Havana” at these Viltage/Carroll Gardens
Cuban "hangouts” that are “lively” stops for filling up “on the cheap”;
“smiling” staflers add to the “cheertul” vibe, though some find the

“tight” setups “a firtle too cozy.”
2] 1s) 1) s33)

Cube 63 ®
63 Llinton St. {bet, Rivington & Stanton Sts.), 212-728-6751

234 Court St. (bet. Baltic & Warren Sts.), Brookiyn, 718-243-2208 TIXT]
vww,tubeb3.com

It's just a “minimal” “shoebox”, but the “scrumptious sushi™ at this
“graen-lit" LES Japanese (and its roomier Cobble Hill spin-offj is 8
square deal for those seeking "delish” fish “on a budget”; the original's
BYO policy “keeps the bill tow™, while in Brookiyn there's a sake bar,

Cub Room ® J1) 18] 16] sua)
131 Sullivan St. {Prince St} 212-677-4100: www.cubroom.com

A*neighborhood joint” with “lots of enargy”, this “clubby” SoHo New
American is known for its “happening bar" scene and “unassuming”,
“pretty good” ests; but some growl that the “expensive” tabs and

“wayward service” are harder to bear.
A7) 14 1) s)

Cucina di Pesce ®
87 E. Fourth St, {ber. Bowery & 2nd Ave.), 212-260-6800;
www.cucinadipasce.com

Vending “sofid” “basic” ftalian cooking, this “handy” 20-year-old East
Villager is an "incredible value”, aspeciaily the $11.95 early-bird; still,
some say both the cooking and milieu arg “pedestrian”, but don’t 1afl
the “younger” crowd that comes here to stretch a buck,

Curry Leaf J9] ae] Js) sx5)
89 Lexington Ave. (27th St.), 212.725-5558

151 Remsen St. (bet. Clinton & Court Sts.), Brooklyn, 718-222-3900
www.ctrryleafnyc.com

“More suthentic then many” thanks to “spices by Kalustyan”, these
“homey” interborough Indians are “easy” options for “reliahle” est-
ing “without brasking the bank”; sure, the "tatty” decor could turn
over 3 naw leaf, but overall the experience curries most folks’ favor,

Da Andrea 2 15) 2] s33)
557 Hudson St. (bet. Perry & W, 11th Sts.), 212-367-1979:
www.biassanot.com

Opemed “dependable” for da-lightful regional dishes and service that
“couldn’t be any friendlier”, this Village Northera ltalian is “hard to
beat” for “high-end" quality at ~"70s prices”; since it's "not 50 seeret”

anymore, expect a “tight fit,”
Da Antonio & -&Lﬁ'l‘ﬂ&g

157 £ 55th St. {bex. Lexington & 3rd Aves.), 212-588- 1545 wavw, taantonio.com
The "enucing” specials list “goes on forever” at this “clubby” Fast
Midtowner where “old-world” ltalian face from the "Sinatra” era is

vote at zagat.com 81
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Land 22) 1] 18] s

450 Amstardam Ave. {bel. 81st & 82nd Sts.4, 212-501-8121;

www landthakitchen.com

“Lines are out the door” at this “cute” but “teeny-tiny™ UWS Thai
that's become a tocat “favorite” for “delicious”, “wondertully sea-
soned” dishes; “pleasant” servers and “ingxpensive” tabs are other

reasons why it’s worth the “squeeze.”
2] 1] 1s) su)

L & B Spumoni Gardens
2725 86th St. {bet. 10th & 11th Sts ), Brookiyn, 718-449.6521;
wWWW.Spumonigardens.com

“It screams Brooklyn” at this Bensonhurst pizzenafice cream parlor
“icon”, where "crowds have gathered” "since the earth cooled” for
“pertect squares” of "legandary Sicilian pie” chased with “decadent”
lalian ices; in summer, there’s also a lively “picnic table scene.”

Landmarc @ Ejjﬂ}_ﬂﬁﬂ]

179 W. Broadway fbet. Leonard & Worth Sis.), 212-343-3883;

www iasomarc-restaurant.com

Fast hecoming a “TriBeCa landmark”, Marc Murphy’s “stylish” yet
“family-friendly™ bistro purveys “enticing” French fare with "3 touch of
Jtalian™; yvas, the “no-reservations policy is & drag”, bui s offset by
“genuinely nice” service and 8 “fantastic”, “almost-at-Cost” wing list,

La Paella 20) 18] 17) s33

214 E Nimth St {bet, 2nd & 3rd Aves.), 212-598-4321

Every night's “daie night” at this “dark, romantic”, “reasonable” East
Village Spaniard, where “oxcellent” paeila for two, “tasty tapas” and
“delicious sangria” make it easy 10 overfook “alogt” waiters and
“cramped seating” and focus on the “hot dimosphere.”

La Palapa ® 20] 18] 18] saa)

358 Sixth Ave. [bet. Washington PL & W. 4th St), 212.243-6870

77 5t Marks Pi {bet. 15t & 2nd Aves.), 212.777-3537

www lapalapa.com

“Exotic margaritas” meel “well-flavored” “upscale” {but not up-
priced) Mexscan atthis “sexy” cross-Viilage twosome; with “enthusi-
astic” staffers and a “festive, casual” vibe its 5 “step up from the
usual”, though “always-crowded” couditions mean the “noise” level

is efevated too.
2] 5] 1) s

La Petite Auberge
116 Lexington Ave. {bel, 27th & 28th Sis.j, 212-689-5003;
vaww.lapetiteaubergeny.com

“Suspended in ume, i 4 good way”, this Gramercy “stapie” presents
“traditional” French cuisine in a “Breton cotlage™~like space pro-
sided over by “suthantic WIHBIS, NOL aSPiring act0rs”; maybe it's a bit
“stale”, but it's "sffordable” and "no one rushes you.”

La Pizza Fresca Ristorante 22] 28] 7 831

JVE 20t St. {bet. B'way & Park Ave. S.J, 212-598-0141;
wwalapiezalrescaristorante.com

“Gaed any time”, this “aasygoing” Flatiton Ralian gishas up “terrific”
thin-crust pizzas ang other classics “presented sanply” and backed
by an “enormous wine ist”; service is “slow” and tabs “a litile

pricey”, but suliit's a “happy spoL”
v 18] 18] 20] s8]

La Ripaille ®
603 Hudson St. ibet. Bethune & W. 12th Sts.j, 212-255-4406

A “proprietor who loves his job” sets tha tone at this “longtime”
Village tistro that has stood the test of time thanks to its “consistent

134 subscribe to zagat.com

T
e

country-style” cooking, “low-key™ “French farmhouse” vibe and
“lovely staft”; "bargawm prices” are another reason it would be an

“asset” in any neighborhaod,
18] 16) 20] sa4]

La Rivista ©3
313 W. d6th St (bet. Brir & i Aves.), 212-245-1707 WWW RIS Ianyc.oom
Ap “efficient” “pre-show” "nighe" playe:, this "old-style” Theater
District ltatisn dispenses “ample” servings of “decent” eats and then
"gets you out in Ume” for the curtain: nightly piane music olfsets other-
wise “lacking ambiance”, and the discountad parking is "a deal.”

Las Ramblas ©REY V‘i].‘.’.]ﬁ]ﬁﬂ

170 W Fourtiy St. {bet. Cornelis & Jones Sts.), 645-415-7924

“Authentic” tapas and “ternilic sangria” “siraight autta” Barcelona
help this “friendly”, “aflordabie” Village Spaniard dg & “lively” busi-
Ness; s “soo0-small” digs offer "not much situng room”, but luckily

it's “oew and not overcrowded” - fgr now.
28] 5 18] s1)

La Taza de Oro &
96 Eiglith Ave. (bet. 14th & 15th Sts.), 212-243-9945

“Bivey” it may be, but this “friendly” Chelsea coffen shopis a “staple”
for “bluz-coflar workers” and others looking for “heaping plates” of
“genuine” “homestyie” Puerto Rican cooking and “the best cafe con
leche”; better still, it costs "next to aothing.”

UAtelier de Joé! Robuchon L1 | -] -] vi}
Four Seasons Hotel, 57 €. 52th St. (bet. Madison & Park Aves.),
212-350-6658; www.fourseasons.com

Legendary chei Joé! Robuchon makes his NYC debut with this sieek
New French cofe onthe 58th Stpst side olthe LM. Pei~designed Four
Seasons Hotel; besides featuring an open kitchen, sush; bar-tike
counter seating and a handiul of comfortable tables, the restaurant
fea_tures @ pared-down meny that emphasizes small plates and tasung
options that come a1 Paris price laveis - i.e. eating $20 bills is cheaper.

Lattanzi ® _ZZJ,@J_Z_'J 852

JB1 W, 4th S1. (bet, th & 9ib Aves.), 212-315-0980; www, lattanzinye.com
A “fine pre-theater choice”, thig “eharming”, but "not cheap”,
Restaurant Row standby plies “delightful” lialian classics in a “big”,
“comfontable” space; however, it really takes the spotlight "aker e
tain time” when “imteresting Jewssh-Roman” dishes are available -
with "divine fried aruchokes” in the stasring role,

Lavagna .gﬂ -.].ZJ -.2..‘.] ﬁlj
545 E. Fifth St (bet. Aves. A & 8), 212-978-1005,

www. lavagnanyc.com

East Vitlagers in search of “more polished” hatian head for this “tiny”,
“olf-the-beaten-path” entry whose “inspired” dishes are matched with
2 "tab wing list” and served by “caring” staffers; a “warm”, "neigh-
borly™ vibe and “fair prices” are other reasons it’s “always packed.”

La Vela 28] 5] 19) sa4)
373 Amsterdam Ave. {bet. 77th & 781h Sts.), 212-877-7818

:Regulars“ file into this "wonderful neightiorhood” Westsider in »
Nswad‘{'su‘eam" for “satisfying”, “down-tg-earth” Tuscan cucing:;
Sweet” service, a “laisurely” ambiance and “teasonable” rates

mean few quibble with the “nondescript” digs,

La Villa Pizzeria _?'.J.‘.EJ_‘ZJQZ_SJ
261 Fifth Ave. {bet 15181 & Garfield PLj, Broakiyn, 7 18-499-9988;
www.javillaparkslope.com

{continued)
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Rouge v 20} 18] 20] 533

107-02 70th RY. {Austin St.), Queens, 718-793-5514

Considered a Forest Hills “must-try”, this first-rate French bistro doles
out all the "standards” in a “European cafe atmosphere”; “reasonable”
prices and "ungretentious service” add to its “neighborhood” appeal,
though suthenticity-seekers wish it ware a little less "Americanized.”

