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This year has seen many new restaurants,
cafés, food trucks and bars open in
Albuquerque, and we at the Alibi are
very happy about it. We’re happy not
only because this means we’ve got

more places to get our grub on, but also because our
city seems to be tuning into some food trends that
we’ve been lagging behind on for a while.

Still Spirits began distilling their own liquors and
whipping up made-from-scratch cocktails across the
street from Marble Brewery, for instance. Humble
Coffee, everyone’s favorite third wave coffee shop,
opened a new location Downtown. Alchemy
Confections Co. perfected the art of the Instagram-
worthy baked good. The Acre, which opens this
month, has brought farm-to-table dining to a more
accessible level. While Burque may not be on the
culinary cutting edge—nothing happens fast in the
Land of Mañana—we’re catching up. And we’re
doing it in our own uniquely New Mexican way (i.e.,
putting green chile and piñon in everything).

When Burqueños visit other cities, they come
back and miss the quality food and drinks they got
there—which is how new trends find their way here.
“I’ve seen our clientele begin to really educate
themselves about coffee in the time we’ve been
open,” says Sarah Schoen, General Manager at
Humble Coffee. The same holds true for other
aspects of the culinary world: In general, consumers
are more concerned and aware of where their food
comes from and how it’s produced. “We’ve had
people come in and ask for specific origins or
roasters,” say Schoen. “That didn’t happen a couple
years ago.”

More and more Albuquerque restaurants and
businesses are focusing on sourcing their ingredients

locally, too. From The Shop in Nob Hill to the new
Campo restaurant at Los Poblanos, having a real
relationship between chef and
farmer/rancher/producer is not just a branding
strategy to appeal to moneyed NPR listeners—it’s a
reality. “Really good restaurants in town want to
work with really good local farmers,” says Janice
Laird, private chef and owner of the Jan’s on 4th
cooking school. When local businesses support other
local businesses, everyone wins.

Some of these trends seem to point to something
larger that’s changing in the culinary world: a shift
towards more conscious consumerism, whether that
means supporting your local farmer or making sure
that your coffee is ethically sourced. In a political
reality that’s frightening and uncertain, some people
are becoming more aware that their everyday, small
choices—like what they order for lunch—make a
difference. Some are rediscovering the comfort and
revivifying effects of a good meal, too. As journalist
and founder of the Resistance Kitchen blog Andrea
Grimes says, “[F]ood does more than offer
momentary distraction from a horrifying historical
moment; it offers us a way to feed ourselves and our
communities so that we can become and stay
strong.”

In this year’s Chowtown issue, we want to
introduce you to the newest, boldest and tastiest
culinary trends that have graced our city over the
last year. We also want you to eat well, drink to your
health, and stay strong.

Hope you’re hungry.

-Robin Babb, 
Food and Drink Editor

INDEX LETTER FROM THE FOOD EDITOR
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DOWNTOWN
2G'S BISTRO
414 Central Ave SE, (505)246-2040 • $$
[American, Deli/Sandwiches] If you’re in the mood for
generous portions of house-roasted meats in a simple
setting, 2G’s Bistro is the place to go. What are these
meats, you ask? Get a taste in the form of a rueben,
French dip, pulled pork slider, carne lunch burrito and
more. Plus they have a $5 kids’ menu. 

AL’S BIG DIPPER
501 Copper Ave NW, 314-1118 • $
[Deli/Sandwiches, American] Al’s still serves a hefty
menu of inspired hot and cold sandwiches. There’s an
emphasis on homemade touches, from the sweet onion
jam on the roast beef sandwich to the cookie that comes
with every order. Good salads, daily made-from-scratch
soups and a new sandwich special every day keep the
lunch crowd on its toes.

AMERASIA & SUMO SUSHI
800 Third Street NW, 246-1615 • $$
[Asian, Chinese, Dim Sum, Japanese, Sushi] Dim
sum and sushi under the same roof? It's like a dream
come true. The beautiful interior of the antique filling
station just east of the federal courthouse is a marked
change from the cozy home interior of where AmerAsia
used to reside near the university. Hyangami Yi's food is
just as good as ever. Expect her familiar dim sum plates
and buns, and feel free to order sushi like you've never
had in this town from her brother Woo Youn. He's got all
the usual sashimi and nigiri in his adjoining restaurant,
but it's the original, creative rolls that really set Sumo
apart—that, and the adorable little train that ferries your
pickled ginger around the sushi bar. 

ANATOLIA TURKISH
MEDITERRANEAN GRILL
313 Central Ave NW Ste B, 242-6718 • $
[Middle Eastern, Greek/Mediterranean, Asian] A
lengthy menu boasts down-home Turkish and
Mediterranean eats. Not only is the staff friendly, but also
extremely knowledgeable and excited to share their
opinions of the best dishes. With a variety of meat and
vegetarian dishes, anyone can leave this local gem totally
satisfied. 

ARTICHOKE CAFÉ 
424 Central Ave SE, 243-0200 • $$$$
[Fine Dining, American] It only makes sense to order
the steamed artichoke at the Artichoke Café. Slathered in
lemon-caper oil and a raspberry vinaigrette, it makes a
great starter before trying a more hefty order of grilled
curried chicken or sliced steak. Once your lunch or dinner
at the upscale Artichoke Café has concluded, you’ve got
to adjourn to the sexy wine bar next door. The wine list is
actually a leather-bound tome with a massive assortment
of wines. Prices start at a decent $28 or $30 a bottle
and zoom up into the upper stratospheres of frivolity, but
you can also order select vintages by the half-bottle or
glass. You'll love the front-facing "big city" windows, curvy
wooden bar and comfortable seats. 

ASIAN NOODLE BAR
318 Central Ave SW, 224-9119 • $$
[Asian, Sushi, Fusion, Vietnamese] This is the spot
for satisfying pre- or post-movie cravings with a menu

that stretches across the Asian continent. Think pho and
pad Thai with a side of Japanese cold sesame noodles.
The warming Thai soup is restorative on chilly days.
Inside, it’s clean, classy, calm and open until 11pm on
the weekends. 

ASIAN PEAR
508 Central Ave SW, 766-9405 • $$
[Korean, Asian, Fusion] On a Korean kick? This is the
best place in town. Not only is the proprietress the
absolute nicest person you will ever meet, but her food is
heaven. Try the delicious bulgogi (Korean beef) tacos,
refreshing udon avocado salad, hearty bi bim bob with
Korean bbq chicken, tasty don kasu (crispy pork cutlet
with curry) and the savory vegetable pancake. Also, don’t
forget to ask for a little cup of the best green tea ice
cream you will ever taste.

BACA BOYS CAFE
102 Fourth Street NW, 200-0065 • $$
[New Mexican] Baca Boys Café happened to appear
practically out of nowhere. That’s when the ZS & T’s Diner,
near San Mateo and Menaul, pulled up stakes and
headed for a more promising parcel in the middle of all
that action happening Downtown. The lunch offerings,
including enchiladas with steak and calabacitas, are
awesome and the bright, family-style vibe adds to the
join’s Nuevo Mexicano authenticity. The dessert is
tremendous, a perfect summation of an overwhelmingly
positive gastronomic adventure.

BARELAS COFFEE
HOUSE
1502 Fourth Street SW,
843-7577 • $
[New Mexican] This homey
New Mexican joint is popular,
and though it’s much bigger
inside than you can tell from
the street, regulars pack the
place tighter than a tamal.
Barelas is known for huevos
rancheros, and they are tasty
here, slathered in particularly
good red chile and served
with a fresh flour tortilla.

BOILER MONKEY
600 Central Ave SW,
208-1971
[Coffee/Tea/Espresso]
Pioneers in the Albuquerque
bustaurant scene, the Boiler
Monkey creates and serves
savory and sweet crepes.
Both the serving area and
the fresh food are designed
with delightful attention to
detail. Enjoy a Burque turkey
crepe or flavorful lox and be
sure to save room for a sweet
crepe like the Navidad with
blueberry pie filling and
creamy goat cheese for
dessert.

THE BREW
311 Gold Ave SW, 363-
9453 • $
[Coffee/Tea/Espresso] The Brew makes a lasting mark
with its comfortable seating, low-key, classy vibe,
fantastic baristas and superior beverage menu. Our
favorites include the butter coffee, the red chile mocha
and the cortado—a drink like a concentrated latté.

BRIXENS
400 Central Ave SW, 242-2400 • $$
[Bar, Bar and Grill/Pub] With everything all shiny and
new, you may be overwhelmed upon entry but let the
friendly, understanding staff guide you to your table and
your soon to be slice of heaven. While the menu is a bit
on the small side, all dishes are executed to perfection.
While you wait, watch the game or play a game—board
games, that is! With all the hubbub around Downtown at
night, this is definitely a chill place to escape for a drink
or two.

BROTHERS MEXICAN GRILL
521 Central Ave NW, 247-0072
[Mexican] A quaint Mexican restaurant in the hub of
downtown Albuquerque. The walls are lined with large
photos from the owner’s hometown creating a homey
vibe, and the friendly staff is quick to make conversation
or offer menu suggestions. Be prepared for killer red and

green salsas, and don’t miss out on the carne asada
burrito. 

CAFÉ LUSH
700 Tijeras Ave NW, 508-0164 • $
[Deli/Sandwiches, American, Organic/Locally
Grown, Vegetarian/Health Foods, New Mexican]
Café Lush is like a daydream of the way things might be
in some future hybrid of Europe and Albuquerque. It’s an
urban café on a quiet street corner with a small menu of
simple, yet well-crafted dishes and a pledge to use local,
seasonal and organic ingredients whenever possible. But
unlike in Europe, the red and green chile won’t
disappoint. 

CECILIA’S CAFÉ
230 Sixth Street SW, 243-7070 • $
[New Mexican, American, Diner] Cecilia is the
matriarch of one of Albuquerque’s best breakfast burritos
and red chile. Clinging close to the heart of Downtown on
Sixth Street and Silver, Cecilia makes the food herself in
the kitchen. The red chile is no joke and the prices are
pretty friggin’ cheap, too.

THE CELLAR
1025 Lomas Blvd NW, 242-3117
[Spanish] Rich colors and rustic materials create a
quaint industrial atmosphere (much like the Castilian
casas of yore). The Cellar offers lunch or dinner, but
dinner offers a fuller menu. Dinner features tapas—hot or

cold—entrées, soups, salads and sandwiches. The
standouts belong to the tapas menu, and with many to
choose from, it might be wise to craft a meal just using
the small plates. The espárragos (asparagus) are plump
and green, roasted and spiced with a deft hand. The
accompanying goat cheese and roasted red pepper add
welcome richness.

CHEESE & COFFEE CAFÉ
DOWNTOWN
119 San Pasquale Ave SW, 505 242-0326
[American, Bakery/Sweets, Deli/Sandwiches,
Vegan, Vegetarian] This spot has some 20 sandwich
choices including a fruit and cheese, a gyro and a French
dip awaiting the hungry diner. The Sicilian sandwich, a
pepperoni, capicolla and mozzarella concoction on
French bread, is excellent. Try a slice of house-baked
lemon cake, moist and springy, with just enough lemon to
offset the rich cream cheese frosting.

CONCHITA’S CAFE
400 Gold SW, Ste 119, 433-7009 • $
[American, Deli/Sandwiches, New Mexican,
Vegetarian/Health Foods] Looking for something light
and fresh? Try Conchita’s Cafe where there is a weekly

five dollar salad special and a six dollar daily special like
the meatball sub. Other dishes include strawberry salad,
quinoa wrap and taco plate. Sandwiches are also
available. 

DEEP SPACE COFFEE
504 Central Ave SW , 322-2812 • $
[Coffee/Tea/Espresso] This third wave café is focused
on quality and experience. These caffeine astronauts
serve specialty coffee enthusiasts and strive to deliver
perfection. Chocolate, baked goods and other decadent
delights pair perfectly with the java in your cup. While
you’re waiting try to find a repeated symbol on the
eastern wall. 

DIALOGUE BREWING 
1501 First Street NW, 585-1501 • $$
[Asian, Asian Fusion, Bar, Brewery] This indoor-
outdoor brewery is as cozy as it is fun. The bartenders are
friendly and informative, and you’ll often find the owners
working the taps with a smile. The identifying feature of
the outdoor patio are metal towers stretching high above
the building. Enjoy Asian-fusion food from their resident
food truck, Kitsune, or order a pizza from their wood fire
pizza oven.

DOG HOUSE DRIVE IN
1216 Central Ave SW, 243-1019 • $
[American] The flashing sign beckons us to hot dog
mecca, where we indulge in not only dogs but the

essential tater tots and Frito pie. Get your dogs to go and
race home so you can enjoy them with a few brews. Or go
inside the Dog House and find a seat at the tiny counter,
then nurse that sweaty tongue of yours with a milkshake.

DUEL TAPROOM 
606 Central Ave SW, 508-3330 • $$
[Deli/Sandwiches, Bar, Brewery] Grab one of the
many sampler trays from the deli while unwinding with a
pint of your favorite locally crafted beer at this cavernous
bar, deli and gallery. We recommend the Stacious and
Fiction.

ESPRESSO FINO
222 Gold Ave SW, (575)779-6078 • $
[Coffee/Tea/Espresso, Italian] Cozy without feeling
crowded and comfortable without all the trappings,
Espresso Fino is a gem of a coffee shop tucked into a
narrow building Downtown. A single man (but seriously, a
really, really nice one) runs the register and espresso
machine, working quickly but still managing a perfect
pour every time. Order up your espresso and get snug
near the small communal library or sit outside and watch
the traffic on Gold pass by. Whether you need a quick fix
or you have hours to spend, Espresso Fino is the ideal
spot for a personalized cup of very fine joe. 
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FARINA PIZZERIA
510 Central Ave SE, 243-0130 • $$$
[Pizza, Fine Dining] Across Edith from the Artichoke
Café, Farina’s proximity to some of the most established
fine dining in Albuquerque isn't an accident. Farina is the
punked-up younger sibling of jazzy Artichoke Café, and it
brings a tantalizingly direct message to the neighborhood:
pizza, beer and wine, and all of it damn good. Sharp,
concise and to the point with 20 superb choices offered
by the glass or bottle, Farina’s wine list is straightforward
and focused. The bar is comfortable and every wine is
perfectly matched to the kitchen’s chic pizzeria offerings. 

THE FARMACY
724 Mountain Rd NW, 227-0330 • $$
[American, Coffee/Tea/Espresso] In this cozy cafe, a
small crew serves top-notch, freshly made and locally
sourced foods to Albuquerque's hungry brunch crowd. It
may seem like there’s a delay on tour order—but believe
us—it’s worth wating for. 

