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Lonely Planet says:

"There’s never been a better time to dine in 
New York. It's a hotbed of seasonal and locally 
sourced cuisine – with restaurants growing 
vegetables on roof gardens or upstate farms, 
sourcing meats and seafood from nearby 
sustainable outfits, and embracing artisanal 
everything, from coffee roasting and whiskey 
distilling to chocolate and cheese making. Bars 
have also taken creativity to new heights, with 
pre-Prohibition-era cocktails served alongside 
delectable small plates – indeed, gastropubs 
are some of the most creative places to eat 
these days. Of course, you can also hit a 
gourmet food truck or dine at one of the city's 
75 Michelin-starred restaurants."

Click to access this map on Google Maps

https://www.lonelyplanet.com/usa/new-york-city
http://www.google.com/maps/d/u/0/edit?hl=en&mid=1zA2UkqbXOLN8Tq88hgPY7V2VD-ZrEqW8
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Dante Pig and Khao Bar Pitti Marta
Restaurant Restaurant Restaurant Restaurant 

Punch Drink says: AFAR says: The Infatuation says: Eater says:

"Since opening in a 100-year-old 
landmark, Dante has brought new 
meaning to the Italian-style cocktail, and 
reaffirmed the iconic space as a New 
York City mainstay.  I tend to think of 
the elegant Italian-styled bar as sticking 
to a few things and doing them very 
well: Negronis, spritzes, Garibaldis—all 
that apertivo jazz that the bar has made 
its calling card since opening in 2015. 
But Dante has a lot of tricks up its 
immaculate white sleeves. Most 
recently, it was a $5 mini-Martini—a 
chalkboard special. As with many of the 
bar’s drinks, a lot of unseen background 
rigor goes into the tiny, immediately 
appealing thing; it’s composed of gin, 
dry vermouth, toasted fennel tincture, 
saline, verjus and lemon bitters, and 
garnished with a caper berry. Before the 
bartender set mine down, he quickly 
shifted a coaster into place. I could read 
the words through the clear cocktail. 
“Dante loves you,” it said."

"Pork and rice (“khao” in Thai) are 
indeed staples at Chef and Co-owner 
Leah Cohen’s lively Lower East Side 
restaurant, inspired by her Filipino roots 
and travels in Southeast Asia. Bring the 
whole gang so that you can eat family 
style and sample all parts of the pig, 
from grilled pork jowl with chili-lime and 
brussels sprouts to sizzling sisig (pork 
head chopped up with fried egg). 
Whole fried fish in a chu chee curry and 
khao soi, chicken in red curry with egg 
noodles, are other highlights of the 
reasonably priced menu. The narrow 
dining room is often packed, with music 
pumping, and the fun extends to 
brunch, when beer comes from a self-
serve tap."

"Euros, celebrities, babies with popped 
collars, dudes wearing purple v-neck 
sweaters most likely with the last name 
of Goldberg - they all descend on the 
huge Outdoor/Patio Situation at Bar 
Pitti when it’s nice out. It’s quite the 
scene. Be prepared for what you’re 
walking into. The crowds out front might 
suggest that Pitti is an absolute mob 
scene, but it’s really not as bad as it 
looks. Bar Pitti turns over tables like 
clockwork. There’s never that long of a 
wait. Although the gruff Italian service 
and cash only payments may turn some 
people off, it’s all part of Pitti’s charm. 
Take your pick from the chalkboard 
specials, which never seem to change. 
Lasagna for brunch? That’s always a 
good idea."

"Danny Meyer’s first pizza restaurant 
serves standout, ultra-thin crust Roman-
style pizzas in a sleek space inside the 
Redbury hotel. The crunchy pies — try 
the margherita, mushroom, and 
Carbonara with potato pies — are 
cooked for two to three minutes at 700 
degrees Fahrenheit, alongside a menu 
of grilled meats and seafood. Taking 
reservations up to 28 days in advance, 
Marta is especially good for groups, 
though part of the dining room plus the 
entire bar and pizza counter take walk-
ins."