Royal’s Downtown (I8 v u) 1) 1) si)
215 Union 8¢, fbet. Clinton & Henry Sts.), Brookiyn, 718-923-9866;
www.royalsdowntown.com

A tree-tined Carroll Gardens street saems the perfect place for this
“delivious” new Mad-influenced New American whose menu religs
heavily on Greenmarket produce; "prompt” service and a "spacious”,
romantic setting complate with a “wondarful” patio help justify tabs

considerad “pricey” “for the area.” v
Royal Siam 20} 22} 1) suj

240 Eightir Ave. (et 22nd & 23rd Sts.), 212-741-1732

“The chef knows what he’s doing™ at this “friendly”, “under-the-radar”
source for “reliable”, "fresh” Thaiin Chelsea; the fact that it's some-
thing of a "neighborhaod secrel” means thera's “never 3 line™, and

while the decor’s "no-frills”, o are the prices.
2] 13] 1) s52]

Roy’s New York
Marriott Financial Cir, 130 Washington St (bet. Albany & Carliste S1s.),
212-266-6262; www.roysnewyork.com

Maybe “it’s not quite Maui” but this Financial District outpost of chef
Roy Yamaguchi's empire has “delectable”, “creative” Hawaiian fusion
fare and a stafl embodying “the spirit of aloha”; despite a “ganeric
hotel setting”, "out-of-the-way location” and “high prices”, for most

it’s a “sure thing.” _J __J .J _J
19§ 8§ 15) S77

Rus 8aa
208 W. 23rd St. {bet, 7th & 8th Aves.), 212-524-4300; www.rubbbg.net
“Praity dang good ‘cue” comes out of the pit st this “frisndly” low-
cost "Kansas City import” in Chelsaa whosa hickory-fired style js
rated "most authentic™; however, the “kitchen can run out” of popular
chaices in “later hours” and the "no-frills” space screams “church

basaement” - “there’s the rub.”
J8) ) ) sa)

Ruby Foo's ®

1625 Broadway (48th St.1, 212-489-5600
2182 Broadway (77th St.), 212-724-6700
wwiv.brguestrestaurants.com
“Over-the-top™ “feux-Chinese™ decor siraight off 3 "Broadway sat”
{think “Disney doas Beijing”) plus “crowd-pleasing” Pan-Asian eats
ensure this “loud”, “festiva” Times Square-UWS duo is & "sure bet”
for "out-of-town guests” and “large groups”; since it's “always

packed”, "make a reservation.”
18] 1] 6] s3]

Rue 57 ®
60 W. 57th St. (6th Ave.), 212-307-5656; www.rieS57.com

“French bisiro classics” and sushi may be an “add marniage”, but it
“works” for this "popular” Midtowner thai's a focal lunch “favorite”
and also "well-situated for Carnegie Hall"; unlass you want 10 head
back ta ihe rue, ignore “bothersome noise” levels and a “young actor”

staff that has given it the nickrame “Rude 57"
23] 15) 1) s3)

Rughetta
347 £, 85th St. {bet. 15t & 2nd Aves.j, 212-517-3118

it's "charm perfectad” rave fans of this “romantic” “litle local” GES
Roman, where they “handle customers with the same care” as the
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“delicicus” foed; "space 1s ught”, thaugh, so for best results it's wise

10 go at off haurs.

Russian Samovar ©F .‘d.“iJLﬁlﬁll
256 V. 52nd St. (het. B'way & 8th Ave.j, 212- 757-0168;
www.russiansamovar.com

You “feel like you're w Russia” - or at feast “Little Qdessa” - at this
“eolorful, noisy” Thealer,{listric}er wherg the meny’s Continental, bt
"Roosky™ vodka and caviar “reigns”: most overlook the “Soviet ser-
vice and “tsar”-worthy prices because it's elways "so much fun”,
gspecially when the “magical” live music stants.

Ruth’s Chris Steak House .31].29.,.2.2.' §.6.~'.3..I

148 W. 515t St. {bet. 6ih & 7th Aves.), 212-245-9600; wavw.ruthschns.com
“Big", "sizzling” steaks “bathed in butter” {"bring your Lipitor”) are
whatihis Times Squarg hiak of the "upscaie” thephouse chain is “re-
fiable” for; the wood-paneled setting 1s “pleasant” (if “mundane”)
and service is “nice and easy”, but true 1o the genre ir's “costly.”

Sacred Chow v 2] 15]) 20] s1e)

227 Suflivan St. {oet. Bleecker & W. 3rd 5ts.), 212-337-0863;
www.satredehow, com

“Who knew vegetarian could be so goed?” marvel converts to this
“wholzsome yet tasty” “hippre-chig” orgamc heaith-fooder deep in
"NYU country” where everything’s vegan and kosher; maybe “the
chairs aren’t comby if you're: over 25° - bt then “most patrons aren’.”

Sac’s Place 2] 15} 1) s7)

25-41 Broadway (29th 51, Queens, 718-204-5002

Some of the "best pizza in Astaria” comes out of the “coal-fired” oven
atthis "cozy” htalian manned by an “accommodating” crew, its “paper-
thin®, “crunchy”-crusted pies are voted “insanely great”, but some

say “the rest” of the menu 1s just “so-s0.”
-| -| —' i '

Sadie Mae‘s Cafe MLEY
131 Sixth Ave. (bet. Park & Sterling Pls.}, Brooklyn, 716-636-4270

As funky as its name, this hard-to-resist Park Slope soul-looder is so
down-home that it tists Keol-Aid among its drinks; the mare than af-
fordable entrees come with & choice of two sides, icluding a mean

mac¢ ‘n’ chegse,
V0] 1] s su)

S'Agapo ©
34-21 34th Ave. (35th St), Queens, 718-626-0303

The “carefully prepared” dishes at this “vld-fashioned™ Hellenic are
considered “some of the best” in Astoria’s “Little Graece™ the stalf is
“super-nice” and "you can't beat the prices” given the “huge portrons”,
$6 most overlook the “mimimal” decor {“outdoor seating 15 preferable”).

Sahara ® 22] 14] 15) s28)

2337 Coney Island Ave. {bet. Aves. T & U}, Brootlyn, 718-376-8594
“Soon they will need their own 2ip code” quip fans of this “ever-
expanging” Gravesend Turk that's “always” “loud and busy” with
feekers of "honest, fresh” grub priced and portioned for “valug";
don’t come for comance” - service can be “abrupt” and the space
verges on “cafeteria”-like - but at least the “garden is pleasant,”

SAIGON GRILL ® 2] 8] 1) sa)

620 Amsterdam Ave. (90th St.j, 212-875-9077

91-93 University Pl (bet. 11th & 12th Sts.), 212-982-3691 BT
www.saigongrill.com

"_Chcap, fest and amazing” explains why these “excellont”
Vietnamese {the UES branch, closed for remodeting, is expected (o

vote at zagat.com
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reopen this winter) have earaed "institution” status despite
"packed”, “zero-zimosphere” setups and "abrupt” service; now the
new Village branch "should ¢reate a whole new group of followers.”

Sakura Cafeé v .2_2.‘.1.7.] .lﬂ §3§J

388 Fifth Ave. [bet. bth & 7th Sts.), Brooklyn, 718-832-2970

A “tiny treasure” in Park Slope, this “swee! storefront” specializes in
“traditional” Japanese home cooking, but also slices "lantashic sushi™;
“value™ prices, an “excelisnt sake selection” and a “gracious” owner
compensate for service that's semetimes “on snail tme.”

Sala 2] 2] 19 53
344 Bowery (Great Jones St.}, 212-979-6606

35 W, 15th St thet. 5th & bth Aves.}, 212-229-2300

wiaw. salanyc.com

“Yerrific tapas” plus “killer sangria” equal "lots offun” atthis “lively”,
“noisy” Spanish dus, where "werm” service and “decent prices”
1ake the siing out of “long wails”™ at prime times; the "dark, sexy”
NoHo original is “great for a date”, while the roomier Fiatiron offshoot
seems 10 he “a must” for “after-work warnars.”

Salaam Bombay 28] 18] 18 s33]

317 Breenwich 8t {betr. Duane & Reade Sts }, 212-226-9450;
www.salaambombay.com

The "lavish” $13.95 lunch bultet “car't be beat” at this TriBeCa Indian,
which also boasts "outdaor seating” ideal for "people-watching”;
however, “faded” decor and “inconsistent” food and service have

some wondering “who's minding” the store?
8] 1] 18] s3]

Sal Anthony’s Lanza
168 First Ave. (bet. 10th & 1ith 8ts.), 212-674-7014

Sal Anthony's SPQ.R.

133 Mudberey St {bet. Grand & Hester Sts.}, 212-925-3120
waww.salanthonys com

“Good old-fashionad ltalian” is the deal at this "friengly” Little Italy-East
Village duo delivering "big portions™ in "comfortable” environs; ak,
maybe their “tourist-trap” tendencies are a tad “tacky”, but no one

argues with their "real-steal” pox lixe menus.
2] 13} ) s

Sala Thai ©
1718 Second Ave. (bet. 89th & 90th Sts.), 212-410-5557

“Superior”, “no-nonsense Thei” is what's on the plate at this “reli-
able” UES veteran; maybe the decor’s "duller than grandma’s living
roem”, but given that the food's “fabulous”, the prices “cheap” and
the servica “gracious”, no ene complaias much.

Salt @ 2] 1) 20) su1)

58 MacDougal St. {bet. Houston & Prince Sis), 212-673-4968

Salt Bar ©EM
29A Clinton St {bet, Houston & Stanton 8ts.), 212-979-8471

www.saltnyc.com

“Inventive” combort food “full of flaver™ is served up in “liny” digs at

this “warm” SoHo New American featurirg “intimate” (some say
"eramped”) communal tables and a “New England feel”; its more
“animated” LES sibling focuses more on "upscale drinks and tapas.”

Salute! Jof as) 17) sa3)

270 Madison Ave. (39th St.}, 212-213-3440

This “casual™ Murray Hill Northern fialian is “insanely busy at lunch-
time” thanks to its "deceal” thin-crust pizzus and pastas angd “won-
derful wines by-the-glass”; en atiractive space helps jestity 1abs “on
the picey side”, but "uneven” sarvice can geteact.
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t

Hlojs)e)

Samba-Lé ®[TET S P I A
23 Ave, A (bet. 1st & 2nd Sts.), 212-529-2913

Brazilian tapas washed down with cool carpirinhas is the draw at this
vibrant new East Villager where bot the food and the clientele are
easy on the eyes; given the live Brazihan combos on weekends, some

say this one is more about scene than cuisine.

Sambuca 8] 18] 18] s36)
20 W, 72nd St. {bet. Columbus Ave. & CPW), 212-787-5556;
www.sambucanyc.com

Think “Carming’s without the tourists” and you've got this “fnendhy™
U\N‘S‘f!a!ian that deiive(s "garhicky” (“bring the Tic 'T’acs"), "down-z}:,
earth” pastas and such in "gargantuan” “family-style” portions; P.S. it
also offers a ghnten-free menu - “is that an oxymoron for Italian?”
Sammy’s Roumanian

27 ] 16 s8]
157 Chrystie 3t (Delancey St.), 212-673-0330

“Ya gotta o it once, especially if you're Jewish” advise initiates of
thxs:;ovnal " LES Eastern European “experience unfike any other” daling
out “enough sehmaliz to induce a coronary”; "do yourself a mitzvah”
ang "drink copious vodka” with the “damn-good chapped lver” -
you'll have “a hoot of an evening” taking in the “real shtick

San Domenico 2] 2] 23)sn3)

240 Central Park S. (bet. B'way & 7th Ave.), 212-265-5959

"Old-worid charm and hospaality™ are the halimark of this “outstand-

ing” CPS modern Italian offenng “delicate, delicious” cuisine via chef

Odette Fada and "stteative but unobtrusive® service, all oversean

by owner Tony May; the jackets-required policy and “deep pockets”~

essential pricing don’t deter as crowd of “tony” “regulers” and
special-occasion” celebrators who note that lunch 15 both more

laid-back and less expensive.
N N e R

San Luigi BECIET
311 Amsterdam Ave, (bet, 74th & 75th 8ts.}, 212-362-8828

Atlardable Southern Rtalian pastas and raw-bar speciallies, backed
by a reasonably priced list of wines, explain the popularlity of this
roomy new Westsider; it’s a casual neighborhood spot where patrons
can dine on sidewalk tables or stay inside to watch 3 tive feed of the
chefs in the kichen transmitted via Hlat-screen TV,

San Pietro @ 23] 20) 2] s13)

I8 £ 53th St. (bet 5th & Madison Aves.}, 2i2- 753-9015; vavw sanpietro.net
The “captains-of-finance” funch crowd at this “top-flight” Midtown
itslian is nearly as “interesting” as the “excellent” "traditional cooking™;
bu&oulsrdms warn “you have to be somebody - or be with somebody” N
to "be treated well”, and try not te flinch when the bil arrives,

Santa Fe 18] 14] 17) s31)

“73‘W. 71s1 St. {het. Columbus Ave. & CPW), 212-724-0822
Kifler margarites™ are the drink of choice 3¢ this "dependable” UWS
Sgu:hxwe;lern: though the “siark” room strikes some as “depressing”
its "1a‘myly-lriendly" with service that's “gracious” and food that's
fresh” —what more could you ask from a “neighborhood spoi”?