FIRENZE PIZZERIA
900 Park Ave SW, 242-2939
[Pizza, Italian] This hidden Downtown gem serves up
simple, delicious pizza. Additionally, they have a few
salads and desserts avaliable for consumption. They
cater and are able to drag around a wood burning stove
with them wherever they go so you never have to worry
about lost quality if you see them around town. They also
offer delivery for those who are within a 1.5 mile radius
of their location! The Salisiccia pizza is insanely savory.

GARCIA’S KITCHEN
1113 Fourth Street NW, 247-9149 • $
[New Mexican] If it’s salt-of-the-earth, tried-and-true
New Mexican favorites you’re after, hit up a Garcia’s in
your area. It has daily specials, breakfast anytime and
even a "gringo menu" that’ll fill you up without depleting
your wallet. The huevos rancheros with green chile will
leave you licking the plate and contemplating seconds.

GOLD RUSH CUPCAKES
20 First Plaza, Ste 211, 247-4653 • $
[Bakery/Sweets, Deli/Sandwiches, American] Moist
cake, exceptional cream cheese frosting, and inspired
flavors and decorations are a treasure on their own.
Wholesome and affordable sandwich options and daily
specials are just the icing on the cake. 

THE GROVE CAFÉ & MARKET
600 Central Ave SE, Ste A, 248-9800 • $$$

[Deli/Sandwiches, Specialty
Food Store] This ray of sunshine
in EDo serves gourmet breakfast
and lunch, sells house-made
English muffins, and has a mini-
shop filled with goodies like honey,
jams, mustards and vinegars, not to
mention non-edibles like
cookbooks, serving vessels and
cards. A tiny wine list is just as
chic—five reds and five whites are
marked on a chalkboard, and all
are constantly changing. This list is
extremely well thought-out and
offers a sampling of some of the
most esoteric varietals and brands
available in Albuquerque. There’s
also a large, shaded patio,
incredible house-made cupcakes
and too-cute French macarons. 

HARTFORD SQUARE
300 Broadway Blvd NE, 265-
4933 • $
[Coffee/Tea/Espresso,
Deli/Sandwiches, Dessert,
Diner, Organic/Locally Grown,
Take Out/To-Go] The menu
changes weekly, but Hartford Square
always features high-quality, locally-
sourced food with both eat-in and
take-out options. Salads are well
stocked with fresh, seasonal
ingredients, and there are always a
few hot options like Canadian
salmon or ratatouille pot pie. The tea
selection here is simply divine. Try
the Sandia spice tea, a steaming
cup of the herbal blood orange tea
or go big with a vanilla tea latte. If
you’re early enough, you’ll get first
crack at the crossword in the house
copy of the New York Times. 

HOLY BURGER
700 Central Ave SE, 242-2991 • $$
[American] The New Mexico grass-fed Holy Cow burger
comes on a brioche bun, while an ahi tuna sandwich,
veggie club and dinner salads offer some more choices
for bovine-averse diners. Beer and wine, plus shakes,
malts and floats are available to complete the
sacrament.

IBIZA AT HOTEL ANDALUZ
125 Second Street NW, 923-9080 • $$$
[American, Mexican, Seafood, Spanish] This rooftop
bar offers a breezy patio, a menu of small plates and
specialty cocktails for those looking to relax after a long
day at work (the kind where you wear suits!). The food is
hit or miss, but the house-created cocktails—like the
spicy-yet-refreshing cucumber-jalapeño margarita—make
it well worth a visit.

JAVA JOE’S
906 Park Ave SW, 765-1514 • $
[Coffee/Tea/Espresso, American, Bakery/Sweets]
There are indeed “few choices left to get that cool Haight-
Ashbury ’60s feeling.” Don’t get the wrong idea though,
this neighborhood coffee shop isn’t overflowing with
hippies. It attracts a diverse crowd of cyclists, artists,
musicians, hipsters and grown-ups just looking for a
cuppa joe (albeit one with in-house roasted beans). The
food is simple and satisfying, from freshly baked scones
to waffles, sandwiches and salads. Warning: The
scrambled-egg breakfast burrito may cause you to moan
out loud. Don’t worry though, the people sitting around
you will understand.

JC’S NEW YORK PIZZA
DEPARTMENT
215 Central Ave NW Ste B, 766-6973 • $$
[Pizza] Get your late-night pizza fix and a pint on
Downtown’s favorite patio. It makes a perfect vantage
point for people-watching on the weekends. The back
room is stocked with vintage ’80s tabletop arcade
games, several beers on tap, flat-screen TVs and a
discreet outdoor patio. Just wander back through the
parking lot to the north of the existing NYPD or spread
out in the expanded front room.

LA FAMILIAR RESTAURANT
1611 Fourth Street NW, 242-9661 • $$
[New Mexican] In the before time, La Familiar was a big
deal. Situated on Fourth Street between the new freeway

and Downtown was a comfortable, home-like
environment that beckoned with authentic New Mexican
charm ... The beans were still awesome, cheesy and soft;
the nutty, tomato-laced rice added a dry and peppery
flair to the meal. Of course, the sopaipillas made the
amelioration complete.

LE TROQUET
228 Gold Ave SW, 508-1166 • $$$
[French] This petite space serves the pinnacle entrées
of French cuisine. Nestled in a cozy nook Downtown, Le
Troquet has both a fine atmosphere and fine dishes so
pull up a chair and enjoy. They’re open for lunch and
dinner, offering vegetarian dishes seafood and dessert.
Don’t expect to leave without a freshly baked baguette. 

THE LIBRARY BAR & GRILL
312 Central Ave SW, 633-4867 • $
[Bar and Grill/Pub, American] The food is pretty
standard bar fare with burgers and the like. But hey, you
can have a delicious Pickleback (whiskey and pickle
juice) to wash it down. Then hop out onto the dance
floor, cheer on the neon go-go dancers and boogie.

LINDY’S DINER
500 Central Ave SW, 242-2582 • $
[Diner, New Mexican, Greek/Mediterranean] We like
Lindy’s for their retro-ish décor, Downtown convenience
and $5 pitchers of beer. The food here is pretty typical
diner fare with a good amount of New Mexican and Greek
specialties thrown into the mix, served in hefty portions.

MAK'S QUICKFIRE KITCHEN
411 Central Ave NW, 242-6563 • $
[Chinese] This is Chinese fast food through and through,
with styrofoam plates and plastic forks, but don’t let that
keep you away. The food here is actually very good, with
traditional American-Chinese favorites like sweet and
sour pork or General Tso’s chicken. There are even a few
New Mexican twists like green chile egg rolls. Oh, and the
hot mustard is pretty much nuclear. You’ve been warned.

MÁS - TAPAS Y VINO
125 Second Street NW, 923-9080 • $$
[Spanish] As the name reveals, the focus of the
restaurant is on tapas—dainty plates of beautifully
presented and succulent morsels. And, as you may have
guessed, there’s vino aplenty. Best of all is the location
inside the historic and beautifully renovated Hotel
Andaluz. We suggest a glass of sherry with a plate of
assorted Spanish cheeses.

MAYA CUISINE
205 Silver Ave SW Ste F, 938-6292 • $$
[Latin American] This jovial atmosphere full of color
preps the mind for some fiery and fresh foods. The duck
cubano is tasty and filling with zesty pickled onions, hefty
pieces of bacon and a creamy tomatillo salsa served on
the side and the duck enchiladas are notably unique for
their rich duck meat, chopped green chile and
remarkably sweet red chile. Be sure to grab some short
rib tacos, as are another fan favorite.

NEW MEXICO BEEF JERKY
COMPANY
1527 Fourth Street NW, 242-6121 • $
[New Mexican] A fantastic take on New Mexican
cuisine featuring flaming hot, savory chile, melt-in-your-
mouth chicharrones and sleeper hit huevos rancheros
that are actually one of the best in the city. The burritos
and platters are hefty and will fuel a working man all day
long. As the name of the place indicates, this family-
operated restaurant got its start producing excellent
carne seca (and still does) but has branched out into an
efficiently-run New Mexican kitchen. Dishes are served on
paper and styrofoam, but the service is polite and
attentive, and the quality of the food is always perfecto.
The most unusual ingredient in burrito or sandwich form
here is the “old fashioned” fried bologna, which is far
more delicious than you probably think and served, like
everything else, with lots of chile.

PAPA FRANK’S
218 Marble Ave NW, 842-8944 • $
[New Mexican, Deli/Sandwiches] A tiny house on the
northern cusp of Downtown is home to this New Mexican
eatery. Papa Frank’s specializes in authentic food for the
to-go crowd, so expect styrofoam and plasticware
beneath your enchiladas. The red chile is made fresh
daily and packs a flavorful punch. 

PIZZA 9
101 Gold Ave SW, 843-6463

[Pizza] Pizza 9, from the former owner of Chicago Beef,
slings dough at multiple locations across town. It’s not
deep-dish, but the puffed up, buttery crust will warm
Midwestern hearts, as will the Fire Eater pie—a
monument to capsaicin, it scathes taste buds with
pepperoni, jalapeños, green chile and hot giardiniera
relish. With gluten-free crust options, it’s a perfect spot
for groups with opposing dietary needs, and you can
have it all delivered right to your front door!

PLAZA EATERY
1 Civic Plaza NW, 768-3539 • $
[American, Greek/Mediterranean, New Mexican]
Plaza Eatery, steps away from Civic Plaza, is an ideal
location to eat lunch and spot your local elected
government officials, whether it be city councilors or the
mayor himself. With some of the lowest prices Downtown,
a large menu of tasty American, Greek and New Mexican
lunch specials and lots of fresh baked goods, Plaza
Eatery is one of Downtown’s best-kept secrets. Try a
chicken-walnut salad served with a croissant, and get a
chocolate-dipped cookie for dessert. Plaza Eatery also
offers a sizeable breakfast menu.

POP FIZZ
1701 Fourth Street SW, 508-1082 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo, Mexican]
Frozen Mexican-style paletas made with real fruit and
organic cane sugar create an experience unlike the frozen
treats you find in a box at the store. You won’t find high
fructose corn syrup here, but you will discover Grandma
Alvarez’ horchata and limeade recipes, as well as exotic
paleta creations like guanabana, mimosa and, our
favorite, avocado.

RAD(ISH)
400 Gold St SW Ste 101, 382-7268 • $
[Bakery/Sweets, Vegetarian/Health Foods] This
bright, fresh restaurant truly serves organic food. They use
real, whole foods like grass-fed dairy, cage-free eggs,
grass-fed beef, organic chicken and organic produce. The
meals are fast, convenient and delicious and are all
naturally gluten-free. Now that’s rad.

ROMA BAKERY AND DELI
501 Roma Ave NW, 843-9418 • $
[Deli/Sandwiches, Bakery/Sweets] Downtown
chowhounds can enjoy a light, simple and delicious
breakfast or lunch at the Roma Bakery and Deli. Choose
a salad from the deli case (the spicy tuna is a must-try)
or get the Magnífica deli-style sandwich, filled with
salami, pepperoni and turkey topped with balsamic
vinaigrette, for a filling meal at a great price. As a bonus,
Oscar tucks away a homemade cookie for dessert or you
can eyeball other fresh bakery treats behind the glass to
take for later.

SIDETRACK BREWERY
413 Second Street SW, 823-7183 • $$
[Brewery, New Mexican, Wine Bar] If you’re in need
of a good conversation and a personalized sampling
flight, Sidetrack is the best brewery to go to. The servers
are personable and chatty, but if you’re feeling
introspective or want a private conversation, take your
drink and meal (the food is provided by local restaurants
that they have on rotation) and head out to the gorgeous
patio. The beer selection is always changing, so there’s
always something new to try at this modern taproom.

SISTER
407 Central Ave NW, 242-4900 • $
[Bar, Bar and Grill/Pub, Mexican, New Mexican] The
cavernous, ground-floor counterpart to Anodyne, Sister is
a space tailor-made for happenings. This is a perfect spot
for enjoying a quiet dip into the vast draft beer selection
with your comrades after work or boogying to the
multitude of live bands that occupy its stage nearly every
night. Foodies must try the kimchi fries and the divine
brisket tacos. 

SLATE STREET CAFÉ
515 Slate Ave NW, 243-2210 • $$$
[Fine Dining, Bakery/Sweets, American,
Organic/Locally Grown] Slate is on a quiet, blink-and-
you-miss-it avenue between Fifth and Sixth Street,
nestled right in the heart of the legal district. Like the
space itself, the menu is polished and unintimidating.
Don’t miss the ahi tuna sandwich (with gluten-free bread
available!). It's all very affordable for its level of quality.
There’s also a fabulous wine loft with the wines listed by
style—“just a little sweet,” “ABC: Anything But
Chardonnay” or “sexy, elegant, austere”—not varietal or
region. Demystifying the label like this makes it easy for
patrons to pair wine and food.
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THE STANDARD DINER
320 Central Ave SE, 243-1440 • $$$
[American, Dessert] Matt DiGregory, owner of Range
Café, updated this 1938 Texaco Station to include a
modern kitchen, large, sleek, jazz-inspired dining areas
and a small front patio. Think San Francisco meets
downtown Albuquerque. The menu is composed of
upscale comfort food, much of it using local ingredients,
and it’s priced accordingly (without being too inhibitive).
Don’t forget your rock-candy stick to stir your coffee (or
just eat off the stick like you did when The Beach was still
around).

SUSHI HANA
521 Central Ave NW Ste A, 842-8700 • $$
[Sushi, Japanese, Korean, Asian] A straight-shooting
sushi joint with some Korean influences. Small and
boldly decked in red and black, you’ll find affordable,
familiar rolls in a contemporary atmosphere. Great for a
quick lunch or a half-price sushi happy-hour trip (served
from 11am to 2pm and 4:30 to 7:30pm weekdays).

SUSHI KING
118 Central Ave SW, 842-5099 • $$
[Japanese, Sushi, Asian] Sushi King is a small, hip,
but casual spot located a few doors up from the Century
14 Downtown movie theater. They serve fresh nigiri,
sashimi and sushi rolls, plus an interesting assortment of
seafood salads and noodle dishes. They’ve also got
excellent sake, so be sure to split a bottle with your sushi
chef.

TAQUERÍA MEXICO
415 Lomas Blvd NE, 242-3445 • $
[Mexican, Mariscos/Mexican Seafood] This brightly
colored taco shop is always busy. Despite the constant
stream of hard hats, auto mechanics and high-heeled
office workers, Taquería Mexico somehow stays spotlessly
clean. And the food is great! Their tortas come on big,
hot rolls stuffed with your choice of meats (try the
shredded beef), lettuce, jack cheese, tomato,
mayonnaise and avocado. The big, juicy burgers are
fantastic, as are the burritos, the caldo de res and the
soft corn tortilla tacos (of course). 