79-81 Macdougal St. 68 Clinton St. 268 6th Ave. 29 E 29th St.

Website Website Website Website

https://punchdrink.com/articles/bar-review-cafe-dante-nyc-negroni-aperitivo-cocktail/
https://www.afar.com/places/pig-and-khao-new-york
https://www.theinfatuation.com/new-york/reviews/bar-pitti
https://ny.eater.com/maps/best-sit-down-pizza-restaurants-nyc
http://www.dante-nyc.com/
https://www.pigandkhao.com/
http://www.barpitty.com
https://www.martamanhattan.com/
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Russ and Daughters Cafe The Roost Tell Bells Gallow Green
Restaurant Coffee Shop / Cafe Wine Bar Bar

Eater says: Time Out says: Thrillist says: AFAR says:

"The iconic Jewish appetizing spot Russ 
& Daughters’s Lower East Side sit-down 
cafe serves a very fishy brunch. Boards 
of salmon and cheese spreads come 
with bagels, bialys, shissel rye, or 
pumpernickel bread. And there are egg 
dishes, too, like a smoked salmon 
Benedict with challah as well as 
sturgeon with eggs and toasted 
pumpernickel. Sweet options include 
blintzes and indulgent chocolate babka 
French toast. The cocktails are boozy, 
and there are four kinds of bloody 
marys, including one made with 
caraway-infused vodka, rye croutons, 
and pickled vegetables."

"This subway-tiled java haunt is kitted 
out with plush leather sofas, a roaring 
fake fireplace and, oh, yeah, a beer-and-
bourbon speakeasy hidden behind 
sliding barn doors in the back. Fuel up 
before work with perfectly foamed 
Brooklyn Roasting Company 
cappuccinos and Balthazar pastries, 
then pop back in post–9-to-5 to survey 
the 16 lines of quality local suds, 
including Coney Island Seas the Day IPL 
and Empire’s Amber Ale."

"While sucking down oysters during one 
of Ten Bells’ legendary happy hours, 
you’re probably going to get the feeling 
that you’re sitting in a decades (or 
century) old neighborhood pub. But the 
bar, in fact, is younger than the iPhone, 
having opened in 2008 and quickly 
establishing itself as a solid 
neighborhood option in an area that has 
hosted its fair share of flash-in-the-pan 
gimmick restaurants and bars. The real 
focus here is on the wine, and Ten Bells’ 
list should be considered among some 
of the most adventurous in the city 
while still being affordable and 
approachable. This all combines to 
make it an irreplaceable part of the 
lower-key Lower East Side."

"Located atop The McKittrick Hotel—
site of the immersive theater experience 
"Sleep No More"—Gallow Green is a 
beguiling outdoor space overgrown 
with flowers and vines that offers up 
views of the Hudson River and the High 
Line. It's as popular for late-night drinks 
as it is for weekend brunch; art lovers 
can fuel up here and then hop around 
the Chelsea neighborhood afterward. 
During warmer months, the rooftop 
hosts "Potions and Plantings," a 
monthly tea party for kids (ages 5-10) 
and their adults. The event outshines all 
other kids' tea times in the city (and 
there are many) and will make the 
grown-ups want to return for their own 
happy hour."

127 Orchard St. 222 Avenue B 247 Broome St. 530 W 27th St.

Website Website Website Website

https://ny.eater.com/maps/best-brunch-nyc
https://www.timeout.com/newyork/restaurants/best-coffee-shops-in-new-york
https://www.thrillist.com/drink/new-york/brooklyn-brewery-brewmaster-garrett-olivers-favorite-nyc-bars
https://www.afar.com/places/gallow-green-at-the-mckittrick-hotel-new-york
http://www.russanddaughterscafe.com/
https://newyork.theroostnyc.com/
http://www.tenbellsnyc.com/
http://m.mckittrickhotel.com/gallowgreen/