Sant Ambroeus 21] 20) 19] s54)

1000 Madisan Ave. (bet. 77th & 78th Sts.}, 212-570-2211

258 W. Fourth St. (Perry St.J, 212-604-9254

wwwsantambroes.com

) Snazzy Eure™ types tind “intrinsic elegance” in this "civilized” West
Village-UES Nalian dun where the “delcious” “4 g Milang™ cuisine
comes via 8 “cering stalf”; too bad its “European styla” extends 1o its
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Umberto’s Clam House © Mﬂﬂﬁﬂ

178 Muitharry St. {Broome St ), 212-343-2053 www umbertosciamhouse.com
2355 Arthur Ave. (186th St.J, Bronx, 718-220-2526;
www.imbertosclamhousebrenx.com

"B for the clams, baby” say fans of this “Little Htaly must” that pulls
a “ioyal” {and “touristy”} following into ns “nothing-fancy” digs for
surprisingly good “back-to-basics” alian fare; outta-boro boosters
elaim the “Bronx edition” 1§ “better”, but that's like debating the merits

ol the Yankees and the Mats.
2] 10) 12 s3)

Una Pizza Napoletana @t
J4GE. 12t St {ver. 15t & 2nd Aves.J, 212-477-9950: WWI.Unapizza.com
Pizza 1s a minimelist “art form” at this elemental East Village joint
whose “limited”, no-slices menu has bul “feur options”, each priced
at 816.95 {their hours depend on when they “run out of fresh dough™);
realisis reming “it's pizza, guys”, but even they admit these pies

are amazingly good.
24 19) 2] sts)

Uncle Jack’s Steakhouse
440 Ninth Ave. {bet. 34th & 35th $ts.J, 212-244.0005

28-40 Beil Bivd. (40th Ave.), Queens, 718-229-1100
www.unclejacks.com

Though "very traditional”, these Barmant District~Bayside steakhouses
produce “top-shelf dining experiences™ their “powar-playar"/
“expense-account” fans tavar them for “big” stabs of meat, “stiff
Grinks”, “tersific” "olt-school” service and “classy” environs, not for

their hefty bills,
2] 11] 8] sz)

Uncle Nick’s
747 Ninth Ave. fbet. 50th & 51st Sts.), 212-245-7992

“Always busy”, this “noisy-as-hell” Midtown Greek is home 1o per-
petual “crowds” who attest to its “satisfying grilled hsh, maze” end
the fike, as well as its “putstanding velue™, forget the “seedy” decor
and "desultory™ service - just “ask for the flaming chesss.”

Union Smith Café (TEY] v 18] 17] 18] s26)

305 Smith St. {Union St.J, Brookiyn, 718-643-3293
“Could be pricier, buti's not” is the word on this “"friendly” Carrcli

Gardens New American, a "lavorite new adduion”™ to the Smith Street .

scene thanks 1o its “solid” cooking and “easual, comfortable” vibe;
its “really nice outdoor dining space” makes it especiaily “pleasant”

in warmar months.
21 22) ) s3]

UNION SQUARE CAFE
21 £.16th St (bet. 5th Ave. & Union Sg. W), 212-233-4020;
wWww.unipnsquarecale.com

The "grancdaddy of Danoy Meyer-wifle” is this Union Square “classic”
thatremains at the “top of every NYer's ist” thanks 10its “winning for-
mula” of Michael Romano's “exemplary” New American cuisine, a
“wonderful” wine fist, "warm® decor and “weitomng” stafiers who
“make the axperignce uolorgettable™ getting a reservation may be
the only hard partin what's gltherwise a “truly happy experience

Uno Chicago Grill ® 4] 2] 23] s22

22U E. 86th St. fbet, 2nd & 3rd Aves.), 212-477-5656

391 Sixth Ave. fbet. 8ith St. & Waverly PL}, 212-242-5230

South Street Seapory, Pier 17, 89 South St. (Fuitor Sri, 212-781-7999
55 Third Ave. (bet. 10th & 114 S1s.), 212-995- 9558

9201 Fourth Ave. (92nd St), Brogklyn, 718-748-8667

J39-02 Bell 8ivd. (39th Ave.), Guoens, 718-279-4900

" 432 Columbus Ave, (81st St], 712.595-4700

subscribe to zagat.com
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Uno Chicago Grill

107-16 70th Rd. (het. Austin St. & Queens Blvd ), Queens,
718:733-6700

37-11 35th Ave. {361h St.j, Queens, 718- 708-8800

WWW.LR0S.com

Thase low-budget cutposts of “suburbia” delver Chicago-style
“deep-dish przza” and “huge purtions” of *run-gf-the-mill” American
food via a staff that “tanges trom fantastic 1o demented”: skeplics ask

"you made it in NYC, and youre eatag hera?”
Urefa GTIT 25 12) 2] so2)

J7E 28th St (ber. Madison Ave, & Park Ave 8.), 212-213-2328,
WWW(I!E’I)E'IWL‘.C()!H

Chel Alex Ureda is a “genius™, "wowing diners” af this Gramergy
“nouvelle” Spaniard with his “adventuresome” cuising; however, such
“clever food” comes at “high prites”, and ir's near-unammous that the
decor here “needs major help" - “kif” thase "bright iights” already,

Uskudar 20] 1o] 1) ]|

1405 Second Ave. (bet. 79rd & 74th Sts., 212-388-2641
“Consistent” “homestyle™ Turkish cuisine and 8 “welcoming” stati
make this UES “hole-in-the-wail" “worth g ry"; it may be “uny and
cremped” and its olferings “predictable”, but the overall “quality”
and “good-deal” prices mean ity "nearly atways full”

Utsav 21] 18] 1) s

7185 Sixth Ave., 2nd fl, (enter on 46th St, bet 61h & Jth Aves.),
212-575-2525; www.utsavny com

"Handy to the Theater District”, this “upscale” Indian's “quality”
kitchen and “spacious” dining room make it a *pleasant respite” from
the usual - “ityou can find it”™: the S$16.85 Junch buffetis 2 “wonderful”
way to sample its “exotic” peuvre,

Uva © 2] 21) 1) )

1485 Second Ave. (bat. 77th & 78th Sts.), 212-472-4557

A "tavorite” for “more than just pasta”, this “atfordable” UES Italian has
an “extensive wine list" ang “knowledgeable” staffers 10 heip navigate
it; the "cory” satting includes a "rumantic” garden, though its “noisy”
“twentysomething” scene dampens eny seductive aspirations.

Valbella @7 v 23] 24) 26) s75)

421 W, 13th St (Let 9ih Ave, & Washington St ), 212-645-7777.
www.valbellany.com

Spun off from an esteemed Greenwich, CT, parent, this "top-
notch” new Northern Halian is a “welcome addition” to the
Meatpacking District thanks 10 its befla food. “impeccable ser-
vice”™ and “sleek” decor; just know that “sticker shock” is part of
the "fine-dining” experiance hare,

var o 1) 8] 13) sm)

1024 Amsterdam Ave. (pet. 110th & 111th Sts.), 212-666-8051

I's the "old-schoot” vie and “cheap, tasty™ pizzas and pastas that

make this Morningside Heights talian a Celumbia studem “standby”;
eging” decar and "cranky™ service only add to its “gruddy charm.”

Vatan & 2] n) 2] su)
fl).? Third Ave, (29th §t), 21 2-689-5666; nayw. vatanny.com

Sit back, relax and pig out” is the routine at this all-you-tan-pat
Gramercy Indian where “sttentive” staffers proffer an “endless supply™
of vegatarian dishes for $22.95; capping off the “teansporting” expen-
ence, the place resembies a “storybooXk Indian village.”

vote at zagat.com
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CAFE DES ARTISTES ® 22| 6] 23] s8]

1 W 67th St {beL Coiumbus Ave. & CPWi 212«877{-?500; mx:_mcaafegﬁf&?rrg
“Tr antique” t jith a "riot of flowess™ an

Trés romantigue”, festooned wit ers Howard

t isty's "magical” is of gamboling nymghs,
Chandler Christy's “magical” mura e ohd
b s” Lincoin Center-area Agrande dame > ;
é‘%ﬂ@?ﬁ‘ég is one of NYC's "most beaunful “dmmg r.oom?, ﬁgually
:!nve!y" 1s the French cuising presented by a jhmnghdui stafl” - nc;
wonder this 90-yeor-oid remains 3 congistent “crowd-pleaser ~ 8

-all 45 2 fevorite pisce for proposing.
cat ) ) 5l sl

Café du Soleil
2 Broadway (19dth StJ, 212-316-5000 ‘
i;;’)ﬁgpréalély}:b’nqht and sunny”, this Cg!umby@-are::j Frggﬁgg{\?&g
< university types” with “oh-so-good” cogking and a 2
‘\:g? ng:;;:g"?ig( ?é)mca" ot “noisy” decibels; its pre-\hua‘ze“r dinner
15 a1 excelient value, even though there’s na thaater nearby.

Cafe Espaiiol © 9] 13) 18] s

172 Bleecker St. {bet. MacDouyal & Suttivan S1s.), 212-505-0657;
www.cafeespanol.com ) ) )

78 Carmine Sﬁ. {bet. Bedierd St. & ik Ave. 5.1, 21.?-6;_5».3‘.3‘!4g aniacds
Amigos aver these suthentic”, se“;;q‘raml\( owned \.dlfge ~‘.P fards
“never disappoin” with “plentitul”. relatively cheap cu\smeufm‘.
cutarly Monday night's folsster specml)“and d}_Ali-ym{r~senses \
gria; reguiars "sit putside” to avoyd the "dreary” 1tenors.

Café Evergreen ..‘.9.] _‘?L] .‘J.l .33.(1]

1298 First Ave. {bel. 89th & 70th Sts.), 212-744-3266;

vaw. cafeevergreenatég.eom . ‘ e

Eencm;iles take oanterestin this” plea'selmf UE‘S C!m.\_s,;ﬁ“ﬂ:u::n;.; :;m
“well-priced wine list” paired with "authentic ' Oif

3335; "tzgly"ptan!onese chow; since the decor’s “a bit tired”, aesthetes

opt tor the “fast delivery.” ‘2_9_] _@_‘ .‘_8.1 .33.7.]