TUCANOS BRAZILIAN GRILL
110 Central Ave SW, 246-9900 • $$$
[Latin American, Buffet/All-You-Can-Eat, South
American] Meat, meat, meat. All-you-can-eat meat. And
then there's the salad bar. This joint’s got more dead
meat than you can shake a chunk of meat on a stick at.
From the kill to the grill, Tucanos makes all your dreams
come true. That is, if you dream about meaty hunks of
marinated flesh sliced right at your table. This lively, busy
and fun Brazilian-themed restaurant next to the Century
14 movie theater is open late.

WECK’S
2039 Fourth Street NW, 242-1226 • $$
[American, New Mexican] Weck’s, oh Weck’s, what
would we do without your bottomless drinks, your
enormous portions, and your sausage and gravy? How
we long to return for another “bowl o’ papas” filled with
hash browns, cheese, green chile and an over-easy egg.
How we dream at night of your belly-bustin’ biscuits and
gravy for breakfast and lunch.

ZENDO ARTESPRESSO
413 Second Street SW, 926-1636 • $
[Coffee/Tea/Espresso] The decor here is minimalist-
to-nonexistant, but Zendo makes up for the bare-bones
aesthetic by serving an array of near-perfect espresso
drinks and by committing to support local art and music
events. Speciality beverages include a Mexican latte—
white chocolate and cinammon—and, of course, the
Heisenberg—made with six shots of espresso and dusted
with sky blue sugar crystals. At least, we hope that’s
sugar. And don’t forget to order a chai tea latte for the
road.

ZOHRA
20 First Plaza NW, Ste 246, 247-2323 • $
[Greek/Mediterranean, Middle Eastern, American,
Indian] Open only for breakfast and lunch, Zohra's
caters to the 9-to-5 crowd with a little bit of everything a
Downtown diner could possibly want: Afghan foods,
American standbys, even Indian tacos. But stick with the
Middle Eastern stuff. Chicken kabobs are moist and
unbelievably tender, served with peas on fluffy rice.
There’s also chicken salan (stewed in a rich, warm gravy
heavy with cardamom and mint, among other aromatic
spices), gyros and a number of vegetarian choices that
come à la carte or as a meal.

ZULLO’S BISTRO
509 Central Ave NW, (505)242-6909 • $$$
[Italian] For your consideration: Zullo’s Bistro. Pop over
to sip a glass of pinot noir and munch on a insalata
caprese in their spacious back patio, complete with
twinkle lights and overhead shades. 

FAIRGROUNDS
ABC CAKE SHOP
1830 San Pedro Dr NE, 255-5080 • $$$
[Bakery/Sweets, Specialty Food Store] A whole
room at this shop is dedicated to displaying wedding
cakes, its forté. Kids' cakes can be adorned with anything
from Shrek to Kermit the Frog. Basic sheet cakes can be
ordered to serve anywhere from 15 to 96 guests. Choose
from cakes like marble, German chocolate or carrot;
fillings like Bavarian cream, blueberry or chocolate fudge;
and icings including butter cream, chocolate chipped
cream and cream cheese. Cakes aside, a wide selection
of Danishes, like strawberry cheese, praline and apricot,
are also very tempting. The cookie selection is worth
testing, especially Chinese almond and lemon coconut. 

BAGGIN’S GOURMET SANDWICHES
5900 Lomas Blvd NE, 262-1451 • $
[Deli/Sandwiches] Baggin’s prepares satisfying hot
and cold sandwiches at a decent price. The Sundown is a
staple for chronic dine-’n’-drivers: basically a turkey
dinner in sandwich form, complete with stuffing and
cranberry sauce. Try it on toasted whole wheat or
sourdough instead of the standard roll. This old-school
sandwich emporium has been at the top of our BoBR
categories for Best Sandwich and Best Soup many times
over the years. 

BLAKE’S LOTABURGER
7520 Lomas Blvd NE, 265-3030 • $
[American] A New Mexico tradition since 1952, the
award-winning burgers or chili dogs are like nothing
you’ve ever tasted. Indulge in fresh fries and fountain
favorites that hit the spot for just a pocketful of change.
Countless counters are scattered throughout the city, and
each one is a model of efficiency and cleanliness. Why
look any further?

BOMBAY SPICE
6514 Central Ave SE, 232-6661
[Indian, Specialty Food Store] A family-owned
grocery with a mission “to get top class, quality
ingredients from our motherland India” including spices,
dals (various types of lentils, peas and beans), frozen
food and snacks.

BUFFETT’S CANDIES
7001 Lomas Blvd NE, 265-7731 • $$
[Bakery/Sweets, Specialty Food Store,
Organic/Locally Grown] As you’re already well aware,
Buffett's Candies is home to the largest candy cane this
side of the Mississippi. (Admit it, you’ve always wanted to
pop in and see if it’s got melon-sized bonbons to boot.)
All the candies are made fresh with real butter, cream
and sugar, and if there is piñon in it, you can be sure it
came from New Mexico. And what tastes more like love
than chocolate and piñon?

CAFÉ DA LAT
5615 Central Ave NE, 266-5559 • $
[Vietnamese, Asian] Consistently one of the best
Vietnamese joints in town. Da Lat does a magnificent
breaded frog leg appetizer. The crispy golden legs are
scrumptious dipped in Da Lat's salty, tangy nuoc cham
sauce.

CESAR'S MEXICAN & GREEK
5300 Lomas Blvd NE, 256-8017
[Greek/Mediterranean, Mexican] While the food is hit
or miss here, you can always count on some space for
quiet contemplation whether you’re inside or at the drive-
thru at 3pm or 3am. The Mexican food is slightly more
consistent but the gyros plate is always good.

CHOPSTIX
6001 Lomas Blvd NE Ste L, 268-8777 • $
[Chinese] Chopstix is a real culinary adventure with
authentic Beijing-style cuisine. You'll find dishes like
sweet red bean-stuffed steamed buns, dan dan noodles,
mustard green and dried bean curd, and cashew
chicken. Amuse your server to no end by ordering the
pickled green and pork noodles, a traditional dish that
"only Chinese people like!" A few bucks gets you a huge
bowl filled with a rich, porky broth, rice noodles, bok
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choy, tripe and irregular chunks of pork belly, striated with
fat and muscle—not for the meek of pork, to be sure. 

CHRISTY MAE'S
1400 San Pedro Dr NE, 255-4740 • $$
[American] If your grandma's like ours, she's not one for
fancy meals with odd ingredients or avant-garde decor.
Instead, she'll be after good ingredients and impeccable
service. That's where Christy Mae's comes in. Owned by
the Tricarico family, recipes cooked from scratch, in-house
baking, hearty soups and beautiful chicken pot pies
promise to please your granny and anyone else looking
for a down-home atmosphere and good portions at
reasonable prices.

CIELITO LINDO
416 San Pedro Dr SE, 266 1800 • $$
[Mexican, Mariscos/Mexican Seafood] Cielito Lindo
is named for a love song that is considered to be the
unofficial national anthem of Mexico. While it may not be
completely authentic Mexican seafood, it is terribly
wonderful and a popular hidden gem with in-the-know
locals. We recommend the medium oysters, they’re
delectable. 

THE COOPERAGE
7220 Lomas Blvd NE, 255-1657 • $$$
[Steakhouse, American, Buffet/All-You-Can-Eat]
The Cooperage is old-school Albuquerque, right down to
the dusty light fixtures. The barrel-shaped steakhouse has
been a standby for 30 years thanks to its mile-long
complimentary salad and soup bar, aged steaks (at a
place like this, prime rib is king) and a big dance floor
that’s always packed on the weekends.

THE CROWN ROOM
145 Louisiana Blvd NE, 767-7180 • $$$$
[Fine Dining, Steakhouse] Located at the end of a
long corridor in the Downs Casino, the Crown Room’s
very existence is something of a surprise. Even more
surprising is just how elegant the cozy dining
room is. The chaos of the casino outside the
door quickly fades away as you dive into cuts
of steak that rival the finest in town. Sure, it’ll
set you back a few bucks, but the experience
is not to be missed. 

FAREAST FUZION
5901 Central Ave NE, 255-2910 • $$
[Asian, Sushi, Fusion, Japanese, Thai,
Vietnamese, Chinese] You may remember
Bangkok Asian Fusion, which used to occupy
this place. Now there’s a grand, shiny sushi
bar with a huge fish tank behind it that lays
out generous portions of great sushi. A plate
of sashimi, densely and artfully arranged,
turns the table into a school of piranhas.
Each variety of fish is carefully garnished with
complementary flavors, with the squid tossed
in wasabi tobiko being particularly
memorable. The seafood salad has so many
chunks of raw fish among the greens that you
can’t stick your chopsticks in without getting
any.

FRANK’S FAMOUS CHICKEN
AND WAFFLES
513 San Mateo Blvd NE, 712-5109 •
$$
[American] You know what’s good here? The
chicken. Also, the waffles. Ex-Lobo basketball
player Frank Willis’ food has proven to be a
staple in the Burque foodie scene. Willis and
family know their way around a kitchen and
serve up some great soul food, from the
titular combo platter to cheese grits and beef
hotlinks. 

GEN KAI
110 Louisiana Blvd NE, 255-0112 • $$
[Japanese, Seafood, Sushi] Rising up from
the asphalt sea of the Talin Market parking
lot, Gen Kai is a Japanese restaurant that
offers an oasis from the heat and chaos of
the International District. Sushi is on hand,
naturally, and salt-brothed ramen, but the real star here
are the donburi bowls. Our favorite is the oyako don, in
which dashi-soaked rice is topped with a fried
combination of chicken and egg with two forms of onion:
bulb and green.

HELEN’S BAKERY
1014 San Pedro Dr NE • $
[Bakery/Sweets, Mexican, Specialty Food Store]

You could miss the decayed pink, green and purple cross
that adorns Helen’s Bakery just north of Lomas in the
blink of an eye but there you’ll find rows of Mexican
pastries, cookies and rolls tucked away inside glass
cases or cooling on a big metal rack up front. If you don’t
speak Spanish, here’s how it all works: Walk up to the
register, grab a pair of tongs and a cafeteria tray and
load up on sweet treats. A little café serves savory
Mexican snacks like tacos and chicharrones by the
pound. As for meals, try the menudo.

KAP’S COFFEE SHOP AND DINER
5801 Central Ave NE, 232-9658 • $
[Diner, New Mexican] This venerable Route 66 diner
has been kicking around various locations on Central for
about 40 years now. True, after an extensive remodel, the
interior isn’t quite period accurate for the Mother Road’s
golden age, but the decor straddles the line between
kitschy and classy quite nicely. The menu remains
decidedly old-school with the requisite hot cakes and
huevos rancheros, and so do the prices. 

LA MICHOACANA DE PAQUIME
6500 Central Ave NW, 266-3408 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo] This paleteria
sells all kinds of freshly made cold treats like mango and
hot-cold-sweet-salty-sour chile paletas (popsicles),
strawberries with cream, and nonalcoholic piña coladas.
Your hijos will just love it, and so will you.

PEPPER’S OLE’ FASHION BBQ
303 San Pedro Dr NE, 967-6427 • $$
[Barbecue/Soul Food] Proprietor Daniel “Pepper”
Morgan has an impressive résumé. More importantly, he
learned to cook from his grandmother, who taught him
the recipe for her barbecue sauce (tangy, smoky and
practically drinkable) and passed on to him the soul of
soul food. All of the barbecue at Pepper’s is spectacular.
On the side, good luck choosing between collard greens
with smoked turkey, garlicky mac ’n’ cheese, molten hot
fried okra and sweet potato corn bread. Closed Mondays.

QUARTER CELTIC BREWPUB
1100 San Mateo Blvd NE Ste 50, 503-1387 •
$$
[Brewery, Bar and Grill/Pub, British Isles] Everyone’s
a little Irish at this friendly place! Bring the kiddies, bring
your grandpa—everyone else does (which means it can
get a little crowded and noisy, but we love it anyway). The
whole joint smells wonderfully like hot cereal and the

brewery tanks are visible from the eating area. We
recommend the perfect fish and chips paired with a pint
o’ the Rye’t Side of Dublin. Sláinte!

THE SPECIALTY SHOP
5823 Lomas Blvd NE, 266-1212
[Specialty Food Store, Bakery/Sweets] Make your
sweetie some homemade candies or create chocolates in
fun shapes. You'll find everything you might ever need to
make magically delicious sweet things—cookie cutters,
cake pans, sprinkles in every color of the rainbow, doilies,
lollipop molds, candy boxes, wedding cake supplies. The
best part is that you can go up to the counter with a
random object and say, “Hi, I'm thinking of making [insert
name of wickedly difficult, obscure sweet here]. What do I
need for that?” They'll hook you up with all the proper
ingredients and then ask if you need a recipe. Now that's
service. 

TOWN HOUSE DINING ROOM
9018 Central Ave SE, 255-0057 • $$$
[American, Steakhouse, Seafood] A longtime family-
owned restaurant, they have a little of everything. Try their
delicious top sirloin steak, one of their many sandwiches
or even some of their seafood, like golden fried scallops.
Whatever you pick, you won’t be disappointed.

WECK’S
933 San Mateo Blvd NE, 265-9237 • $$
[New Mexican, American] See the description under
"Downtown."

FAR NORTHEAST HEIGHTS
THE BARLEY ROOM
5200 Eubank Blvd NE, 332-0800 • $$
[Bar and Grill/Pub, American] The Barley Room is a
watering hole in the far Northeast Heights that fills
patrons up with live music, lots of libations and a
surprisingly ample menu. Snack on bar-friendly fried

things (say yes to the sweet potato fries!), or
have a proper meal with burgers, salads,
pasta, New Mexican dishes, and a few grilled
meat and fish entrées. There’s a palpable
sports bar feel to the place, but a diverse
clientele keeps this bar/grill comfortable for
just about everyone. The kitchen stays open
until midnight every night; go ahead and
linger.

BLAKE’S LOTABURGER
9601 Osuna Rd NE, 294-6554 • $
9004 Montgomery Blvd NE, 298-
1032 • $
[American] See the description under
"Fairgrounds."

BOB'S BURGERS
6101 San Mateo Blvd NE, 883-3767 •
$
[American] Home of the Ranchero burger
and a screamin’ $2 Frito pie (which usually
takes top honors in our restaurant polls),
these burgers are similar to their LotaBurger
or Its a Burger cousins, except they have
loads of green or red chile on them. And
Bob's offers "taco burgers"—burgers in taco
shells instead of buns. Bob is quite the
creative entrepreneur; it shows on the chile-
stained faces of his fanatic followers.

CHINA LUCK
7900 San Pedro Dr NE Ste 81, 822-
0525 • $$
[Chinese] There’s not a whole heck of a lot
to eat this far north in the city, so Far
Northeast Heights dwellers are happy this
clean, reliable Chinese joint set up in their
neck of the woods. Serene earth tones and
tasteful lighting set the mood. On the table,
sesame chicken displays perfectly fried
breading that’s crisp without being greasy
and is generously sauced with sweet and
savory soy notes. Wash those heavier fried
foods down with a light, crisp Chinese beer.

THE COUNTY LINE BBQ
9600 Tramway Blvd NE, 856-7477 • $$$
[Barbecue/Soul Food, American, Steakhouse]
Everyone loves good, old-fashioned barbecue, and you’ll
find heaps of it at the County Line. It has everything you
could want: sweet corn on the cob, coleslaw, brown-sugar
beans, you name it. Oh, and meat, meat, meat. The baby
back ribs are especially good, as is the homemade

hickory barbecue sauce. Wash it down with a pint and
phenomenal city views, and you’ll be feeling right at
home on the range.

DION’S PIZZA
10401 Montgomery Blvd NE, 293-7183 • $$
[Deli/Sandwiches, Pizza, Take Out/To-Go] Besides
having the Best Pizza, according to past Best of Burque
Restaurants polls, Dion's also has a wonderful selection
of salads (particularly the Greek or any of the “gourmet”
salads with fresh greens) and sandwiches (the pastrami
is especially good). The pizza is made fresh, and you can
see them rolling and tossing the dough. Dine in or order
takeout.

DION’S PIZZA
8010 Academy Rd NE, 821-3911 • $$
[Deli/Sandwiches, Pizza, Take Out/To-Go] See
other location in this section for description.

FIVE STAR BURGERS
5901 Wyoming Blvd NE, 821-1909 • $$
[American, Organic/Locally Grown] The browned,
freshly ground turkey burger is a total masterstroke, one
that explodes in the mouth and hits a high-water mark
for juiciness. It’s not all burgers, either: The full-sized
salads practically come in boats here, and the beer is
local.

FLYING STAR CAFÉ
4501 Juan Tabo Blvd NE, 275-8311 • $$
[American, Bakery/Sweets, Deli/Sandwiches,
Coffee/Tea/Espresso, Organic/Locally Grown]
Sure, you go in thinking you’ll be good and get a skinny
latte, scrambled local egg whites and a side of turkey
and green chile sausage, but five minutes later
somebody’s saying “éclair” and the voice is coming from
your mouth. This Duke City fixture prides itself on using
locally sourced ingredients like eggs and greens and
offers free coffee refills. Beware the irresistible carrot
cake.

FLYING STAR CAFÉ
8000 Paseo Del Norte NE, 923-4211 • $$
[American, Bakery/Sweets, Deli/Sandwiches,
Coffee/Tea/Espresso, Organic/Locally Grown] See
other location in this section for description.

GECKO’S BAR & TAPAS
5801 Academy Rd NE, 821-8291 • $$
[Bar and Grill/Pub, American, Fusion] Gecko’s
expanded with a popular Northeast Heights location
that’s housed in a building that looks like a jukebox, for
some reason. Even though it’s clear across town, you’ll
still probably bump into folks you know as you’re sipping
a wicked Bloody Mary and enjoying tidbits from the
affordably priced tapas menu.

IL VICINO
11225 Montgomery Blvd NE, 271-0882 • $$
[Pizza, Deli/Sandwiches, Brewery] Il Vicino’s thin-
crusted, gourmet-topped pizzas are perennial favorites
among readers, but the house-brewed beers are equally
popular. Order at the register and a server brings the food
to your table, making weekday lunches speedy. The open
kitchen gives you something to stare at while you wait.
Stop in for a quick lunch or a late afternoon microbrew at
one of the patio tables.

JADE CHINESE RESTAURANT
8001 Wyoming Blvd NE, 822-8802 • $$
[Chinese] Jade is 90 percent identical to any of the
dozens of Chinese restaurants in town, but come for that
other 10 percent--the little things Jade does better than
all the rest. Take the barbecued spare ribs for example. At
Jade, the barbecue sauce is sharper, spicier and with a
hint of cherry flavor, and it’s just the first in a series of
pleasant little surprises. The wonton soup tastes like it
came from a stock and not just an overly salted broth.
The sesame chicken is breaded Japanese-style instead of
being heavily battered, and the duck is served in fat little
chunks which are tender and pan-fried with the skin still
on.

JINJA BAR & BISTRO
8900 Holly Ave NE Ste B, 856-1413 • $$
[Asian] This Asian-American eatery has a reputation for
retro Pacific Rim decor and the clink of drinks with little
umbrellas in them. If you're in the mood for East-meets-
West fare like lettuce wraps, orange peel beef or Tokyo
crispy tofu, then this is your destination. You’ll also find a
large selection of fine loose teas and more liquor than
you can shake a limbo stick at. Have a yen for wine?
Here it comes in white, red and plum.

PEPPER’S OLE FASHION BBQ
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MR. TOKYO JAPANESE
RESTAURANT
11200 Montgomery Blvd NE, Ste 44, 292-
4728 • $
[Japanese, Sushi, Asian] Since we’re long past the
point when sushi was considered too exotic for New
Mexico, it’s time to start paying attention to other fine
Japanese favorites like tempura, hibachi-grilled meats
and seafood, teriyaki without the La Choy, and the beauty
of udon noodles. Mr. Tokyo is modestly sized, moderately
priced and an excellent place for a quick, relaxing lunch
or a quiet dinner with friends and family.

MYKONOS CAFÉ & TAVERNA
5900 Eubank Blvd NE, 291-1116 • $$$
[Greek/Mediterranean] This is Greek food that’s
elegant, straightforward and absolutely delicious. White
tile and recessed blue light create an island oasis that’s
suggested rather than spelled out (no 8-foot murals
here), and the service is friendly and attentive. The lentil
soup is seasoned with just a whisper of aged balsamic
vinegar, perfect with a toasty triangle of imported pita
bread and a light Greek salad.

PAPA NACHO’S 
7648 Louisiana Blvd NE, 821-4900 • $
[New Mexican] We're pretty sure if you take any food
and stuff it with cheese, dip it in batter and deep-fry the
sucker until it's crunchy and golden-brown, it's going to
be good. But try the relleno at Papa Nachos—you’ll taste
art. While you’re at it, try the unique green chile sauce
(which happens to be excellent on turkey) or any of the
burritos wrapped in fresh, tender tortillas. 

PELICAN’S RESTAURANT
9800 Montgomery Blvd NE, 298-7678 • $$$$
[Steakhouse, Seafood, Bar and Grill/Pub] Rough-
hewn wood planks lead you into this nautically themed
steak and seafood restaurant, which doesn’t start seating
for dinner until 5pm. Luckily, happy hour begins at 4pm.
Have a Lady Godiva hot cocktail and a baker's dozen of
topless oysters in the bar while you wait. Then dive into
creamy clam chowder, butter-sweet Australian lobster tail
and Ranchero center-cut top sirloin. There's plenty of key
lime pie in the icebox and Phil Collins on the speakers.

RISING STAR CHINESE EATERY
7001 San Antonio Dr NE, Ste S, 821-6595 • $
[Chinese] Reliability is something you should want in
both a mate and a Chinese restaurant. Spend an hour or
two appreciating a dependable partner who has a job,
lives parent-free and pays bills, whilst at the same time
admiring the availability of orange beef, Hong Kong chow
mein and Szechwan shrimp.

SAFFRON TIGER
6550 Paseo Del Norte NE, Ste D1, 797-2854 •
$
[Indian, Buffet/All-You-Can-Eat] Don’t get turned off
by Saffron Tiger’s cafeteria style of service. It’s a local
restaurant that’s fast in the sense that you order quickly,
but this is classic Indian cuisine prepared the traditional
way. There are plenty of vegetable-based and vegetarian
choices—golden lentil soup is a standout, and don’t pass
on the paneer dishes. For meat eaters, the lamb curry
(made with local, kosher meat) is as decadent as any
dish you’ll find anywhere, served in a brown gravy that’s
full of disintegrated potatoes and the occasional green
fleck of fresh herbs.

SAKURA SUSHI LLC
4200 Wyoming NE, Ste C2, 294-9696 • $$
[Sushi, Japanese, Thai, Asian] Sakura Sushi serves
fresh, generous sushi (duh), as well as dishes from
Thailand and Laos out of a small strip mall on north
Wyoming. But if you order one thing, make sure it’s the
udon soup. One bowl is big enough for four people. Dip a
spoon in and you’ll strike heaps of firm, dense noodles,
caramelized meats and crisp-tender vegetables floating
in a sweet-and-savory broth. The curries and goyza
appetizers are among the menu’s other high notes.

SAVOY WINE BAR & GRILL
10601 Montgomery Blvd NE, 294-9463 • $$$
[American, Bar, Dessert, Fine Dining, Fusion,
Organic/Locally Grown, Seafood, Steakhouse,
Vegetarian, Wine Bar] Wine flights are the best way to
try different selections without going broke, and Savoy
has some interesting choices. They pair perfectly with the
restaurant’s stunning interiors and lovely New American
dishes—stovetop clam bake, grilled peach salad and the

house charcuterie plate. For dessert, there’s praline-
chocolate torte, house-made blackberry-Chambord ice
cream, cheese plates and, of course, a glass of La
Spinetta Moscato d’Asti. 

SCARPA’S
5500 Academy Rd NE, 821-1885 • $$
[Pizza, Italian, Deli/Sandwiches] Brick-oven pizza
may have come to us from California, but they do it pretty
well here in New Mexico. The chicken Caesar pizza is
genius with white cream sauce and a salad right on top
of the pie. And if the pizzas don’t get you going, there’s
homemade pasta, yummy minestrone and a lineup of
excellent beer. Perhaps the best thing on the menu is the
torta dessert—a mountain of puff pastry, baked apples
and cinnamon ice cream. Dive in with a demitasse of
fresh espresso.

SCARPA’S
9700 Montgomery Blvd NE, 323-0222 • $$
[Pizza, Deli/Sandwiches] Brick-oven pizza may have
come to us from California, but they do it pretty well here
in New Mexico. The chicken Caesar pizza is genius with
white cream sauce and a salad right on top of the pie.
And if the pizzas don’t get you going, there’s homemade
pasta, yummy minestrone and a lineup of excellent beer.
Perhaps the best thing on the menu is the torta dessert—
a mountain of puff pastry, baked apples and cinnamon
ice cream. Dive in with a demitasse of fresh espresso.

SQUEEZED JUICE BAR
7900 San Pedro Dr NE Ste A12, 821-1437 • $
[Organic/Locally Grown, Vegan, Vegetarian,
Vegetarian/Health Foods] This tasty juice bar is a
favorite amongst locals. They not only provide premixed
smoothies and juices like Tropical Vacation (which has
pineapple, banana, mango, orange, shredded coconut
and lemon) and Rejuvenator (fennel, apple, kale, lemon,
cayenne) but also açai bowls and “create your own blend
juices.”

THEOBROMA CHOCOLATIER
12611 Montgomery Blvd NE, 293-6545 • $
[Bakery/Sweets, Specialty Food Store, Ice
Cream/Smoothies/Gelato/Fro-Yo] Floor-to-ceiling
shelves boast gift baskets and bags, chocolate

sculptures and molded items, giant "kisses" and sugar-
free assortments. A chilled candy case shimmers with an
assortment of chocolate truffles, creams and caramels
sold by the piece. The counter is heaped with our favorite
items, mostly chocolate poured over salty, crunchy things
like pretzels, popcorn, nuts and cookies. Also, look for
chocolate-covered strawberries and Taos Cow ice cream
in eight flavors.

THREE DOG BAKERY
9821 Montgomery NE Ste B, 294-2300 • $$
[Specialty Food Store] Your pets need to eat too!
Pup-cakes and decadent treats won’t break the bank at
this dog treat mecca. Dogs will love the natural flavors
and presentation of the shop’s extremely affordable
offerings, and you’ll be tempted to try one yourself. 

TOMATO CAFE
5920 Holly Ave NE, 821-9300 • $
[Italian, Buffet/All-You-Can-Eat, Pizza] One of you
wants pizza, another insists on soup and salad, the third
won’t eat anything but pasta. Don’t waste time fighting;
just get on over to Tomato Cafe. It’s quick, inexpensive
and all-you-can-eat. Those aren’t usually words you’d use
to describe genuinely good food but the pizza here is.
Super-thin-crusted and topped with things like feta,
basil, barbecued chicken and artichoke hearts, it’s a
dream come true (except for Chicago-style fans).

TROMBINO'S BISTRO ITALIANO
5415 Academy Rd NE, 821-5974 • $$$
[Italian] Trombino's Bistro Italiano has been an institution
of family-style Italian dining in the Heights for more than
30 years. It houses an impressively fat menu that includes
a full bar, espresso drinks and an ample wine list. The
service is quicker than a Hollywood marriage, and the
waitstaff seems particularly knowledgeable about the food
and wines. Gravitate to the more rustic Italian fare—lemon-
basil chicken salad, grilled homemade Italian sausage,
prosciutto-wrapped asparagus and manicotti--all are
amply portioned and tasty.

WECK’S
6650 Holly Ave NE, Ste C4, 821-9816 • $$
[American, New Mexican] See the description under
"Downtown."
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ZORBA'S FINE GREEK CUISINE
11225 Montgomery Blvd NE, 323-2695 • $$
[Greek/Mediterranean] Gyros, souvlaki, taramasalata,
roast chicken and potatoes, leg of lamb, lentil soup—the
menu at Zorba’s rings familiar and no wonder: The family
behind Zorba’s is the same that opened the Olympia
Café near UNM more than 35 years ago. But here, in the
far Northeast Heights, you’ll notice a long, expanded list
of dishes including more seafood and desserts, plus a lot
of elbow room and a generous patio.

I-25 CORRIDOR
AURA EUROPEAN AND
MEDITERRANEAN RESTAURANT
6300 San Mateo Blvd NE, 508-3224 • $$
[Greek/Mediterranean] Relax to smooth jazz while
enjoying freshly prepared food with the family in this
modern, open eatery. We recommend the pork shashlik
wrap, chicken asparagus roll-ups and the borscht. 

BLAKE’S LOTABURGER
3205 Richmond Dr NE, 884-2160 • $
3806 Montgomery Blvd NE, 883-7615 • $
6215 San Antonio Dr NE, 821-1958 • $
[American] See the description under "Fairgrounds."