é Fiorello @ i _ -
%2(5 Broadway {bet. 63rd & 63th Sf‘s,}, ?12;5:?5634& wv*:w.c‘ali‘ehorellog.:g;
“Always busting pre-concert”, this convenient ll(;l ian Or‘?ﬁmin"
Lincoln Center “lranscends its 1ounst location” with ?adp‘. hin’
pizea and 2 "stellar antipasto bar™; never mind t‘he. uc'rogv_ mgwme’
"stachium” acoustics: they alvvays “get you out onime, an n sum

wre's great putdoor seaung.
msi d 20) 6] 16) s}
g Frida )

giigfﬁ'immbus Ave, tbet 77th & 78th Sts.h ?:;‘7124{129; mexca!g:(ndglc‘o!;n
The “killer quacamole” and other 'hagl»clf)ss L yet mmpn’(,:a;
Mexican fare is even more enjoyable when you keep those mam{‘!w
coming” at this “reliable” Upper Westsider it's also conv;am e
Natural History Museumgoers, though Feiga fighters fret about

“cramped” digs and “medincre” service.
p s} 5] e s3]

Cafe Gitane @72 I

242 Moz St. [Prince St), 212-334-3334 o w .
You caé took forward 1o “good geoplg-watching” at this sc‘eaey‘
Nolua “eye-candy” magnel whete “heaunful girls and strong €0 e'eﬂ
collide: the “cheap”, “rasty” Freach-ilorocean eats are “worth the

wail”, the “squeeze” and the “sigw” sarvice. ‘
) ) Blsl

AFE GRAY - =
%me Warner Ctr., 10 Columbus Circle, 3rd fi {60:h gx. at B'way),

212.823-6338; www.calegray.cem S )
Gray Kunz's “adult” French brassene up in ihe l'ujm Wame‘r Conter
purveys “brithiant” Asian-accented fare atong with “assured service

62 subscribe to zagat.com
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some say it's "too expensive” and the menu never changes, others
debate David Rockwell's decor ("glivtening” vs, "grandiose™) but all

agree lunch is an economical way 1o try it out.
2] 12 14 53

Café Habana ®

17 Pringe St. {€Elizabeth St.), 212-625-2001

At this “ever-so-trendy” Nolita nook, hipsters are hep to the

“heaven-on-a-stick” gniled corn and othar “spicy” Cuban-Mexican
eats, and undeterred by “snooty” service and a setung that's strictly

"luncheonette”; insiders “avoid the wait” by going to the take-out

shop around the corer.
28] 13) 16 s2)

Cafe Joul
1070 First Ave. (bet. 58th & 59th Sts.d, 212-759-3131

“Hamey and pleasant”, this “low-key” bistro near the Queensboro
Bridge lures “Suman Place regulars™ with “reliable” Gallic “standards”
and "unusual” wines; though some fing 18 “100 pricey for what it is”,
most consider it an "easy piace to dine” and have a good time.

Cafe Loup ® 28] 1) 20f )
j05 W, 13th St. {bet. 6th Ave. & 7th Ave. 8.}, 212-255-4746

Regulars raport this “unpretentivus™ French stalwart is "still surviv-
ing” despite yaars of “chronic construction” an its Greenwich Village
block; “tasty” bistro standards and “accommodating” service create
such a “comforting asura” that surveyors feel that a meal here is like

"visiting an ofd friend.”
23] 16 1) s26]

Cafe Luluc @52
214 Smith St. {Baltic St.), Brovklyn, 718-625-3815

All-around “pleagsamt”, this “no-1rills” Cobble Kill bistro olfers “sim-
pie” French fare "done well” and served by 8 "wonderful” crew; even
those who say its “limited” menu is “not particularly inspired” have to

admit “the price is right.”

Cafe Luxembourg © RE] .17.] .1.7.] .3.1‘3]
200 W. 70th St. {bet. Amsterdam & Wes! End Aves.), 212-873-7411
Starting in 1983, this “hardy” Lincoln Centar “perennial” brought “some-
thing cool” 10 the UWS, namely “classic™ French bistro eats, an “irre-
sistibly Eurapean” vibe and the possibility of “A-listers chowing down”
beside you; no ¢ne cares that it's "trés noisy” ang “cheek-to-jow!
crowded”, since this neighborhood “staple” is always “kicking.”

Cafe Mogador ® 22) a8 a7 s24]

107 St. Marks Pl {bet. Ave. A & 15t Ave.), 212-677-2226;
wywvw.calemogadorcom

“Savory”, "suthentic” tagines lead off the menu at this longtime East
Viltage Moroccan known for its {ow tabs and high quality, and espe-
cially for its “unconventional brunches”; service is “absent-minded”
and seating “cramped”, yet the final verdict is "totally worthwhile.”

Café Opaline v 18] 20] 20] s34}
Dahesh Museum, 580 Madison Ave,, 2nd 1l. (bet. 56th & 57th Sts.),
212:521-81585; wiww.daheshmuseum.org

For 2 "leisurely linch” or a “wonderful afternson 1ea”, check out this
“chic” secand-floor “hideaway” in the Dahesh Museum, whose assets
intiude “creative” Med-New Amentana, an “altentive” stafi and spec-
tacular Mad Ave people-watching through “floor-to-ceiling windows.”

Café Pierre v 20] 25] 2] 76
Pigrre Hotel, 2 E. G1st St. (Sth Ave.), 212-940-8195

“0id-world elegance” 1s yours at this French-Continental in the Pierre
Hotel where the ambiance is “quiet enough for conversation” and the

vote at zagat.com
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those who report an “uaimpressive beginming” think it's “slowly -

proving”; stay tuned.
2 o) z2) sy

Jack's Luxury Oyster Bar &
101 Second Ave. (bet. 5th & 6th Sts.), 212-979-1012

“Every detail is perfect” at this "eccentric™ East Viliager where “ex-
quisite” Freach-Continental fare plus “one-on-ane personal service”
equal 3 “great date restaurant for serigus foodies”; P.S. it recently
maved to the former Jewel Bako Makimano space, invalidating

its Dacor score.

Jackson Diner 2} ] ) s22)
37-47 74th St (bet. Rooseveit Ave. & 37th Rd.), Queens, 718-672-1232
it's "worth the trip from any borough” to sample the wonderful dishes
at this Jackson Heighis Indien that's famed for its “din-cheap” $8.95
butiat brunch; given the “rushed” service, “spartan” decor and "tire-
some crowds”, requlars recommend “close your eyes and eat.”
Jackson Hole

18] 5] 13 1)
517 Columbus Ave. {85th i, 212-362-5177

232 E. 64th St. thet. 2nd & 3rd Aves.), 212-371-7187 ®

1270 Madisan Ave. (91st 8t.), 212-427-2820

1811 Second Ave. (bet. 83rd & 841h Sts.). 212-737-8768 ®

521 Third Ave. (35th St., 212-679-5264 ©

59-35 Astoria Bivd. {70th St), Queens, 718-204-7070 ©

35-01 Bel} Bivd. {35th Ave.). Queers, 718-281-0330 ©
wwwv.jacksanholeburgers.com

“Burgers too big to wrap your mouth around” have boosters “busting
their buttons” {and "soaking up their hangavers”) at this American
mini-chain; parents abide the “shaky service”, "glorified diner” decor
and pervasive “grease smell” since it “hits the spot with kids.”

Jacques A8 as) ar) s

204-206 E. 85th St. (bet. 2nd & 3rd Aves ), 212-327-2272

20 Prince St. {bet, Elizabeth & Mott Sts.j, 212-966-8865 © (3T
www.jacquesnyc.com

Evarything's “French to the bones” at these “tharming” brasseries
where the “solid” cooking is proudly "old-fashioned”; the new Nolita
branch brings a North African spinto the mix, while both locations ere
beloved for their “extraordinary”™ weekly moules/frites/beer deals.
Jacques-Imo’'s NYC

6] 1] ] s
366 Colurnbus Ave, (77th St.), 212-799-0150

Grand Lenteal, lower level (42nd St & Vanderbilt Ave.), 212-661-4022
wwwjacquesimosnyc.com

taybe it “doesn’t live up to the N'Awling original”, but this UWS
Cajun-Creole does serve "hetter-than-average” grub (including a "to-
dig-for fried chicken™) enhenced by a reasonably authentic "frat-
house-during-Mardi-Gras” vibe; PS. the Grand Central location is a

food court counter,
2] 8] a3) sz

Jaiya Thai ©®
396 Third Ave. {28ih St.], 212-889-1330; www faiya.com

“They don't kid around” with the spices a1 this “fiery” Gramercy Tha
that's really “delicious - if you can handle the sweating”; “nonexistent”
decor and “ragged-ground-the-edges” service make a strong case
for takeout or delivery.

N

Jake’s Steakhouse 2a] 18 2] su7]
8031 Broatvsay {242nd St), Bronx, 718-581-0182; vwwwyjakessteakhouse.com

A "Manhattan restaurant in the Bronx”, this reasonable, bi-level
Rwverdale steakhouse is run by meat whelesaters so you can antici-

122 subscribe to zagat.com

pate "awesome” cheps "inthe Peter Luger fashion”; insiders request
anupstairs table featuring splendid "views of Van Cartlandt Park.”

Jane © 21} 17] 20) s39)
100 V. Kouston St. jbet. La Guardia Pl & Thom son St -254- :
www.fanerestaurant.com poon St) 212-254-7001.
It's “easy to like" this “consistent” "unpretentious” Ameri i
’ 1 L un i erican big

parkeg on the V;Ilagg-SoHo border, where the food is "simplel b:;?gl?
agant” and the pricing “easy on the budget™; the generaily “nice
buzz” ¢an really hum during the “popuiar” weekend brunch,

JAPONAIS [T B e I

E ’18111 St fbet. lrving P & Park Ave. §. 1, 212-260-2020;
vantf;/’aponais,'zewyark.com ‘
ust blown into Gramercy from the Windy City, this highly anticios
French-accented Japanesg offers a pricey meau prapgaer by afe‘?}fg
~ thels, one respolnsnble for hot fare, the other cold dishes; supported
by Jeftrey Beers’ swank, red-lacquered room and bracketad by two
sexy lounges. the piace is fiving up (o its advance hype.

Japonica 2] 14 19) sa2)
100 Umver)s‘ity" PI.'{{ZtI: St), 212-243-7752 www.japonicanys.com

One of NY's srigingl sushi destinations”, this longtime Villags
\‘Japanese stlf po_!;_is is own against the newer upstarts™ by offering
superbly fresh”, “jumbo®-size rolls; less pleasing is the "somewhat

tired” decor and "not cheap” prices.
21 18] 2] s30)

Jarnac ®
:?28 W 12th St. {Greenwich St), 212-924-3413; wwwjarnacny.com
You'li think you're in France, exceptthey're nice 1o you" at this "homey*
‘\,ﬂlest Vn‘llege “neighborhood favorite™ where the owners routinely
chat with paicons”; the French bistro meny is prepared with *nuance
and panache”, though it's a “lirtle pricey for what itis.”