CRAFT REPUBLIC
4301 The Lane at 25 NE, 344-9430 • $$
[Bar and Grill/Pub, American] Formerly known as The
Fox and Hound, Craft Republic remains true to typical
sports bars: hip-hop music blasting, TVs blaring and
pretty waitresses bustling. But one glance at the
extensive menu is all it takes to clue you in that it is a
fine restaurant, as well. There’s no shame here, fill your
comfort food needs with everything from BBQ chipotle
burgers to “The Dilemma:” a hand-battered crispy chicken
sandwich with bacon, maple miso butter and a sunny-
side up fried egg.

FIESTA'S RESTAURANT & LOUNGE
4400 Carlisle Blvd NE, 881-0478 • $$
[Mexican] The staff never judge you after your sixth or
seventh taco or even when you ask for the relleno and
tamale plate after. They even have a premier karoke system
avaliable every Friday and Saturday night in their bar.

HACIENDA DEL RIO
4811 Pan American Fwy NE, 344-6394 • $$
[Mexican, New Mexican] This New Mexico classic is
great for locals and tourists and everyone in between.
With its friendly wait staff, homemade tortilla chips and
Margaritas you can experiencethe southwest at its various
locations. 

HADLEY'S TEA
7600 Jefferson St NE, Ste 9, 821-4832 • $
[Coffee/Tea/Espresso] This friendly staff serves freshly
brewed pure and natural teas along with coffee, pastries,
and meals like salads and sandwiches.

HELLO POKÉ
6300 San Mateo Blvd NE, 508-5653 • $$
[Seafood, Vegetarian/Health Foods] Enter Hello
Poké, riding a giant wave of foodie enthusiasm for poke,
one of Hawaii’s proudest dishes. Traditionally it’s cubed
and marinated fish, though fusion cuisine and innovation
have certainly expanded the otherwise workman-like dish
as it has traveled. Build your bowl from a base of either
rice or organic greens, followed by scoops of protein in
your choice of sauce, then top it to your heart’s content
from a varied list of Asian Pacific possibilities. 

JASMINE THAI & SUSHI HOUSE
4320 The 25 Way NE, Ste 300, 345-0960 •
$$
[Thai, Japanese, Sushi, Asian] Brightly colored walls
trimmed in gold and pools of low light, Jasmine has a
sort of classed-up opium den feel. There are more than
60 items, plus sushi; the menu gives an equitable
amount of attention to appetizers, soups, salads, entrées
and an entire page of vegetarian dishes. The service is
awesome, and so are the No. 18 (spicy beef yum nuah
salad), the fresh spring rolls and the pad Thai.

MICK’S CHILE FIX
2930 Candelaria Rd NE, 881-2233 • $
[New Mexican] Mick’s offers excellent value for your
dollar. The dining room is no-frills and the menu
selections are also basic, but it's done right. Breakfast is
served all day alongside New Mexican fare like wrist-
sized enchiladas, fat, moist tamales and beyond-tender

carne adovada. The service is lightning-quick. And the
chile? The red has a nice red-orange color and a medium
heat. The green's even better with a beautiful emerald
color, a warm, fruity taste, medium heat and just enough
body. Frito pie has pride of place on the menu, but best
of all, the bill won't burn you.

NEXUS BREWERY
4730 Pan American Fwy NE Ste. D, 242-4100
• $$
[Brewery, Bar and Grill/Pub, American,
Barbecue/Soul Food] This brewery has quite a
following, both for the beer and as a “New Mexican soul
food” gastropub. The menu offers specialties like New
Orleans-style gumbo and the delicious marriage of
chicken and waffles. It’s just the place to take your corn-
bread-and-Frito-pie-craving friends while still getting your
craft beer fix.

OAK TREE CAFÉ
4545 Alameda Blvd NE,
830-2233 • $$
[Deli/Sandwiches,
Bakery/Sweets] This place
has such a warm atmosphere
and excellent customer
service you’ll prefer it to
dining with your own family.
Owner Rob Carson is as
personable a guy as you’ll
ever meet, and his
sandwiches aren’t too shabby
either. Fresh bread, slow-
roasted beef with au jus and
Boar’s Head meats and
cheeses give this sammich
shop a rep for filling its
customers up. The staff are an
impeccably mannered bunch.

PARS CUISINE
4320 The 25 Way NE
Ste 100, 345-5156 •
$$$
[Middle Eastern,
Vegetarian/Health
Foods] For something a
little more out of the
ordinary, pay a visit to Pars
Cuisine, the Persian
restaurant near the Century
Rio 24 theater. Vegetarians
will appreciate the nonmeat
options and meat lovers are
sure to love the spicy
kabobs. Linger on your floor cushions while belly dancers
roam through the dining room.

PLUM CAFE ASIAN GRILL
4959 Pan American W Fwy NE, 433-3448 • $$
[Asian, Chinese, Vietnamese, Thai] Plum Cafe Asian
Grill serves a mix of Chinese, Vietnamese and Thai food
that’s a familiar favorite in Albuquerque. Plum uses the
order-at-the counter model, but the dining area is
spacious and elegant. Plus, its location in the Century
Rio complex is right on the money for folks looking for a
bite before or after a movie. Most dishes can be made
vegetarian. The tama cod, battered and crispy, is glazed in
a tamarind sauce that would appeal to orange chicken
fans. The Thai yellow curry is creamy and expertly spiced,
but you can always ask to have the heat adjusted. 

PROSUM ROASTERS
3228 Los Arboles NE Ste 100, 200-0934 • $
[Coffee/Tea/Espresso] This cozy cafe roasts and serves
ethically sourced coffee. A portion of the proceeds go to the
farmers and the people who produce the finely crafted
coffee. Grab a 12oz bag of your choice beans for $12.
Swing by on a Friday for their weekly tasting for their blends.

THE SEASONAL PALATE
7600 Jefferson St NE Ste 2, 369-1046 • $
[Take Out/To-Go] Chef Kimberly Calvo now dishes up
some of the best grub with her new, fine dining catering
business that works as a regular restaurant during the
daytime featuring many of the favorite dishes from
Calvo’s former food truck. They offer healthy, local and
organic meals. We’re left with one question, though: How
can we join her exclusive supper club?

STARR BROTHERS BREWING 
5700 San Antonio Dr NE Ste B1, 492-2752 •
$$
[American, Deli/Sandwiches] Craving beer and a

cheeseburger? Check. How about pork belly mac and
cheese? Check. This local brewery is a great spot for
lunch, meetups or just taking a breather after work.

TORINOS’ @ HOME
7600 Jefferson St NE, 797-4491 • $$
[Italian] If you want fancy food but don’t feel like getting
all gussied up, give Torinos’ a try. The food here is where
all the energy goes, from authentic recipes to fresh, local
ingredients, you can tell that the owners care about what
you’re putting in your mouth. They even serve local wines
and beers! We recommend the beef cheek manicotti
that’s been braised for five hours. Yum.

VIC’S DAILY CAFÉ
3600 Osuna Rd NE, Ste 105, 341-9710 • $$
[American, Diner, New Mexican,

Greek/Mediterranean] If you like chicken-fried steak,
then you owe it to your belly to eat at Vic’s. A chef friend
of ours turned us on to Vic’s, where the “Big Grill” is a
giant, sliced, savory roast beef with bacon that will make
your eyes light up and your stomach say “howdy.”
Seriously, some of the best we’ve ever had. The rest of the
menu is classic diner fare (meat loaf, liver and onions)
with a large selection of sandwiches and New Mexican
and Greek dishes. With seven different omelette options,
your brunch just leveled up.

WECK’S
4500 Osuna Rd NE, Ste 100, 344-1472 • $$
[American, New Mexican] See the description under
"Downtown."

WEEKDAYS RESTAURANT
4400 Masthead St NE, 821-1731 • $
[American, New Mexican] We oftenly find ourselves
walking into Weekdays repeating, “Just the protein plate.
Just the protein plate,” then hear the words, “Morning
cheese steak with two chocolate chip cookies and a
coffee, please!” and have no regrets; it’s all affordable,
delicous food served with a smile. 

MIDTOWN
ALTITUDE SPORTS GRILL
2500 Carlisle Blvd NE, 855-6085 • $$
[American, Bar and Grill/Pub, Pizza] Wrung out from
playing with the kiddos at the water park in Hotel
Cascada? Head over to Altitude, a sports-themed hotel
bar with sandwiches, salads and pizza. If lots of TVs with
sports are what you’re looking for, this is the place.

AMORE NEAPOLITAN PIZZERIA
3600 Cutler Ave NE Ste 3, 554-1967 • $$
[Pizza] This pizza is so good it’s certified. There aren’t

many places in ABQ to get real Neapolitan pizza, but
Amore’s owners are officially endorsed by the
Associazione Pizzaiuoli Napoletani. The pies feature
house-made mozzarella, dough and sauce. The salads
are fresh and organic, and you can stay indoors or go out
on the Green Jeans patio to eat your slice of heaven.
That’s Amore!

ARIANA HALAL MARKET
1401 San Mateo Blvd NE, 255-1325 • $
[Middle Eastern, Bakery/Sweets, Specialty Food
Store] All of the dishes at Ariana come with a hefty
portion of white basmati rice dusted with tart, purple
sumac powder (a shaker of which accessorizes each
table). The dishes also all come with a green, mustardy
chutney of cilantro and walnuts, a sauce that relies on
housemade yogurt, a salad of diced tomato, cucumber

and onion, and a slice of flatbread, which is baked twice
a week on Wednesdays and Saturdays. Don’t go if you’re
in a hurry. There could be a guy in front of you buying
lamb tongues or pickled garlic heads that need to be
fished out of the vat. When you order, much of the meal
is made from scratch. But there’s no need to stay planted
at your table while you wait—interesting grocery items like
Bulgarian feta, organic Afghani figs, chickpea cookies and
vats of grapeseed oil beg for your inspection.

BLAKE’S LOTABURGER
2529 Washington St NE, 888-3141 • $
2301 Carlisle Blvd NE, 880-9628 • $
[American] See the description under "Fairgrounds."

BOB'S BURGERS
5214 Menaul Blvd NE, 875-9603 • $
[American] See the description under "Far Northeast
Heights."

CANTEEN BREWHOUSE
2381 Aztec Rd NE, 881-2737 • $
[Brewery, Deli/Sandwiches] Canteen Brewhouse
picks up where the Il Vacino Vassar taproom left off. The
canteen is spacious, and so is its shaded patio filled with
picnic benches—a comfortable spot to enjoy the brew,
regular live music and a casual menu. There’s no pizza
here, but there are satisfying sandwiches. As always, the
ingredients are top-notch, the microbrews are award-
winning, and the home-brewed root beer float is a real
treat.

THE CRAFTROOM 
2809 Broadbent Pkwy NE, 717-1985 • $$
[Pizza, Bar] Cider lovers, cry no more, we’ve found your
hard cider haven. Beer drinkers shan’t fret, they offer craft
beers, as well. Don’t forget to try their house pizza! (We
like it with corned beef and onion.)

[10] CHOWTOWN 2017 WINTER

LOS CUATES PHOTO BY ERIC WILLIAMDS



DURAN’S STATION
4201 Menaul Blvd NE, 830-0007 • $
[New Mexican] It’s like the original Duran’s in Old Town,
plus dinner, beer, wine, and chile rellenos. Don’t be
stupid. Go to Duran’s, and do not leave without ordering
something involving a fresh flour tortilla.

GARCIA’S KITCHEN
2924 San Mateo Blvd NE, 888-3488 • $
[New Mexican] See the description under "Downtown."

THE GRILL
3300 San Mateo Blvd NE, 872-9772 • $$
[American] Phil Chavez is offering up his familiar
burgers, chicken, dogs, steaks and condiment bar at The
Grill. Crispy shoestring fries and the mesquite flavor of
the grill give the Papa, Mama and Little Rascal burgers a
nice lift.

HAVANA RESTAURANT
5331 Menaul Blvd NE, 830-2025 • $$
[Caribbean/Cuban] Salsa music greets you at the door
and doesn't miss a beat as you cross the threshold. The
moros y cristianos (beans and rice) are spectacular and
richly flavored. Sides of maduros, or fried ripe plantains,
are sweet and crispy. Pork cutlets (masas de puerco) are
excellent and large, crispy on the outside and juicy on
the inside, and served with a wonderful mojo sauce.
There’s a large selection of shakes. The mango shake is
excellent, and the watermelon agua, made with fresh
fruit, is like swimming in the iced heart of a perfectly ripe
melon. The desserts are homemade, including pastelito
de guayaba, a puff-pastry with guava paste inside, and a
firm-bodied flan.

HURRICANE’S RESTAURANT AND
DRIVE-IN
4330 Lomas Blvd NE, 255-4248 • $
[American, Diner, New Mexican] A whole crew of
Burqueños could split Hurricane's ginormous Disaster
burrito and still have leftovers to go around. Come back
later for a Typhoon burger (beef, bacon, cheese, grilled
onions and Thousand Island dressing), a marvel of a
mouthful—all those juicy toppings! It's a killer, especially
with a giant order of curly fries. If you want the ground to
crack beneath your feet, order the Earthquake burger:
two patties and double cheese. Wash it down with a lime
Ricky or a luscious chocolate malt.

I SCREAM ICE CREAM
2000 Carlisle Blvd NE, 268-0139 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo,
Coffee/Tea/Espresso, Dessert] This retro-style ice
cream shop is super kid-friendly with spill-indifferent
concrete floors and tons of nostalgic fun for everyone.
Kids are encouraged to adorn their ice cream with the
help of "topping tokens," which they can pump into low-
set gumball machines filled with fixings like crushed
Oreos, Animal Crackers and Fruity Pebbles. ISIC also
serves up shakes, splits and other specialty treats to
order, and most are between $1 and $5. Cheap!

J.J.'S PIZZA 
4711 Menaul Blvd NE, 883-6962 • $
[Pizza, Italian] In addition to some of the best NY-style
crust, sauce and toppings in town, this family-run pizza
joint houses arcade classics Joust, Pong and Frogger.
J.J.'s also boasts hot, New Mexico-grown green chile (as
it should), jumbo cheese ravioli for about six bucks,
calzones, hot subs and buffalo wings that are enormous
and juicy.