Jasmine 2] 18] 17) s25)

lgls Second Ave. {§4th St.j, 212-517.8854

“Consistently tasty”, this “better-than-average” UES “neighborhood”
i e - ' N N 0od

Th'al is | :ilways pa»cked thanks 10 1ts “heaping” portions aqnd "mode.‘s(

prces ™ “crowds” and “bland” looks lead some o suggest "takeout,”

Jean Claude = .2.2_‘ .'..5..' .30_| i‘ﬂ

~737 Suz’!ivap S1. {bet. Houston & Prince Sts.), 212-475-9232

"True Gatlic charm™ emanates from this SoHg French bistro that
: loPks as if was transplanted from a Provengal town square”; g cuising
is "always excelient” and the tarilfs “decent”, though what's “inti-

mate” to some is “small” (o others.
28] 1) 7] %)

JEAN GEORGES &
Trump Int'{ Hotel, 1 Central Park W {bet. 60th & bis
] 3 ! . (bet. 1 Sts.d, 212-299-2900;
It;twwgzali-georges;com 350
1 “absolutely sthereal” experience, Jean-Georges Vongerichsen'
212 , Jed erichten
!Vew 'Frenuch flagship in Cotumbus Circle oflers g)ways “girwenz‘iw:f
u%od ina "ch’nc‘!y understated”, Adam Tihany-designed setting; it's
: gavenly” dining, prices incladed, but the “royal-treatment” service
n‘!fme will make you '_ﬂge! important just baing there”, so "break the
P19qy bank and go for it™ - or ry the 24 prix fixe luneh on the terrace

orin the “more casual” Nougatine Room,
Ae] 13) 6] s3]

Jerry's

!Oi Pf.{nce St {bet. l(}reene & Mercer Sts.}, 212-955-9454; wwwijerrysnyc.com
Arty ”tqlk 1oy with “w)el!'executed comfort food” at this 20-year-oid
SoHo “diner with standards to maintain”; ok, it's *not what you'd call

vote at Zagat.com
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Da Umberto & 2] 8 22] s57)

107 W, 17t St thet. Gt & 7th Aves., 212-989-0303

“Grown-up” diners dub this “refined” Chelsea Tuscan a “mmi-vacation”
tor “delectabie” load and “superiative service” that are both “finely
wned” to “make sure thal you're happy”s s "piiless on the wallet”
and the “oltf-fashionad” ambsacce may be a bit “sleepy”, but most
are “duly impressed” that the turmula “stil works” infallioly.

DAVIDBURKE & DONATELLA 28] 3] 23] s13)

133 £ 615t St fhet Lexingion & Pack Aves.), 212-813-2121;

wiwvw dhdrestaurant.com

“Food as art” sums up chef Unnd Burke's "brilliaace™ at this East
Suie "powerhonse” where the "memorable” New Amenicar fare and
“dnane” desserts are an “embartessment of delights™; a “tneked-up”
towrhouse seiting and “meticulous service” under dreamboat
Donatelis Arpara’s guidance help sase the “sticker shock”, while the
$24 prix fixe lunch s a way w feel “privileged” for less.

David Burke at .‘.s..l.'i'.lﬂ.sigj

Bloomingdale’s IE1

Bloomingdale’s, 150 £.59th St.{bet. Lexington & 3rd Aves.), 212-705-3600;
www.burkeinthebox.com

Anpther "reason to go shopping”, this “spappy” new stop in
Bloomie's features a conjuingd cafe and a “fast-food” seif-seater
both offering David Burke's "playful” New American fare; despite
“narrow” dimensions and "disorganized” service, many buy into
this “promising concept.”

Dawat 23] 18] 20) 545

210 £. 58th St. {bat. 2nd & 3rd Aves.), 212-355-7555

"Bourmet” Indian dining is alive and weli at this East Midtown standby
from actress/chef Madhur Jaffrey, which tenders 8 “marvelous”
array of “full-hodied” dishes; "pro service” ups da "crowd-pleaser”
wattage, even if the decor and prices dim some diners’ delight.

DB BISTRO MODERNE 2] 2] 23] se2)

City Club Hotel, 55 W, 44th St. (bet, 5th & 6th Aves.}, 212-391-2400;
www.daniginyc.com

Daniel Boulud's bustling Theater District French bistro “lives up to
its bilting” with “superlative” cuisine {including the “much-hyped”
$29 “designer burgec”) that's enhanced by "urbane” environs and
“smooth service”; it's a “popular”, “high-enargy” scene and “you do
pay forit”, butthe $42 prix fixe early-bird is bargain-basemant Boulud.

Deborah & 2] 5] 2] s34

43 Carmine St, (bet, Bediord & Blegcker Sts.), 212-242-2606;
www.deboratlifelovefood.com

“Restaurants don't come much smaller - or muych friendlier” -
than this Village “shoebox” where chef Daborah Stanton prepares
“dehish™, "super-fresh” New Americana; {ans wonder why it's
stilt such a “secret” given the “cute” back garden and “big bang

for the buck.”

npr
Dee’s Brick Oven Pizza 22] 18] 20) s2)
107-23 Metrogainan Ave. {741h Ave ), Queens, 718-793-7553:
wivw.deesnyc.com
{'s “easy to become a reguler” at this "agreeable” Forest Hills pizze-
na given its "fantastic” thin-crust pres end “consisient” Med-style
pastas, the premises are now "mere spacious” following a move,
though the “family” crowds, drawn by the excelient quality-to-price
1atio, keep the volume “igud "

84 subscribe to zagat.com

DeGrezia & 23] 20 2a] s55)

231 £, 50th St {bet. 2nd & 3rd Aves.}, 212-750-5353

Despite its sub~street level site, this East Side talian is worth senking
out for "terrific™, “traditional” fare and “gracious” service in an “old-
world” setting: its "middle-aged” crowd calls it “first-class” all the

way - so long as “money isn’ an abstacle.”
v 2] 2] 2] su

Degustation EINIEY
239 € Fifth: St {bet. 2nd & 3rd Aves.), 212-879-1012

“Another hit” for Jewe! Bako's Jack and Grace Lamb, this “tny™ new
East Villager stations patrons at a 16-seat bar budt around an npen
kitchen that puts out a variety of "fascinating” French and Sparush
smali plates that “make sense of the strangest combinations™; add
“altentve” servers and you're assured of a “personalized treal”

Delegates’ Dining Room & .1.7.'_23] ..’.7.' @

United Nations, 4th fl. {15t Ave. & 45th St.), 212-963-7626

The East River "views are spectacular” and the clientele “fascinating”
at this sprawling U.N. Eclectic where “ambassadors of all nations”
feaston "lavish” 825 lunch buffets (weekdays onlyl; despite the "lack-
luster” eats, the "experience” is worth the “security drama.”

DEL FRISCO'S © 28] 22] 23] s8]

1221 Swth Ave, (43th St ], 212-575-5128; www.delfriscos.com
As a "splashy”, “testosterone-charged” "biz scene”, this Midtown
mega-steak palace draws lots of "suits”™ hungry for “top-shelf”,
“Texas-size steaks” and “prime service”; those not on an “expense
account” should “start saving up” or opt for the “cheapie” $39.95 pre-
theater menu; £S. check out those spectacular party rooms.

Delhi Palace v 21] 13] 28] $22)

37-33 74th St. {bet. 37th Ave. & 37th Rd.), Quaens, 718-507-0666

You'll “eat like a rajah” for not a lot of rupees at this Jackson Heights
Indian known lor its “excelfent” §7.95 lunch buffet and “splendid” re-
gional specialties topped off by the “best sweets”; a “pleasant” at-
mosphere (i.e. “without the Jackson Diner crowds”) seals the deal,
Delmonico’s @ 22) 21] 22) sss)
56 Beaver St.(S. William St.), 212-508-1144;
www.delmonicosny.com

“It's not hard 10 imagine robber barons” supping a1 this circa-1827
Financial District “legend” known for its “superior steaks”, "excel
lent” service and “old-world” setling; it's "best when someone else is
paying”, but young turks tout the “affordable bar menu.”

DEL POSTO (T3 2] 28] 23] s90)

85 10th Ave, {16th St.J, 212-437-8090; www.delpusto.com

The Batali-Bastianich juggernaut takes an ulira-"cwitized” turn {think
“Babbo meels Bouley”} with the arrival of this “grand” new Way
West Chelsea powerhouse, a “peacelul” marbie-and-mahogany
extravaganza that's one of the year's best neweomers with “nice
spacing between tables” and "upscale” touches like valet parking
and a piano player; the modern italian menu is “haule”, tabs are
“suff” and “head mama™ Lidia Bastianich is on board, so there's 3
more “formal” approach; P.S. check out the primo private rooms.

Delta Grill ® J9] 1s] ) s3)

200 Ninth Ave. (48th St.j, 212-956-0934; www.thedeitagrill.com

NOLA natives “leave similing” from this “ragin'” Cajun-Creole in Hell's
Kitchen, where the *enormous” dishes are both “consistently good”
and cheap; come weekends, the "excellent” brunch and live music
ratchet up an “pat-drink-and-be-merry” vibe.
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paired with “warm service” and "lively tunes” from a house pianist;

i1's @ “worthy” “sleeper”, but no hargan.
21[ lﬁl 19’ Sdll

Da Ciro
229 Lexington Ave, (bet. 33rd & 34th $ts.), 212-532-1635;
www.daciro.com

Brick-pven “specialty pizzas” that may be “better than sex” lead a
“surprisingly delicious” ingup of “rustic Italian” dishes at this longtime
Murray Hilt “favorite™; even though it's “on the pricey side”, regulars

just “can’t get enough of it.”
J9) 1a) e s29)

Dae Dong 3
17 W. 32nd St. (bet. B'way & 5th Ave.), 212-967- 1906

220-15 Northern Blvd. (220th St.j, Queens, 718-631-7100

When “Korean cravings” strike, this low-budyet Bayside/Garment
District duo saves the dae with “BBQ done righ”, providing 8 “spicy
medley” “grilled right at the table” {as well as random Japanese
items); the wild card is sarvice that's “sometimes greet, sometimes not,”

Da Filippo 2] 18] 21 ssa
1315 Second Ave. (bet. BSth & 70th $ts.1, 212-472-6688;
wwiwdafiipporestasrant.com

A “warm welcome” awaits at this "worthwhile” Eastsider where
“charmer” owner Carlo Meconi and his “srtentive” 1eam ofler “tradi-
tional” Northern ltaliana of “notable qualiy™ it's “a tad expensive™ for
3 “neighborhoody” place, but then again “yvou'll never leave hungry,”

DAISY MAY'S BBQ USA 2] 4] 4] s19)

823 11th Ave. (361h St.), 212-977-1500; weww.daisyrzysbhg.com
There's now indoor seating at this cafeteria-style Hell's Kitehen joint,
dubbed the “real McCoy” {and once again voted NYC's hest BBQ) for
its Uil Abner-size portions of "lip-smacking” ribis, pork and brisket
with “all the fixin's™; if 11th Avenue's not so handy, alternatives in-
clude "prempt delivary” and a super straet-cart fleet,

Dakshin Indian Bistro v 22 11] 0] s2)

1713 First Ave. (Lot 88th & 89th Sts.), 212-987-9839

“Parfect spicing” makes this “tiny” UES storefront a "find™ for “superb
[ndian food” served with “no attitude” and for “not much money” {its
$7.95 buffet “lures in the lunch crowd "), despite an “upgraded intaror”,

many still opt for “teksout.”
23] 9] 3] ;)

Dallas BBQ ©

3956 Broadway (166th St.), 212-568-3700

261 Eighth Ave. (2370 St.), 212-462-0061

132 Second Ave. {St. Marks PLj, 212-777-5674
1265 Third Ave. (bat. 72nd & 73rd Sts.j, 2122729383

241 W. 42nd St (bst. 7th & 8th Avas.), 212-221-9600 [TETT

27 W. 72nd St. thet. Cofumbus Ave. & CPW), 212-873-2004

180 Livingston St. {bet. Hoyt & Smith Sts.), Brookiyn, 718-643-5700
www.dallasbbg.com

For "utilitarian” BBQ binging, thesa chain “chicken-snd-rib mills” do
the trick with "extreme” helpings of “greasy grub” and "Texas-size”
drinks served up "fast”; the “chaotic” settings may have “fittle
charm”, but hey, they're “so cheap it's almost free.”