JOE S. SAUSAGE AND RAVIOLI
2926 Girard Blvd NE, 688-0445
[Specialty Food Store, Italian] This little specialty
store turns out three things—sausage, ravioli and pierogi.
You know it’s got to be good. An amazing and constantly
changing variety of flavors are made fresh every day by
Joe S. Sausage himself, which he freezes and sells for his
loyal customers to take home. Plop the ravioli in some
simmering water for a few minutes and they cook up
perfectly tender. Serve alongside Joe’s sizzling-fresh
sausage and you’ve got the fastest, most delicious
“homemade” meal you’ve ever tasted. (Located inside
Left Turn Distilling/Palmer Brewery.)

KEVA JUICE
2451 San Mateo NE Ste A4, 830-1318 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo] Keva Juice
won Best Smoothies on our Readers’ Choice Restaurant
Poll every time we ran the category. Despite its corporate
veneer, the Keva Juice company is actually based out of
New Mexico--and we agree with our readers, the product

is awesome. It has a dizzying menu of enormous fruity
milkshakes (or “smoothies,” to some), all blended up
with fruit, frozen yogurt, juice and/or sherbet. And, in
some cases, Oreos. Yum.

KO PALACE CHINESE RESTAURANT
4208 Menaul Blvd NE, 884-2293 • $
[Chinese] We’ll be straightforward here: Go to Ko Palace
because the food rocks, and it has the best hot and sour
soup in the city. Then check out the tchotchkes. 

LITTLE ANITA'S 
2000 Menaul Blvd NE, 837-9459 • $
[New Mexican] Little Anita's menu is New Mexican to
the core, with enchiladas, burritos, carne adovada and
stuffed sopaipillas. The red chile is generally milder than
their green but is seasoned just right. Consistency,
generous portions and fair prices make Little Anita's an
Albuquerque mainstay—not to mention its many
locations ranging from full-service dining to quick and
easy take-out counters. Open for breakfast, lunch and
dinner.

LOS CUATES
4901 Lomas Blvd NE, 255-5079 • $$
[New Mexican] In the grand style of down-home New
Mexican comfort food, just about everything here—
selected as the Best New Mexican Restaurant in
Albuquerque in past reader polls—is smothered in chile
and cheese. House specialties include fajitas, stuffed
sopaipillas, enchiladas and Indian tacos. Should you
worry about getting fat? Naaah. They’re bound to come
up with a "chile ’n’ cheese diet" any day now.

MAC’S STEAK IN THE ROUGH
4515 Menaul Blvd NE, 888-3611 • $
[American, Ice Cream/Smoothies/Gelato/Fro-Yo]
With everything from fried steak fingers, white rolls to
Texas toast, and thick, creamy shakes, it’s hard to make a
final choice for what meal to eat but the super friendly
staff is more than willing to help with any questions
customers may have. Our favorite are anything with ribs—
you’ll be so full you could just lay down and take a nap in
one of the spacious booths (but don’t be that guy, just go
home. Oh, and get some fries to go.)

NAPOLI COFFEE
3035 Menaul Blvd NE, 884-5454 • $
[Coffee/Tea/Espresso, Deli/Sandwiches,
Bakery/Sweets] This is the kind of friendly, local and,
above all, comfortable coffee shop that has become a
rare breed since the caffeine-laced heyday of the mid-
’90s. Napoli Coffee offers a warm and inviting sitting
area that makes it a perfect hangout spot on a chilly
winter’s day. You can pick up all the usual espresso
drinks here as well as sandwiches, burritos and pastries. 

NITRO FOG CREAMERY
3600 Cutler Ave NE Ste 6, 219-3166
[Ice Cream/Smoothies/Gelato/Fro-Yo] Go chill in
Nitro Fog Creamery where they feature hand-crafted ice
cream and artisan treats frozen with liquid nitrogen.
Conveniently located in Green Jeans Farmery where you
can also grab a bite or a beer, this unique dessert shop
will knock your socks off with their organic frozen treats.
Try the sea salt caramel or toasted coconut.

PADILLA’S MEXICAN KITCHEN
1510 Girard Blvd NE, 262-0115 • $
[New Mexican] Proud and loyal patrons of this
neighborhood New Mexican spot swear by the meaty red
chile, especially when poured all over the stacked blue
corn enchiladas. If you’re in a reasonably secure
relationship, you’ll order yours with onions and a fried egg
on top. Open for weekday lunch and dinner. Cash only!

PHO 79 VIETNAMESE RESTAURANT
2007 Candelaria Rd NE, 883-3747 • $
[Vietnamese] This is a no-frills kind of place, but if you
like Vietnamese food and don’t particularly care about
atmosphere, you should definitely seek it out. The pho is
bolstering and wholesome, and the beef tendon is
spectacular. From time to time, they’ve even been known
to fly in mass quantities of crawfish for your tail-eating,
head-sucking pleasure. 

PHO NGUYEN
7202 Menaul Blvd NE, 830-6554 • $
[Vietnamese, Asian] Pho Nguyen (if you're a
Vietnamese pronunciation newbie, say "Fun Win") has all
the goods—from delicious pho (Vietnamese soup) to
vermicelli dishes. The environment is comfortable and
the food flavorful.
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Holiday Dining at Garduño’s at Old Town
Celebrate with authentic regional  

New Mexican cuisine & holiday favorites 
C!"#$%&'$ E() B*++)%

4 p.m. - 9 p.m. | $24.95 per person

C!"#$%&'$ D', B*++)%
10 a.m. - 2 p.m. | $29.95 per person

N)- Y)'"’$ D', B*++)%
10 a.m. - 1 p.m. | $12.95 per person

Reservations Recommended

Garduño’s at Old Town
Located in Hotel Albuquerque

505.222.8766 | 800 Rio Grande Blvd. NW
HotelABQ.com/Garduños 

Visit our Albuquerque Winrock & Cottonwood Locations

  
 

 

  
 

 

  
 

 

  
 

 

  
 

 

  
 

 

  
 

 

  
 

 

  
 

 

  
 

 

  
 

 



THE RANGE CAFÉ
2200 Menaul Blvd NE Ste A, 888-
1660 • $$
[American, New Mexican,
Bakery/Sweets] Do not leave The Range
without ordering something involving bacon
and queso even if it means you have to get
side dishes of them both. These people
serve thick, meaty bacon and obviously
understand the power of the dreamy,
cheesy goop we call queso to transform
simple breakfast items from ho-hum to hot
damn! They’ve even rescued the humble
bowl of oatmeal from perpetual breakfast
boredom by parking a scoop of their
fabulous house-made cinnamon ice cream
on top of it.

RICHARD’S MEXICAN
RESTAURANT
3301 Menaul Blvd NE, 881-1039 • $
[New Mexican, Vegetarian/Health
Foods] Ever had vegetarian posole? The
menu at Richard’s features traditional
plates like green chile chicken enchiladas
and tostadas compuestas, but also offers
healthier, low-fat and vegetarian fare. And,
believe it or not, the light plates are
scrumptious. Be sure to order some fideo
(tasty marinated noodles) on the side.

RUDY’S “COUNTRY STORE”
AND BAR-B-Q
2321 Carlisle Blvd NE, 884-4000 •
$$
[Barbecue/Soul Food] The pulled pork
at Rudy’s makes us drool like dogs under the dinner
table. Heaped up between two slices of pillowy white
bread and kissed with sauce, it is absolute hog heaven.
Rudy’s dining room takes “Spartan” to a new level, but as
the weather improves so does our opinion of sitting out
on their covered patio. Rudy’s wins Best Barbecue every
year in our restaurant poll. What are you waiting for? And
don’t forget to try their meaty breakfast tacos!

RUSTIC ON THE GREEN
3600 Cutler Ave NE, 315-1148 • $
[American] While the Rustic food truck is long gone,
you’ll always be greeted at this permanent location with
burgers that snuggle in their brioche buns and keep you
coming back for more. The Shroom ‘N’ Swiss burger is a
succulent stack of hand-ground chuck, Swiss cheese,
sautéed mushrooms and a Worcestershire aioli. 

SARATORI’S PASTRY SHOP
1425 San Mateo Blvd NE, 255-5370 • $
[Bakery/Sweets, Italian, Specialty Food Store]
Combining his daughters’ names—Sara and Tori—Tully’s
owner Johnny Camuglia came up with Saratori’s, then put
to use a wealth of family Italian baking recipes. Limone
farfalla (crumbly lemon bows), buccellati biscotto (rolled
cookies filled with figs), buttery, shell-shaped sfogliatelle
with hundreds of flaky ripples and an orange rind-and-
ricotta cheese center, and albicocca biscotti
(apricot-stuffed biscuits) are just some of the goodies to
be found in Camuglia's cases. All are delicious. Closed
Sundays.

TAJ MAHAL
1430 Carlisle Blvd NE, 255-1994 • $$
[Indian, Buffet/All-You-Can-Eat] Taj Mahal has some
killer naan. In fact, you’ll probably ditch your fork in favor
of this edible utensil, using it to scoop up mounds of
delicately textured, beautifully sauced and aromatic
Indian food. Wash it down with not-too-sweet hot chai,
which is frequently replenished at no extra cost by the
attentive service. For dessert, don’t miss the refreshing
mango custard. 

TULLY’S ITALIAN DELI
1425 San Mateo Blvd NE Ste A, 255-5370 • $$
[Deli/Sandwiches, Italian, Specialty Food Store]
This small Italian delicatessen is jam-packed with
enough imported and domestic meats, cheeses and
specialty items to turn any kitchen into an authentic
cucina Italiana. At the meat counter you'll find fresh
prosciutto, salami, house-made sausage, and a variety of
veal, beef and pork cuts. Cheeses run the gamut from
humble staples like Parmesan, Pecorino Romano and
fresh mozzarella to fancier formaggio like Fontina,
Gorgonzola and Locatelli. Step over to the lunch counter
for a quick Italian snack made with ingredients you know
are top-notch.

VIET TASTE
5721 Menaul Blvd NE, 888-0101 • $
[Vietnamese, Asian] Who doesn’t like a hot,
inexpensive, filling bowl of pho? Or a tank of sweet-and-
sour soup with catfish? We don’t know people like that,
and neither should you. Having a light lunch of a papaya
salad with shrimp and an avocado shake is just the thing
to shake off days of stress and too many cheeseburgers.
And since nothing on the menu costs over 10 bucks, you
can treat your lazy, good-for-nothing co-workers to lunch.
Just don’t call them names to their faces.

NOB HILL
AJIACO COLOMBIAN BISTRO
3216 Silver Ave SE, 266-2305 • $$
[South American] This Colombian cuisine spot serves
up beautifully satisfactory meals. We like the choriarepa
(corn cake with chorizo) and the picada (pork rinds,
chorizo, yuca, plantain, Colombian potatoes, lemon,
chimichurri and aji) but our favorite thing is the maracuya
(passion fruit) jugos con leche. The friendly—although
few—servers make the wait for the delicious food worth it.

BISTRONOMY B2B
3118 Central Ave SE, 262-2222 • $$
[American, Bar, Barbecue/Soul Food, Brewery,
Organic/Locally Grown, Vegetarian] This small
restaurant has a straightforward goal: to serve the best
damn local-beef hamburgers and microbrewed beers
around. With eight burgers to choose from—including the
delectable Nawlins with bleu cheese—and 33 local beers
on tap, the joint should be a beacon for anyone with a
carnivorous appetite while a selection of meatless
burgers and impressive salads should satisfy vegetarians. 

BLUNT BROS COFFEE
4400 Central Ave SE, 695-2767
[Coffee/Tea/Espresso] Let’s be clear about
something. This isn’t a Starbucks, and if you’re expecting
the kind of snappy service you get at the nation’s largest
coffee chain, you’re going to be disappointed. Instead,
expect a bit of small talk and then a wait while one of the
Brothers (none of whom are named Blunt and some of
whom might actually be Sisters) puts your order together.
With just a little patience on your part, though, you’ll
soon be treated to some excellent brew that will put the
corporate stuff to shame. Definitely try the Magic mocha
and Corey’s Coo Coo Nut.

BOSQUE BREWING PUBLIC HOUSE
106 Girard Blvd SE Ste B, 508-5967 • $$
[Brewery, Deli/Sandwiches] Bosque has expanded its
robust brew selection to a taproom in the Nob
Hill/University area. This location offers food and a sunny
patio. The happy hour menu is a must, and the
sandwiches are pretty great all around, especially the
caprese and the Italian. 

CAFÉ CUBANO AT LARU NI HATI
3413 Central Ave NE, 255-1575 • $
[Cuban, Coffee/Tea/Espresso] Offering authentic
Cuban-style cooking, Café Cubano is like your abuelita’s
kitchen. All of the food is made from scratch with recipes
passed down the lines. Located in the popular unisex
salon Laru Ni Hati, this capable Cuban café has good
cigars, good bottled beers and an espresso menu worthy
of a steamy Havana night. Whether you’re a diner, salon
client or both, you won’t leave Laru Ni Hati unsatisfied. 

THE CHOCOLATEDUDE
3339 Central Ave NE, 639-5502 • $$
[Bakery/Sweets] The Dude abides and the Dude
knows chocolate. This Nob Hill sweet shop specializes in
the old-fashioned approach, from the stained wooden
cases to the hand-made chocolates. Grab a cup of fresh
coffee, a couple of fudge squares, a favorite book and
take a seat. 

COLD STONE CREAMERY
3222 Central Ave SE Ste B, 265-3150 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo] Squeezed
into the heart of Nob Hill, Coldstone is a corprate gem
amongst locals. The staff is friendly and there are a
variety of goodies to choose from including ice cream
cupcakes. Aside from the tiny patio space and sharing a
restroom with Kellys next door, this space is great for
people watching and cooling off. 

CRAZY FISH
3015 Central Ave NE, 232-3474 • $$
[Japanese, Sushi, Asian] The lunch menu at
contemporary Crazy Fish is accessible and affordably
priced with selections from a full sushi bar (other options
include calamari salad and a barbecued eel bowl). At
dinner, the menu is more exciting but not that much more
expensive. The spicy udon noodles are transportive.

EL COTORRO
111 Carlisle Blvd NE, 503-6202 • $
[Coffee/Tea/Espresso, Mexican, Ice
Cream/Smoothies/Gelato/Fro-Yo] This southern
Mexican food-inspired eatery has a plate for all palettes.
While our favorites are the oxtail and al pastor tacos,
there are vegetarian and vegan friendly options, as well. If
you’re not exactly in the mood for tacos, go to their
Southern room and look over their unique collection of
ice creams—we highly recommend the green tea
cucumber variety.

EL SARAPE
5025 Central Ave NE, 266-1907 • $$
[Mariscos/Mexican Seafood, Mexican] Mariscos and
northern Mexican cuisine with a unique flair. Various
ceviche-like dishes feature raw shrimp of unusually firm
deliciousness. The epic Charola De Mariscos platter

(fried, steamed and raw) must be seen to
be believed. Don’t fill up on just the chips.