Danal l‘.]l’.'ﬁ]f?l]

S0 E. 10th St. {bet, 3rd & dth Aves.), 212-882-6930

“Simple pleasures” are the signature of this “idiosyncratic” East
Villager serving “fine” French-Med food at "sensidle” ptices; the
“country-skabby” interior and "pretty” gasden are as “eomdy” as a
“favorite sweater”, and it's a "perennial brunch favorite” oo,

82 subscribe to zagat.com

Dani CTa1 v 2] ] 1) s9)
333 Hudsan St (Charlton St.1, 212-633-9333, www.dsnirestasrant.com
“Sicilian style” eniivens the “migh-end” caoking at this affcrdable new
West SoHa Med trom ex-Tribeca Grill chef Don Pintabona, who sure
“knows his steff”; the “airy" space attracs a “convivial” crowd that
feels it's "much needed” but suggests curbing the “noise level”

Da Nico 20 17 8] s35)
163 Muylberry St. (het. Broome & Grand Stsd, 212-343-1212;
www.danicenstorante. com

Poputar with “tourisis” and the “tamily set”, this Little italy ltatian is a
“solid bet” for “generous portions” of “old-school” dishes doused
with “plenty of red sauce”™ “amusing warters” add appeal, but in
warm weather the “resl draw™ is that “wonderful” large garden,

DANIEL B 28] 28] 28)5119

BOE. 65th St, (bet Madison & Park Aves.), 212-238-0033 www.danielnyc.com
A “total expecieace for the senses”, Damel Boulud's East Side “tour
de force” (voted No. 2 for Food and Nu. 1 for Decor) inspires "awe”
with its “incomparabie” New French menuy, “exceptional wine list”,
“read-your-mind” service and “opulent” ropm: epicures who feal
“like & miflion bucks” put their maney where their mouth is, tading in
their “retirement savings” for the “phenpmanal tasting meny ”

Da Noi 23] 19) 2] su3)
4355 Victory Bivd. (Westshore Expwy.], Staten Isiand, 7 18-982-5040
Ok, #t's way out “in the boonies”, hut this “congenial” Staten Istander is
“more than just a standard” Northern halian given its modest prices
for “ample helpings” of “outstanding” grub; “inviting” but “busy”, it
draws brickbats for da nowse and the wearying “weekend waits.”

DANUBE ©& 26) 21) 25) sas)

30Huifson St {het. Duane & Reada Sis.), 212-791-377 I vawwdavidbouley.com
To “dine like a Hapsburg”, try David Bouley's “august” Austrian “fan-
tasy” in TriBeCa, a “culinary marvel” for “sumptuous, sman” Viennase
dining with a French twist topped off with “heavenly” desserts: the
"gracious” service and “enchanting”, Klimt-esque backdrop make
the “fin de sidcle” "come to life”, so the “8lan” is "worth the money”,
aspecially if you weltz in eerly for a warm-up in the “sexy” bar.

Darna v 21 18] 17) s37)
800 Columbus Ave. (89th S1), 212-721-9123

It’s “no small achievemant™ to turn out "worthy” kosher fare, but this
“attractive” Upper Wast Side French-Moroccan manages to kesp the
observant “satisfied” for e “reasonsble price”; "somewhat inatten.
tive" sarvice ssids, there’s darn "fittls to kvetch about” hare,

Da Silvano ® ,2_q1_1_5_1_1_7_j§§g]

260 Sixth Ave. {bat. Biescker & Houston Sts.;, 212-982-2343:
vww.dasilvang.com

“Page Six"~ready types packed “fork-to-fork” exchange “ciao bellas”
at Silvano Marchetto's “sceney” Villager where the “memoradle”
Tuscan fare and “prime outcoor cafe” seating justify the “buzz"; if you
“need resuscitation when they bring the check”, the “more casual”

Bar Pitti next door offers “better value.”

Da Tommaso ® 20] 13) 20] su4)
903 Eighth Ava. {bet. 53rd & 54th Sts.), 212-265-1890

Stire, the style's “low-key”, but this Theaser District stalwart is “unex-
bectedly charming™ thanks to a “welcomiag” owner and “well-
prepared” Northern ltalian "classics™; maybe the “dated” decor “could
stand a face-Gft", but the otherwise “comforting” routine “satishes.”
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reapen this winter) have earaed “institution” status despite
“packed”, “zerg-aimosphere” setups and “abrupt” service; now the
new Village branch “should create a whole new group of followers.”

Sakura Café v 22] 27] 18] s38]

388 Fifth Ave. fhet. 6th & 7th 5ts.}, Brooklyn, 718-832-2970
A “tiny treasure” in Park Slope, this "sweai storefront™ specializes in
“traditional” Japanese home cocking, but alse shices “fantastic sushi”;
“vatug” prices, an "excellent sake selecton” and a “gracious” owner
compensate for service thal's sometimes “on snail time.”

Sala 2 20) 18] s

344 Bawery (Great Jones St} 212-979-6606

35 W 16th St {bet. 5th & 6th Aves.j, 212-229-2300

www.salanyc.com

"Ternific tapas” plus “killer sangria™ equal “lois of fun” at this “lively”,
“noisy” Spanish duo, where “warm” service and "decent prices”
take the sting out of “long waits™ at prime times; the "dark, sexy”
NaHo originai is “great for a date”, white the ropmer Flatiron ofishoat
seems to be “a must” for "alter-work warnors.”

Salaam Bombay lﬂlﬁ].‘ﬂ?ﬁ'

2317 Greenwich St {bet. Duane & Reade Sts.), 212-225-3400;

www. salaambombay.com

The “lavish $13.95 lunch hulfet “can’t be beat” at this TriBeCa Indian,
which also boasts “outdoor sesting™ ideal for “people-watching”:
however, "faded” decor and “inconsistent” food and service have

some wondering “who's minding” the store?
8] 17] 18] s38)

Sal Anthony's Lanza
168 First Ave. {bet. 10th & 11th Sts.}, 212-674-7014

Sal Anthony's S.P.Q.R.

133 Mulbery St {bet. Grand & Hester Sts.}, 212-925-3120

wwiy salanthonys.com

“Good old-fashioned ltalian™ is the deal at this “Hriendly” Littie taly-East
Village duo delivering “big portions™ in “comfortable™ environs; ok,
maybe therr “tourist-trap” tendencies are a tad "tacky”, but no one

argues with their "real-steal” prix fixe menus.
2] 13) 7] s

Sala Thai ®
1718 Second Ave. {ber. 89th & 90th Sts.), 212-210-5557

“Supericr”, "no-nonsense Thai™ is what's on the plate at this "reli-
able” UES veteran; maybe the decor’s “dulier than grandma’s living
roam”, but given that the food's “fabulous”, the prices “cheazp” and
the service “gracious”, na ong complains much,

Salt @ 2] 18] 20 1)

58 MacDouyal St. tber. Houston & Prince Sis.), 212-674-4968

Salt Bar ©®EH

29A Clinton St. {bel. Heuston & Stanton Sts.), 212-979-8471
www.saltnyc.com

“Inventive” comifort food “full of flavor” is secved up in “tiny™ digs at
this “warm” SgHo New Amencan featuring “intlimate” {some say
“crampad”) communal tables and a “New England feel”; its more
“animated” LES sibling focuses more on “upscale drinks and tapas.”

Salute! 9] 28] 17} ]

270 Madison Ave. (39th St ), 212-213-3440

This “casual” Murray Hill Northern ltalian is "insanely busy at lunch.
tme” thanks to i4s “decem” thin-crust puzzas and pastas and “won-
derful wines by-the-glass™; an attractive space helps justify tabs “on
the pricey side”, but "uneven™ service can detract.

198 subscribe to zagat.com

oo dé&;g{

Samba-Lé ®% (T3 S S I
23 Ave. A fbet. ist & Znd Sts.}, 212-529-2919

Brazilian tapas washed down with cogi caipminhas is the draw at this
vibrant new East Villager where both the food and the chentele are
283y on the eyes; given the five Brazilian combos on weekends, some

say this one is more about scene than cuisine.
19] 15] 18] 536)

Sambuca
20W. 7200 St. {bet. Columbus Ave. & CPWYJ, 212-787-5656;
www.sambutanyc.com

Think "Carmine’s without the tounsts™ and you've got this "friandly”
UWS italian that defivers “garlicky” {“bring the Tic Tacs™], "down-to-
earth” pastas and suchin “gargantuan” “family-style” portions; P.S. it
also offers a gluten-tree menu - “1s that an oxymeron for itatian?”
Sammy’s Roumanian

20 8] 16] s8]
157 Chrystie St. {Delancey St., 212-673-0330

“Ya gotta do it once, especially if you're Jewish” advise initiates of
this “jovial” LES Eastern European “expecence untike any other” doling
out "enough schmaltz to induce a coronary™; “do yourself a mitzvah™
and "drink copious vodka” with the “damn-good chopped livec” ~
you'll have "a hoot of an evening” taking in the “real shuck.

San Domenico 22] 22] 23] 73]

240 Contral Park S. {bet. B'way & 7th Ave.), 212-265-5958

“Otd-world charm and hospitality” are the halimark of this “outstang-
ing” CPS modern ltalian offering “delicate, delicious” cmsine via chef
Odette Fada and “attentive but unobtrusive” service, all overseen
by owner Tony May; Ihe jackets-required policy and “deep pockets”"-
essential pricing don't deter its crowd of “tony” "regulars” and
“special-occasion” celebrators who note that lunch is both more

laid-back and less expansive.
N I e

San Luigi BMIET
311 Amsterdam Ave. (bet. 74th & 75th $is.j, 212-362-8828

Affordable Southern italian pastas and raw-bar specialties, backed
by a reasonably priced hst of wines, explain the populariity of this
roomy new Westsider; it's a casual neighborhood spot where patrons
can dine on sidewalk tables or stay inside to wateh a live teed of the
chefs in the kitchen transmitted via flat-screen TV,

San Pietro & 2] 20] 2] 513}

IBE 51th St. {bet 5th & Madison Aves.), 212-753-8015; www.sanpietro.net
The “captains-of-finance” lunch crowd at this "top-fight” Midtown
ltelian 1s nearly as "interesting” as the “excellent” “traditional cooking™;
but putsiders warn “you have to be somebody -~ or be with somebody™ -
to “be treated well”, and try not 16 flinch whaen the bill arrives.

Santa Fe 28] 14} 1) s}

T3W. 715t St. (het. Colembus Ave. & CPWI, 212-724-0822

“Killer margaritas™ are the drink of choice at this “dependable” UWS

§omhweswrn; though the “stark” room strikes some as “depressing”,

Li's “family-friendly” with service that’s “gracious” and {cod that's
fresh” - what more could yeu ask from a “neighborhood spot”?

Sant Ambroeus 21] 20) 28] s34
1000 Madison Ave. {bet. 77th & 78th Sts.), 212-570-2211

25 W. Fourth St. (Perry St.), 212-604-9254

www santambroeus.com

“Snazzy Eura” types find “intrinsic elegance” in this “civilized” West
Vallage«--pES {taltan duo where the “delicious” “4 fa Milana” cuisine
comes viz 3 "canng statf”; 100 bad its “European style” extends 10 its

vote at zagat.com 199
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FREE COFFEE WITH ANY PURCHASE!

SOMO CUPCAKES presents a delicious assortment
of cupcakes. muffins, and other wonderful baked
goods. Now available at these locations:

e 176 West 72nd Street @ Broadway  212-496-2299
(0 2873 Broadway @ 112th Street 212-665-5319
W 220 8th Avenue @ 21st Street 212-337-8081
989 3rd Avenue @ 59th Street 212-308-9630

Custom orders available for your event or party.