EL ZARANDEADO
6500 Central Ave SE, 266-0143 •
$$
[Mariscos/Mexican Seafood, Seafood]
A marisqueria specializing in Sinaloense-
style seafood, El Zarandeado takes a
craftsman’s approach to your meals. There’s
the molcajete Sinaloense, in which a basalt
mortar is filled with mariscos and a pureed
green chile sauce, then baked; the
cocomarisco, a young coconut emptied of
its water and packed with a mix of
marinated seafood and young coconut
flesh; and above all, el zarandeado itself, a
grey snapper “cult object” that needs to be
ordered an hour ahead of time. 

ELAINE’S 
3503 Central Ave NE, 433-4782 •
$$$$
[French, Italian, Fine Dining] First off,
you might want to dress up a little so you
don’t feel like a total boob in Elaine’s
intimate, hip/luxe dining room. Secondly,
make sure you’ve got a full wallet before
going in—we’re talking $55 a person
minimum. And finally, ready your palate for
some spectacular food. We recommend the
filet mignon or the Scottish salmon, but
really, it’s hard to go wrong at a place like
this. Be sure to check out the extensive wine
list as well.

FAN TANG
3523 Central Ave NE, 266-3566 • $$
[Asian, Fusion, Chinese, Vegetarian/Health Foods]
The historic building at the corner of Central and Carlisle
yields a spacious dining room with booths, tables, free
Wi-Fi and dog-friendly patios. Inside, the Zeng family
(Chow’s) have retained their focus on quality ingredients
and many traditional family recipes, but with a twist: The
menu is aimed at folks who want a fast meal in a
comfortable atmosphere. Prices are moderate. Meals are
ordered at the cashier, then delivered to the table within
minutes. Dishes are generously portioned for individuals
rather than family-style. The menu draws freely from
many Asian cultures with emphasis on Chinese. Try the
Mongolian noodles or coffee chicken.

FLYING STAR CAFÉ
3416 Central Ave SE, 255-6633 • $$
[American, Bakery/Sweets, Deli/Sandwiches,
Coffee/Tea/Espresso, Organic/Locally Grown] See
the description under "Far Northeast Heights."

FRENCHISH
3509 Central Ave NE, 433-5911 • $$$$
[French] Jennifer James goes casual-ish with this Nob
Hill eatery that serves up everything from a heavenly
seared foie gras on grilled bread pudding drizzled with
bourbon barrel-aged maple syrup to a whimsical carrot
dog. The wine selection is great and there are weekly off-
menu specials like lamb and mocha baked Alaska.

GECKO’S BAR & TAPAS
3500 Central Ave SE, 262-1848 • $
[Bar and Grill/Pub, American, Fusion] Gecko’s has a
killer patio in a corner of Nob Hill that’s perfect for
people-watching. Set directly between La Montañita Co-
op and Scalo, you’ll be sure to bump into folks you know
as you’re sipping a cocktail and enjoying tidbits from the
affordably-priced tapas menu. On Mondays the wings are
50 cents each, and on Wednesdays after 6pm you can
get a cheeseburger for $5.50. Watch some sports, eat a
burger and enjoy a seasonal ale.

GUAVA TREE CAFE
118 Richmond Dr NE, 990-2599 • $
[Caribbean/Cuban, Cuban, Deli/Sandwiches,
Dessert, Ice Cream/Smoothies, South American] A
lively pan-South American café featuring cubano
sandwiches, arepa, ajiaco and other Latin delights. The
cubano is a can’t-miss. Make sure you down it with a
glass of muracayá, and try the mouth-watering flan do
coco before you leave this relaxed eatery.

HOPS BREWERY
3507 Central Ave NE, 369-1378 • $$
[Brewery, American, Bar and Grill/Pub] Head to Nob
Hill for one of Head Brewer Ken Wimmer’s tasty brews
such as the Tipsy Cow, Dad Joke or An Irish Tan. This joint
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has 40 local taps and savory pub grub like the Brew Dog
with sauerkraut and a Pub-B-Q quesadilla with smoked
brisket and melted cheddar jack. 

IL VICINO
3403 Central Ave NE, 266-7855 • $$
[Pizza, Deli/Sandwiches, Brewery, Italian] See the
description under "Far Northeast Heights."

IMBIBE
3101 Central Ave NE, 255-4200 • $$
[Bar and Grill/Pub] Imbibe is an über-trendy cigar
lounge with backlit smoke-tendril art and contemporary
seating. There are hordes of annoying knockoff-clad
barflies as far as the eye can see, but the humidor is well-
stocked and well-attended by knowledgeable staff, and
there’s a rooftop deck (if you can make it up there; there’s
always a line). Get there early for the best seats.

KELLY’S BREW PUB
3222 Central Ave SE, 262-2739 • $
[Bar and Grill/Pub, American, Brewery] Besides the
late-night menus and 20-odd house-brewed beers, Kelly's
has an enormous, dog-friendly patio that somehow
manages to be packed to the elbows, lively and laid-back
all at the same time. Snag a spot by the rails for the best
people-watching in Nob Hill. The food is decidedly geared
toward the bar crowd (the kitchen stays open until 11pm,
but food isn’t the strength here), with shades of cow,
ostrich, turkey, buffalo or veggie on the burger menu. Get
one with a side of sweet potato fries.

KOREAN BBQ HOUSE AND SUSHI &
SAKE
3200 Central Ave SE, 338-2424 • $$
[Korean, Barbecue/Soul Food, Asian] For a full
course of fine lunchtime cuisine, try the tofu kimchi
appetizer, ginger tea and spicy chicken box plate. Nothing
in Nob Hill goes down better. Go big on the appetizer list
for the taste, but if you're cutting costs, the box plate
menu offers more than enough chow for a starving
midday appetite. And you can use the extra pennies you
saved to splurge on a sake. 

LA MONTAÑITA CO-OP
3500 Central Ave SE, 265-4631 • $
[Specialty Food Store, Vegetarian/Health Foods]

Specializing in local, organic and otherwise natural food
products, the deli is no exception and doesn’t disappoint
in taste or selection. The deli folks will make a hearty
sandwich to your liking—or pick up a quick pint of one of
the tasty hot or cold spreads and salads. For a delicious
vegan dessert, stick with the chocolate Amazon cake
layered with luscious, fudge frosting.

THE LAST CALL
102 Richmond Dr NE, (505)-369-6102 • $
[American, Greek/Mediterranean, Deli/Sandwiches,
Caribbean/Cuban, Asian Fusion, Italian, French,
Seafood, Pizza, Vegetarian/Health Foods] The Last
Call is one of the best late-night eateries in town. They
consistently have excellent food with plenty of vegetarian
options. While it’s packed after midnight, if you go when
they open (5:05pm), there’s virtually no line. In other
words, nothing is standing between you and a taste of
heaven. The Cali burrito with veggies is perfection, but we
highly recommend the fish tacos and truffle grilled
cheese, too.

LIMONATA
3222 Silver Ave SE, 266-0607 • $
[Italian, Coffee/Tea/Espresso, Bakery/Sweets] This
sunny café occupies the sweet spot in The Village at Silver
and Wellesley. Limonata offers killer espresso and teas,
paired with a large array of mouth-watering Italian treats.
Try the prosciutto panini, the antipasto platter for two or
stock up on authentic Italian groceries in the market.
Don’t forget to order a Nutella or strawberry jam crêpe.
You’ll have the pleasure of watching the cooking process
right before your eyes.

MANNIE’S RESTAURANT
2900 Central Ave SE, 265-1669 • $
[American, Diner, New Mexican] Mannie’s is a little
neighborhood diner that’s actually quite large. A Nob Hill
mainstay for decades, you’re sure to see someone you
know if you eat there for breakfast on the weekend. One of
our favorite dishes is the marvelous BLT with thick slabs
of bacon, a nest of shredded lettuce and a generous
slathering of mayo. For brunch, try their corned beef with
hash browns.

MATANZA
3225 Central Ave NE, (505)-312-7305 • $$

[New Mexican, Fusion] The cuisine here goes by the
moniker “progressive New Mexican,” which seems to mean
adding green chile to a cubano sandwich, duck to a
tamale and the like. More impressive is the extensive beer
lineup, featuring over 100 local New Mexican brews. Try
the ahi tuna wonton tacos.

MICHAEL THOMAS COFFEE
ROASTERS 
202 Bryn Mawr Dr SE, 504-7078
[Coffee/Tea/Espresso, Bakery/Sweets] Far more
spacious than its Carlisle counterpart, the Nob Hill
Michael Thomas offers plenty of seating and a lovely
outdoor patio. Of course, the café still serves the same
delicous coffee, as well as tasty baked goods. 

MODEL PHARMACY
3636 Monte Vista NE, 255-8686 • $
[Diner, American, Ice Cream/Smoothies/Gelato/Fro-
Yo] There are more members of AARP than UNM students
at this University-area lunch counter, but it has nothing to
do with the food. There are also more women than men
filling the tables, though that’s understandable. After all,
half of the building is dedicated to fancy soaps,
hairbrushes, jewelry and perfumes. But this pharmacy
(which doesn’t take insurance and therefore fills few
prescriptions) is full of mysterious contrasts and pleasant
surprises. The mostly sandwich menu is far above par with
real roasted turkey breast and house-made brisket, and
Model has the Best Soda Fountain in Albuquerque,
according to our readers.

MONTE VISTA FIRE STATION
3201 Central Ave NE, 255-2424 • $$
[American, Bar and Grill/Pub] With sometimes too-
loud live music and a party-hard crowd, it’s usually best to
avoid this place on the weekends. But stop in for a late
lunch or weeknight burger and a beer, and you’ll get a
different experience. The beef here is grass-fed, New
Mexico-grown, and steroid- and antibiotic-free, and the
cooks at Monte Vista deserve praise for what they do with
it. The freshly ground burgers are juicy and big, the chile
cheese fries hit the spot, and the beef skewers are tender
and one of the best deals on cow in town.

NOB HILL BAR & GRILL
3128 Central Ave SE, 266-4455 • $$$

[American, Bar and Grill/Pub, Fine Dining] If you like
your comfort food with a gourmet twist, it’s here. Nob Hill
Bar & Grill boasts meatloaf (crowned with smoked bacon)
and burgers (American kobe). The appetizers and classic
cocktails alone are worth the visit. Cheese sticks
encrusted in nuts and miso-seared ahi tuna on wontons
go down swimmingly (Did we mention the saltwater
aquarium?) with a signature cocktail or an organic ale. A
few vegetarian entrées, decent hours, a full bar, and a
comfy but chic atmosphere make Nob Hill Bar & Grill a
mainstay in the neighborhood.

OLO YOGURT STUDIO
3339 Central Ave NE, 718-4656
[Ice Cream/Smoothies/Gelato/Fro-Yo, ] The process
used to create Olo’s vibrant flavors guarantees live, active
cultures in the product. There are 10 flavors available on
tap at any given time, every one richly flavorful. (You can
find this week’s list of flavors on Olo's website.) Follow the
signs and take a cup to the stainless steel taps. Once you
have your yogurt(s) in a cup, there are more than 45
toppings to crown your dish. Finish it off with a swirl of
whipped cream and weigh in at the register. At less than
50 cents an ounce (and prices drop during cold weather),
you can customize a treat that satisfies your palate and
your pocketbook.

P’TIT LOUIS BISTRO
3218 Silver Ave SE, 314-1110 • $$
[Fine Dining, French] P’tit Louis’ digs is a collaboration
between Christopher Descarpentries, John Phinizy and
Tom White of Il Vicino and Two Fools Tavern. With classy
lunch, dinner and wine menus, this lovely bistro will truly
transport you to France. The delicousness doesn’t stop
with hors d’oeuvres and entrées; the dessert choices are
absolutely to die for, so make sure to save room. 

RAGIN' SHRIMP
3624 Central Ave SE, 254-1544 • $$$
[Cajun/Creole, Seafood] This New Orleans-style
seafood restaurant on historic Route 66 serves up a
mean Cajun-style shrimp with an emphasis on spicy,
although Jamaican and Indian sauces have been added
to the offerings. The menu includes sandwiches, salads
and Louisiana classics like pan-fried gator, jambalaya and
gumbo. 
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SCALO NORTHERN ITALIAN GRILL
3500 Central Ave SE, 255-8781 • $$$
[Italian, Fine Dining] The surprising thing about Scalo
is that it’s simultaneously more fancy and less expensive
than you’d think. It’s just as breezy and classy as ever in
its high-ceilinged dining room. All of the bottles on the
wine list are half-price on Monday nights, and there’s
free, live music in the bar. Try their Bloody Mary bar on
the weekends or their Sunday brunch. There’s plenty of
fresh-pressed espresso to sip with it.

SHOGUN JAPANESE RESTAURANT
3310 Central Ave SE, 265-9166 • $$$
[Japanese, Sushi, Asian] Shogun serves sashimi, nigiri
and sushi rolls in a fashionable Nob Hill setting. Park
yourself by the sushi bar to watch the chefs skillfully
prepare Japanese specialties as outgoing orders float
past you on little wooden boats. The spider roll (with fried
soft shell crab) is highly addictive, so be sure to order
enough for everyone in your party.

THE SHOP BREAKFAST & LUNCH
2933 Monte Vista Blvd NE, 433-2795 • $$
[American, New Mexican, Mexican] It’s in a location
that has seen quite a few restaurants come and go over
the years, but The Shop is making a real go of it. With an
emphasis on high quality, locally sourced foods, the
menu here covers breakfast (try the pancakes and the
chilaquiles) and lunch (we suggest a cubano or chicken
and waffles) with equal finesse and attention to detail.

SLICE PARLOR
3410 Central Ave SE, 232-2808 • $
[Pizza] Serving delicious pizza at a good price, Slice
Parlor has all your pizza needs covered—even offering
vegan and gluten free options. The waitstaff is friendly,
the slices are huge, and they have lots of beer selections.
What more could you want?

STREETFOOD ASIA
3422 Central Ave SE, 260-0088 • $$
[Asian, Chinese, Dim Sum, Fusion, Japanese,
Korean, Take Out/To-Go, Thai, Vietnamese] On the
streets of Asia, vendors often specialize in one dish
handed down through generations, preparing quick meals
for passersby like hot noodle bowls, exotic sandwiches
and spicy skewered satays. StreetFood Asia is a hotbed
of cultural diversity serving Vietnamese pho, Korean
noodles, Japanese udon, and Malaysian and Chinese
stir-fry. StreetFood Asia's menu offers a dizzying array of
sauces, toppings, garnishes, meats, seafood and
vegetables in dinner portions or small plates in the heart
of Nob Hill. Exotic bar drinks and a long list of excellent
sakes add sparkle to your meal.