FREE COFFEE WITH ANY PURCHASE!

http://portal.uspto.gov/external/PA_1 _0_V9/PDFServlet?name=0.2539473155068226

Page 1 of |
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Trademark Electronic Search System (TESS) Page 1 of 2

United States Patent and Trademark Office

Home|Site Index|Search|FAQ| Glossary|Guides | Contacts|eBusiness|eBiz alerts|News|Help

Trademarks > Trademark Electronic Search System (TESS)

TESS was last updated on Fri Oct 5 04:08:44 EDT 2007

s hova] wusas Jomuenres[ence o oramcoes[seancii 06 | Borou ] etp |

Record 1 out of 1

| Logout | Please logout when you are done to release system resources allocated for you.

, Word Mark

Goods and
Services

Mark Drawing
Code

Design Search
Code

Serial Number
Filing Date
Current Filing
Basis

Original Filing
Basis
Published for
Opposition
Registration
Number
Registration Date
Owner

Attorney of
Record

Disclaimer

Description of
Mark

Type of Mark
Register
Live/Dead

S SOHO CUPCAKE COMPANY

1C 043. US 100 101. G & S: Restaurant services. FIRST USE: 20041202, FIRST USE IN COMMERCE:
20041202

(3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS

08.01.08 - Cakes (foodsiuffs); Coffee cake; Muffins

28.11.21 - Rectangles that are completely or partially shaded
78535413

December 20, 2004

1A
1A
September 20, 2005

3028947

December 13, 2005
(REGISTRANT) Cremalita Management, LLC Allison Dubrow, US Citizen LTD LIAB CO NEW YORK 20A 1120
Park Avenue New York NEW YORK 10128

Lynne M. Hanson

NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE "CUPCAKE COMPANY" APART FROM THE MARK
AS SHOWN

The mark consists of a graphic design of a cupcake in between the words SOHO CUPCAKE and COMPANY with
a fanciful "S" on top of the cupcake. The lining is a feature of the mark and does not indicate color.

SERVICE MARK

PRINCIPAL

LIVE

hnp://tessQ.usplo.gov/bim’showﬁeld?f=doc&state=‘gml'15ul.2. | 10/5/2007




Trademark Electronic Search System (TESS) Page 1 of 2

A

United States Patent and Trademark Office

Home| Site Index|Search | FAQ] Glossary | Guides| Contacts|eBusiness|eBiz alerts | News |Help

Trademarks > Trademark Electronic Search System (TESS)

TESS was last updated on Fri Oct 5 04:08:44 EDT 2007

?Tégout | Please logout when you are done to release system resources allocated for you.
Record 1 out of 1

TaRR status _Jassict Status

return to TESS)

WLEEEE ( Use the "Back” button of the Internet Browser to

Typed Drawing

Word Mark MAGGIANO'S LITTLE ITALY

g:r‘;‘:jeznd IC 042. US 100. G & S restaurant services. FIRST USE: 19921121 FIRST USE IN COMMERCE: 13821121

Mark Drawing Code (1) TYPED DRAWING
Serial Number 74206812

Filing Date September 24, 1991

Current Filing

Basis 1A

Original Filing 1B

Basis

Published for June 23, 1992

Opposition

Registration

Number 1754837

Registration Date  February 23, 1983

Owner (REGISTRANT) LETTUCE ENTERTAIN YOU ENTERPRISES, INC. CORPORATION DELAWARE 5419 North
Sheridan Road Chicago ILLINOIS 60640
{LAST LISTED OWNER) BRINKER INTERNATIONAL HOLDINGS, LP LIMITED PARTNERSHIP DELAWARE
6820 LBJ FREEWAY LEGAL DEPARTMENT DALLAS TEXAS 75240

Assignment

Recorded ASSIGNMENT RECORDED

Attorney of Record Larry L. Saret

Type of Mark SERVICE MARK

Register PRINCIPAL

Affidavit Text SECT 15. SECT 8 (8-YR). SECTION 8(10-YR) 20030404,

Renewal 18T RENEWAL 20030404

Live/Dead Indicator LIVE

s ows] Nz [omucnnen [enes ForedromenesEARGH 06 ] —Tor ] here

| .HOME | SITE INDEX| SEARCH | ¢BUSINESS | HELP | PRIVACY POLICY

hitp://tess2.uspto.gov/bin/showfield ?f=doc&state=gmh5ul 3.1 10/5/2007
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United States Patent and Trademark Office
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Trademarks > Trademark Electronic Search System (TESS)
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Record 1 out of 1

TARR Status ] ASSIGH Status

return to TESS)

. |
( Use the "Back"” button of the Internet Browser to

Typed Drawing

Word Mark CAFE LUXEMBOURG

Goods and Services 1C 042. US 100 101. G & S: Restaurant services. FIRST USE: 19830800. FIRST USE IN COMMERCE:
19830800

Mark Drawing Code (1) TYPED DRAWING

Serial Number 75452590

Filing Date March 18, 1998

Current Filing Basis 1A

Original Filing Basis 1A
g;‘;'(';'i‘ggnf“ April 20, 1999
Registration Number 2260760

Registration Date July 13, 1999

Owner {REGISTRANT) Streator Inc. CORPORATION NEW YORK 145 Broadway New York NEW YORK 10013

(LAST LISTED OWNER) WAGENKNECHT, LYNN INDIVIDUAL UNITED STATES 145 W. BROADWAY
NEW YORK NEW YORK 10013

Assignment

R o ASSIGNMENT RECORDED

Attorney of Record  VINCENT N PALLADINO

Disciaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE "CAFE" APART FROM THE MARK AS SHOWN
Type of Mark SERVICE MARK

Register PRINCIPAL-2(F)

Affidavit Text SECT 15. SECT 8 {(6-YR).

Live/Dead Indicator  LIVE

s vove] v [ Jrrez Fon oo [SEARCHOG | Toe ] et |

1.HOME | SITE INDEX] SEARCH | ¢BUSINESS | HELP | PRIVACY POLICY

http://tess2.uspto.gov/bin/showfield?f=doc&state=gmh5ul 4.1 10/5/2007
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s ous] NowUsc: |Bmucsed [z Forsrovmoer SEARCH 06 | sorow | P

lease logout when you are done to release system resources allocated for you.

Record 1 out of 1

ASSIGH Status B

TARR Status __
return to TESS)

B ( Use the "Back"” button of the Internet Browser to

Typed Drawing

Word Mark UNO CHICAGO GRILL

Translations The English translation of the word "UNO" in the mark is “one”.

Goods and Services  IC 043. US 100 101. G & S: restaurant services. FIRST USE: 20021101, FIRST USE IN COMMERCE:
20021101

Mark Drawing Code {1) TYPED DRAWING

Serial Number 78261237

Filing Date June 11, 2003

Current Filing Basis 1A
Original Filing Basis 1B
Published for

Opposition April 6, 2004

Registration Number 2800824

Registration Date November 2, 2004

Owner (REGISTRANT) Pizzeria Uno Corporation CORPORATION DELAWARE 1209 Orange Street Wilmington

DELAWARE 19201
Assignment Recorded ASSIGNMENT RECORDED
Attorney of Record John L. Welch
Prior Registrations 1089458;2204530

Disclaimer NO CLAIM 1S MADE TO THE EXCLUSIVE RIGHT TO USE CHICAGO GRILL APART FROM THE MARK
AS SHOWN

Type of Mark SERVICE MARK

Register PRINCIPAL

Live/Dead Indicator LIVE

ese ove] Mo ser JomicnsenJFce Fom rovezoer [SEARCH0G | oo ]~ Her

| HOME | SITE INDEX] SEARCH | eBUSINESS | HELP | PRIVACY POLICY

http:/itess2.uspto.gov/bi1v’showﬁeld?f=~doc&state=gmh5ul.5. 1 10/572007
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Trademark Electronic Search System (TESS) Page 1 of 2

United States Patent and Trademark Office
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Trademarks > Trademark Electronic Search System (TESS)
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e |

5""':5533{”5 Please logout when you are done to release system resources allocated for you.
Record 1 out of 1

TARR Status _J ASSIGH Status B

return to TESS)

{ Use the "Back"” button of the Internet Browser to

Word Mark CHINATOWN EXPRESS

Translations THE CHINESE CHARACTER HAS THE ENGLISH TRANSLATION "EAST".

Goods and IC 042. US 100. G & S: RESTAURANT SERVICES. FIRST USE: 19750620. FIRST USE IN COMMERCE:

Services 19750620

Mark Drawing Code (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS

Design Search 24.05.01 - Circular or elliptical seals; Seals, circular or elfiptical

Code 28.01.03 - Asian characters; Chinese characters; Japanese characters

Serial Number 73067551

Filing Date October 30, 1975

g:ggnt Filing 1A

g;isgiisnal Filing 1A

Registration ;

Nohbor 1053107

Registration Date  November 16, 1976

Owner {REGISTRANT) SUDAKOFF, KARL INDIVIDUAL UNITED STATES 427 SEVENTH AVENUE NEW YORK NEW
YORK 10001

Attorney of Record GEORGE GOTTLIEB

Type of Mark SERVICE MARK

Register PRINCIPAL

Affidavit Text SECT 15. SECT 8 (6-YR). SECTION 8(10-YR) 20061226.

Renewal 2ND RENEWAL 20061228

Live/Dead Indicator LIVE

http://tess2.uspto. gov/bin/showfield?f=doc&state=gmh3ul.6.1 10/5/2007




Chinatown Express - New York, NY, 10001-2001 - Citysearch Page 1 of 2

CHINATOWN EXPRESS

¢ Write a Review

ADDRESS:

427 7TH Ave

New York, NY
10001-2001

Phone: (212) §63-3559

OWN THIS BUSINESS?

Enhance or edit your listing

HAVE UPDATED INFO?

Suggest a correction

FEATURED SPONSORS
PIZZA SUPREMA

Pizza Suprema is the best kept secretin NYC!

41 3 Enghth Ave New York NY
SEVEN
i "...An Qasis Amid the Area's Desert of Sports Bars” - Zagats 05 -
& 350 7th Ave New York NY
DRIVING DIRECTIONS

1. Enter Starting Address
2. Enter destination address: 427 7TH Ave, New York, NY 10001-2001
[ Get Directions |

hftp://newyork.citysearch.com/profile/35923794/new_york_ny/chinatown_express.html 5/15/2007
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Find chinatown in New York Restaurants on Citysearch

i [ ]

RESULTS FOR CHINATOWN

NAME
SRONSI LY results

SHUN LEE PALACE
Craw's 771672001 4 Stars!

vaarw shuniee.citysearch.com

SHUN LEE WEST
"Haute Chinese at its finest”........ Zagal survey 2003

www shunlgewest.com

CHINATOWN BRASSERIE | Send to Phore

frestacrant Chinese, Bounch 385 (831 - $40)

CHINATOWN ICE CREAM FACTORY | Send 1o Phone
Resiaurant. lce Cream

TAI PAN BAKERY CHINATOWN INCORPORATED |
Send {o Phone
Restaurant Bakenes

PENANG CHINATOWN RESTAURANT | Send 10
Fhone
Restaurant, Maiaysian

DISTANCE RATING

155 £ 65th St
New York. NY

43 W 65th st
New York, NY

2.07 miles | Map
380 Lafayetie St
New York, NY 10003

2.94 miles | Map

85 Bayard St

New York, NY 10013~
4931

2.85 miles | Map

194 Canal St

New York, NY 10013
4516

2 83 miles | Map

41 Elizabeth St

New York, NY 10013-
4637

Are you looking for the Best Chinese Food in New York?

Mr. K's Restaurant
Experiencing the finest chinese cuisine

Shun Lee West

"Haute Chinese at its finest"......... Zagat survey 2003

Shun Lee Palace
Crain's 7/16/2001 4 Stars!

CHINATOWN | Send {o Phone

Restaurant, Chinese

NEW CHINATOWN | Send tc Phune

Rastayrant Chinese

CHENG'S CHINATOWN RESTAURANT | Send to
Phone
Restaurant, Chingse

Best Chinese

Best Chinese

Best Chinese

5.67 miles | Map
385 Flatbush Ave
Brooklyn. NY 11238-
4901

3.34 miles | Map
3921 Greenpoint Ave
Sunnyside, NY 11104

1.28 miles | Map
219 E 23RD St
New York, NY 10010-

Page 1 of 14

hup:/incwyorkﬂityscarch,com/scarch‘?context=ﬁ~'rcstauranls&quer_\;'%hinalown&csli11k=cs topbar_scarch&... 3
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Find chinatown in New York Restaurants en Citysearch
Ead

CHINATOWN DINER | Send tc Phone

Pastaumnt Chmasy

CHINATOWN KITCHEN | Send to Phone
Restaurani

NEW CHINATOWN RESTAURANT | Send to Phone
Regtavrzrt, Dhoese

LODI CHINATOWN GOURMET KITCHEN | Send o
Fhong
Restaurant, Chingsse

CHINATOWN CHINESE RESTAURANT | Send to
Phone

Kasaurant Chinese

CHINATOWN STIR-FRY | Send to Phone
Regtagrant. Chinese

CHINATOWN PALACE CHINESE INCORPORATED |
Send e Phone

Restaurant. Chnese

CLIFTON CHINATOWN GCOURMET | Send t¢ Phone
Restaurant, Chingse

CHINATOWN EXPRESS { Send 1o Phons
Restaurant, Cmnese

ONE CHINATOWN RESTAURANT | Sent 1o Phone
Resgaurant. Chingse

CHINATOWN RESTAURANT | Send to Phone

Restaurant, Crinese

CHINATOWN EXPRESS | Send 1o Phone
Rastaurant

CHINATOWN RESTAURANT | Send 10 Phone

Restaurant, Chiness

spansosad resulls

MR. K'S RESTAURANT

Experiencing the finest chinese cuising

LUCKY CHENG'S RESTAURANT

hitp://mewyork.citysearch.com/search?context=restaurants&query=chinatown&cslink=cs_topbar_scarch&... 3/15/2007

4Lt i‘i

9.63 miles | Map
600 Broad St
Newark, NJ 07102

6.93 miles | Map
1845 Eastermn Pkwy
Brookiyn, NY 11233

10.96 miles | Map
13123 Rockaway Bivd
Jamaica, NY 11420
2931

9.70 miles | Map
25 Washinglon St
Lodi. NJ 07644

2 43 miles | Map

250 £ Houston St Ste 4
New Yok, NY 10002-
1034

11.52 miles { Map
442 Rochelle Ave
Rochelie Park, NJ
07662

0.21 miles | Map

592 8TH Ave

New York, NY 10018~
3001

11.53 miles | Map
850 Van Houten Ave
Clifton, NJ 07013

12.83 miles | Map
370 River Rd
New Milford, NJ 07646

2 95 miles | Map

259 £ Broadway

New York, NY 10002-
5602 )

7.53 miles | Map
1587 Walson Ave
Bronx, NY 10472-5313

0.51 miles { Map

427 7TH Ave

New York, NY 10001~
2001

1.67 miles | Map

238 E 14TH 5t

New York, NY 10003-
4134

570 Lexinglon Ave
New York, NY

24 1st Ave

(%
(5%

Page 2 of 14
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Find chinatown in New York Restaurants on Citysearch Page 3 of 14
~ Urhg (ueen Captal of the warla: New York, NY

www.planetiuckychengs.com

CHINA FUN 1221 Second Ave
An Upper East Side Favorite for Almost 20 Years! New York, NY

http://newyork.citysearch.com/search?context=restaurants&query=chinatown&cslink=cs_topbar_search&... 5/15/2007
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Chinese - NYC Restaurants, NYC Menus, Ratings, Reviews, New York City Page 1 of 19

HOME  MYMENUPAGES  RESTAURATEURS  SUBMITAMENU  BROWSE  CHANGECITY
oty
»/MVZ
' e
I/ 7 pao fi/ I aiad
¥ -‘-‘-"-“:‘u‘t’fu‘v’:’-’-"ﬁ ‘o’ ‘:// P
Restaurant Name Search fing-a-Food Search  Advancer Search 3::‘.;,"" s Site

Now Serving: 6269 Menus for New York City Restaurants

Dining, Shopping & More

© Visit us today! just outside Forest Hills. www.theshopsatatlaspark.com

:Ads by Google Advertise on this site

Home >>» Chinese

Not logged in New York Restaurant Menu Results: 624 - Chinese

GoTo »>

My MenuPages Filter by: Meal --All-- Feature  --All--
Sort by: Name .. Rating Price Reviews
Area 118 Lucky Restaurant * Kk % $$ 2

118 Eldridge St | Btwn Grand & Broome St
2-SEA KING Mo Patoge $4 0
219 E 23rd St | 8twn 2nd & 3rd Ave

¢ Upper East Side (37)
¥ Upper West Side {38}
»  Midtown East (28)
¥
¥

f 213 Grand Street Gourmet * fodeK $% 1
Midtown West {30} 213 Grand St | Btwn Mott & Elizapeth St
Musray Hill / Gramercy (53) 237 Grand Restaurant 51 Aat nge & a
, Midtown South / Chelsea 237 Grand St | At Bowery
(44} 27 Sunrise A ok k $$ 1
¥ village/ W Viliage (22) é7 Division St | Btwn Chatham Sq & Market
) B} ¢ .
st 4) :
’ Ea;& V"llage”:es,j”‘ \ 38 St. Restaurant * & % ¥ $ 2 W
¥ Soho/Trbca/FnDist (89) 573w 38th St | Btwn 7th & Sth Ave The Wg.stin
b Uptown (187} 49 Division Street fos fiatag % 0 . ;
» Brooklyn (102) 49 Division St | Btwn Catherine & Market St _ Discover
69 Kdkkd 5% 11 S
Neighborhood 69 Bavard St | Btwn Mott & Elizabeth St Expen{:nce
) 88 Noodle & Oriental House * v Ky $$% 26 ‘ i
# East 305 (21) 565 Columbus Ave | Btwn 87th & 88th St Tickets tolocal
b East 40's (14) A & C Kitchan Kk Ky $ 5 " " e .
b East 50's (14) 136 Avenue C | Btwn 8th St & Sth St OWs ang, -
» East 60's (10) Amazing 66 Hode fe sk $% 3 ents-see list.
b East 70°s (9) 66 Mott St | Btwn Bayard & Canal St
) . American East Fuzhou her Fan $$ 0
¥ East80's (15) 54 E Broadway | Btwn Catherine & Market St
» East 90's {6) Amy's Restaurant * kk $% 8
+ West 30's {21) 586 W 207th St | Btwn Vermilyea Ave &
¥ West 40'5 (19) iw;:y ..x s .
st &0 ndy's
b West 5055 (43) 128 Montague St | At Henry St
b West 60°s {4) Annies First Wok fes Eat § 0
b West 70's (") 155 York St | At Bridge St
¥ West 805 (7) Apolo Restaurant ok Kk 4 13
» West 90's & 100% (186) 168 Dzlancey St | At Clinton St .
. ; Asian Express E] $% 10
» Gramercy / Kips Bay (28) 5347 93g St | Btwn 2nd & 3rd Ave
¥ Flatiron/ Union 5Quare (5) - o, Mandarin * % Ky $$ 12
N Chelsea./ Midtown South 200 Vesey St | At West St _ )
(19) ) , Baby Buddha * K ko $5 9 HOYLLS &8 ons
¥ Central Village / Noha (14) 753 Washington St | At Bethune St S
b West Village (&) Bamboo House * k ek %% 11

http://www.menupages.com/restaurants.asp?home=Y &cuisineid=18 107212007




Prin‘ter;rFriendly : Page 1 of 3
ZAGATSURVEY.
Search Results

Restaurants > Chinese

Restaurant Name Neighborhood Cuisine Type Food Decor Service Cost
88 Noodle House West 80s Mandarin

565 Columbus Ave

(88th St.)

Manhattan, NY
212-501-9360
Amazing 66 Chinatown Cantonese Food Decor Service Cost
66 Mott St. -

(bet. Bayard & Canal Sts.)
Manhattan, NY
212-334-0099

Au Mandarin Financial District Chinese Food Decor Service Cost
200-250 Vesey St. - - - -
(West St.)

Manhattan, NY

212-385-0313

Big Wong Chinatown Chinese Food Decor Service Cost
67 Mott St. - - - -
{bet. Bayard & Canal Sts.}

Manhattan, NY

212-964-0540

Café Evergreen East 60s Dim Sum Food Decor Service Cost
1288 First Ave. - - - -

(bet. 69th & 70th Sts.)

Manhattan, NY

212-744-3266

Chef Ho's Peking Duck Grill East 80s Hunan, Food Decor Service Cost
1720 Second Ave. Szechuan - - - -
(bet. 89th & 90th Sts.)

Manhattan, NY

212-348-9444

Chiam Chinese Cuisine East 40s Cantonese Food Decor Service Cost
160 E. 48th St. -~ - - -
(bet. Lexington & 3rd Aves.)
Manhattan, NY

212-371-2323

Chin Chin East 40s Cantonese, Food Decor Service Cost

216 E. 49th St. Szechuan - - - -
(bet. 2nd & 3rd Aves.)
Manhattan, NY
212-888-4555

China Moon East 40s Chinese
7 E 47th St Frnt

Manhattan, NY
212-207-4747

China Regency Restrnt
850 7th Ave

Manhattan, NY
212-247-6440

West 50s Chinese
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Chinatown Brasserie
380 Lafayette St.
(Great Jones St.)
Manhattan, NY
212-533-7000

NoHo

Dim Sum

Chinatown East
1650 3rd Ave
Manhattan, NY
212-987-5914

Congee Village Inc
100 Allen St
Manhattan, NY
212-941-1818

East 90s

Chinese

Lower East Side

Chinese

Food

Decor
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Service  Cost

Dim Sum Go Go
5 E. Broadway
(Chatham Sg.)
Manhattan, NY
212-732-0797

Chinatown

Dim Sum

Food

Decor

Service

Cost

Dumpling Man

100 St. Marks Pl

(bet. Ave. A & 1st Ave.)
Manhattan, NY
212-505-2121

East Village

Chinese

Food

Service

Cost

Empire Szechuan
193 Columbus Ave.
(bet. 68th & 69th Sts.)
Manhattan, NY
212-496-8778

Empire Szechuan

251 W. 72nd St.

(bet. B'way & West End Ave.)
Manhattan, NY
212-873-2151

West 60s

West 70s

Chinese

Chinese

Food

Decor

Service

Cost

Food

Service

Cost

Empire Szechuan
173 Seventh Ave. S.
(oet. Perry & W. 11th Sts.)
Manhattan, NY
212-243-6046

Greenwich Village

Chinese

Faod

Decor

Service

Cost

Empire Szechuan

15 Greenwich Ave.

(bet. Christopher & W, 10th Sts.)
Manhattan, NY

212-691-1535

Greenwich Village

Chinese

Food

Decor

Service

Cost

Empire Szechuan
2642 Broadway
(100th St.)
Manhattan, NY
212-662-9404

West 100s

Chinese

Food

Decor

Service

Cost

Empire Szechuan

4041 Broadway

(bet. 170th & 171st Sts.)
Manhattan, NY
212-568-1600

Washington Heights

Chinese

Food

Decor

Service

Evergreen Shanghai

Murray Hill

Dim Sum,

Food

Decor

Service

Cost
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