THAI VEGAN NOB HILL
3804 Central Ave SE, 200-2290 • $$
[Asian, Thai, Vegetarian/Health Foods, Vegan] The
Thai Vegan menu includes fake shrimp, chicken, fish and
pepper steak. That said, it isn’t the vegetarian faux meats
that makes the place so good, but rather the fact that the
cooks really know what they’re doing as they whip up
their vegan delights. The Thai iced tea (yup, that’s vegan
too) is like sipping Bangkok through a straw.

TWO FOOLS TAVERN
3211 Central Ave NE, 265-7447 • $$
[Bar and Grill/Pub, British Isles] Deep-frying may well
be a Scottish national pastime, pursued with the same
extremist zeal as soccer hooliganism and pub patronage.
Sink your teeth into one of the breaded and fried items
Two Fools Tavern offers and you'll understand why. This
British Isles-style pub is the brainchild of successful
restaurateur Tom White (Scalo and Il Vicino). Highlights
include perfect fish and chips, buckets of beer, scads of
Scotches, and Saturday and Sunday brunch with, of
course, live Celtic music. They also serve a perfectly
rationed hot toddy. Order one in the colder months and
sip on it by the fireplace. You won’t be disappointed. 

V ROAST BISTRO
3904 Central Ave SE, 505 934 7592 • $
[American, Vegetarian/Health Foods,
Bakery/Sweets, Coffee/Tea/Espresso,
Deli/Sandwiches, Organic/Locally Grown] The
reincarnation of Fans of Film Cafe, an Albuquerque
staple. Not your ordinary cafe, this quaint little joint tends
to attract eclectic folks who want to thumb through the
extensive book collection in the back of the store or
lounge with a laptop. The staff are well-versed in coffee
bean language, offering smooth cold brews from two nitro
taps, steamy espresso and the freshest house brew in
town. The menu is all plant-based and organic, so you

can feel good about ordering
that smothered breakfast
burrito. (And you should, too.
It’s real good.)

YANNI'S AND
LEMONI BAR AND
GRILL 
3109 Central Ave NE,
268-9250 • $$$$
[Greek/Mediterranean,
Fine Dining] You love
Yanni's. So do we. Their
adjoined Lemoni Bar seats
about 85 people and is open
for lunch, dinner or just
cocktails. Painted natural
tones and accented with
elegant lighting, the lounge
provides a subtle contrast to
the bright, light and airy
dining rooms at Yanni's. It’s
an ideal place for pre- or
post-movie cocktails and
snacks, or more substantial
cuisine. Their green chile
Bloody Mary will certainly
boost your brunch.

ZACATECAS
TACOS + TEQUILA
3423 Central Ave NE,
255-8226 • $$
[Mexican, Bar and
Grill/Pub] Zacatecas is an
upscale taco-and-tequila
concept and the baby of Mark Kiffin, whose Santa Fe
restaurant The Compound is renowned for its ingredients
and artistry. His Pacific rock cod taco is perfectly
browned on the outside, juicy on the inside and oozing
with glorious fish grease. With the addition of coleslaw
and habañero salsa, this is not the taco of anyone’s
abuelita. Toast her health with a three-mescal sampler,
which comes in terra cotta dishes. Often features live
music. 

ZINC WINE BAR & BISTRO
3009 Central Ave NE, 254-9462 • $$$
[American, Bar, Dessert, Fine Dining, French,
Fusion, Organic/Locally Grown, Steakhouse,
Vegetarian, Wine Bar] Zinc is a delightfully renovated
historic space in Nob Hill, reborn as an upscale
restaurant serving elegant American food with noticeable
French inspiration. Downstairs, the cellar bar attracts a
younger crowd for drinks and music. The happy hour
menu, wines by the glass and prices are the best around.
Give the brunch a try, and while you’re at it, try a Taos
Mule from the bar.

NORTH VALLEY
AMADEO’S PIZZA AND SUBS
585 Osuna Rd NE, (505)344-5555 • $
[Pizza, Deli/Sandwiches] You can bank on getting
good pie here. From plain old cheese to the "super
combo"—pepperoni, sliced ham, mushrooms, green
peppers, red onions, black olives, beef, pork sausage and
Italian sausage—all is well. Amadeo's makes them up to
26 inches across. The subs rate just as high. Toasted
rolls, baked locally, are stuffed with your choice of meat
(salami, ham, meatballs and so on), cheese and veggies.
The meatballs are totally boss. Not too heavy with an
almost silky texture, they come drowned in a spicy
tomato sauce and smothered in mozzarella cheese.

ANNAPURNA’S WORLD
VEGETARIAN CAFÉ
5939 Fourth Street NW, 505 254-2424 • $$
[Bakery/Sweets, Specialty Food Store, Vegan,
Vegetarian] Ayurvedic cuisine works with your body’s
natural energies and constitution to create “soul” food
that’s on a whole new plane. Winners of Best Vegetarian
in our poll several years running, Annapurna is devoted to
vegan and vegetarian cuisine. The food is satisfying but
never heavy and, well, you just feel better after eating
there. The lunch special is a good bet with a spicy Indian
soup, rice, wheat-free chapatis (a flatbread cousin of
naan) and your choice of a vegetable entrée for about
eight bucks.

BLAKE’S LOTABURGER
6210 Fourth Street NW, 344-2521 • $
3700 Fourth Street NW, 345-0402 • $

1617 Indian School Rd NW, 344-1190 • $
777 Rio Grande Blvd NW, 243-8343 • $
8440 Fourth Street NW, 897-0762 • $
6600 Edith Blvd NE, 344-7105 • $
[American] See the description under "Fairgrounds."

BOB'S BURGERS
5230 Fourth Street NW, 345-8727 • $
[American] See the description under "Far Northeast
Heights."

BOCADILLOS SLOW ROASTED
SANDWICH SHOP
1609 Indian School Rd NW, 200-0053
[Deli/Sandwiches] Bocadillos doesn’t just offer slow
cooked meats with an amazing flavor and touch—they
also deliver these delicacies right to your doorstep. Make
sure to try the Roadrunner burrito with extra green chile.

CASA DE BENAVIDEZ
8032 Fourth Street NW, 897-7493 • $$$
[New Mexican] One of the most beautiful patios in
town. Benavidez is way the hell up there in the North
Valley, but if you’re looking for a good breakfast burrito or
simply someplace to sit and have some chips, queso and
a mind-erasing Bloody Mary, this place is worth your
time.

CRAVIN’ COOKIES ... AND MORE!
10420 Fourth Street NW, 298-2597 • $
[Bakery/Sweets, Coffee/Tea/Espresso, Specialty
Food Store] Easily the most excessively punctuated
business title in Albuquerque, Cravin’ Cookies ... and
More! is a cozy bakery nestled in the lush greenery of the
far North Valley. Café-style seating indoors and out,
potted plants and a wooden display hutch create a
warm, homey environment that begs visitors to sit and
sip a cup of tea. Barb, the carbohydrate crafter, bakes up
at least a dozen different cookies a day, along with
several pies, cakes and tortes. Cookies are available in
mini and regular sizes, and there’s always a plate of
samples to help you make up your mind—but may we
suggest the red chile-chocolate cookies, chocolate chip
cookies, toasted coconut pie ... and skipping lunch and
going straight for the flourless chocolate torte. 

DION’S PIZZA
6308 Fourth Street NW, 345-4900 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

DOWN N DIRTY SEAFOOD BOIL
6100 Fourth Street NW, 345-0595 • $$
[Seafood, Barbecue/Soul Food] Coastal ex-pats
thank God for small mercies like Down N Dirty Seafood
Boil. Nothing instantly siphons the sea inland like
sticking some steamy crustaceans in your face. And

nowhere can you stick steamy crustaceans in your face
with such abandon as at Down N Dirty, where the
seafood is ordered by the pound and eating it is a
question of no-frills efficiency. You’ll leave feeling like you
just returned from a seaside vacation.

EL BRUNO'S RESTAURANTE Y
CANTINA
8806 Fourth Street NW, 897-0444 • $$
[Mexican, New Mexican, Wine Bar] New Mexican
food in the Garduño’s vein—plus burgers and booze—in a
bucolic valley setting. In fact, El Bruno’s does indeed
occupy the site (and, one might assume, the
demographic) of the former North Valley Garduño’s.

EL CAMINO DINING ROOM
6800 Fourth Street NW, 344-0448 • $
[New Mexican] Because it’s just far enough away to to
be the perfect excuse for a Saturday morning motorcycle
ride. Because there are handpainted cow skulls on the
wall and the waitresses call you “hon.” Because the
down-home breakfast burritos and huevos rancheros are
just plain good.

EL PINTO RESTAURANT & CANTINA
10500 Fourth Street NW, 898-1771 • $$
[New Mexican] Touted as New Mexico’s largest
restaurant, the North Valley’s El Pinto is best known for its
gorgeous, shady environment (perennially Best Patio in
our restaurant polls) and award-winning jarred salsa. Try
it for margaritas, brunch and a little flan.

FARM & TABLE
8917 Fourth Street NW , 503-7124 • $$$
[Organic/Locally Grown, American, Fine Dining,
Fusion] The Far North Valley setting is gorgeous, inside
and out. (The spacious courtyard overlooks 10 acres of
farm field.) The local and organic ingredients are
meticulously sourced, and the food is reasonably priced
for the level of quality you get. Several salad options and
vegetarian entrées make it a perfect place to graze. For
brunch, try their carne adovada with eggs. Don’t forget a
refreshing dessert of house-made ice cream or a sorbet
trio.

FEDERICO’S MEXICAN FOOD
6602 Fourth Street NW, 344-2077 • $
[Mexican] The cheap prices don’t reflect the grande
portions or the quality of the ingredients, and Federico’s
is open 24 hours every day. Take the kids, take the dog or
just take yourself out for a late plate of authentic tacos,
burritos, chimichangas and an ice-cold horchata. Your
stomach and your wallet will thank you in the morning.

FLYING STAR CAFÉ
4026 Rio Grande Blvd NW, 344-6714 • $$
[American, Bakery/Sweets, Deli/Sandwiches,
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Coffee/Tea/Espresso, Organic/Locally Grown] See
the description under "Far Northeast Heights."

GARCIA’S KITCHEN
4917 Fourth Street NW, 341-4594 • $
[New Mexican] See the description under "Downtown."

ITSA ITALIAN ICE
215 Phoenix Ave NW, 268-2560 • $
[American, Ice Cream/Smoothies/Gelato/Fro-Yo,
Italian, Bakery/Sweets] Itsa Italian Ice is an old
favorite for many Burqueños. Originally located on Lomas
years ago, Itsa was—and is—for kids and grown-ups alike.
Diners can choose from several fruity flavors like
cantaloupe, lemon, cherry, watermelon, black raspberry,
lime, grape or banana, as well as other flavors like
chocolate or "blue moon" (cotton candy). Each tastes
remarkably like the food it was named for, and the
portion sizes are enormous. On the hot side, there are
hamburgers, dogs and a Philly cheese steak that’s tender
and visibly marbled, made with steak that actually tastes
like steak.

LA MONTAÑITA CO-OP
2400 Rio Grande Blvd NW, 242-8800 • $
[Specialty Food Store, Vegetarian/Health Foods,
Bakery/Sweets] See the description under "Nob Hill."

LITTLE ANITA'S EXPRESS
6131 Fourth Street NW, 345-4567 • $
[New Mexican] See the description under "Midtown."

LOS POBLANOS
4803 Rio Grande Blvd NW, 344-9297 • $$$
[Fusion, Organic/Locally Grown] At Los Poblanos
seasonal ingredients make for an evolving menu of Rio
Grande Valley Cuisine. With much of the food coming
from local sources—including the Los Poblanos organic
farm—you can bet you’re getting your dollars worth with
this fresh take on local fine dining. 

LUIGI’S RESTAURANT & PIZZERIA
6225 Fourth Street NW, 343-0466 • $$
[Italian, Pizza, Buffet/All-You-Can-Eat] Luigi and his
mom, Tina, do all of the Italian cooking themselves at
this North Valley staple. Try the pasta dishes with a
variety of family recipe sauces or the veal and seafood
specialties, then top it all off with a fresh cannoli or a
slice of homemade tiramisu. (There’s also New York-style
and Sicilian pizzas and calzones.) Luigi’s dishes out a
daily all-you-can-eat buffet (along with an all-you-can-
eat spaghetti special for lunch) and a seafood buffet on
Friday evenings. Cap it all off with a fresh espresso and,
believe us, you won't leave hungry. 

MARIO’S PIZZERIA & RISTORANTE
5700 Fourth Street NW, 344-4700 • $$
[Italian, Pizza] Mario’s is great in the afternoon after
the lunch crowds and before dinner for any size of meal.
The sandwiches, calzones and pizzas are far more
substantial. You and the guys just come in from a rousing
game of pass-the-pigskin? Stop by in the afternoon and
share Mario’s mega meat pizza or the gouba nachos, or
pick up a pie to go.

MARLEY’S CENTRAL TEXAS BBQ
7520 Fourth Street NW, 639-5962 • $$
[Barbecue/Soul Food] Intensely regional, and
intensely personal, barbeque covers vast swaths of
technique, flavor, rubs (or not), sauces (or not) and
ingredients that are religion to some are sacrilege to
others. But, if it’s barbeque you crave, lunch or dinner,
then take a drive to the valley, and give Marley’s a try.
Look out for chopped brisket, Elgin sausage and pecan
pie.

MARY & TITO’S CAFE
2711 Fourth Street NW, 344-6266 • $
[New Mexican] One of the crown jewels of
Albuquerque, Mary & Tito’s is the kind of place you’ll
want to bring visitors so they can experience the wonder
of chile. The red chile here is velvety smooth, sweet and
hot, but not as hot as the fruity green. For a really bad
hangover, you’ll need a turnover, a calzone-shaped
stuffed sopaipilla that’s guaranteed to make a regular
out of you. Go for lunch during the week and dinner on
Friday and Saturday.

MR. POWDRELL’S BARBEQUE
HOUSE
5209 Fourth Street NW, 345-8086 • $$
[Barbecue/Soul Food] Thick slices of beef, tender
barbecued chicken and unbeatable cornmeal-dusted

catfish are just a few of the items that make this a
premier restaurant to blow your diet sky-high. But what
really pushes this place over the edge are the fantastic
side dishes like addictive fried okra, smoky, salty greens
and tender black-eyed peas, which are prepared with the
same reverence and care as the main attractions. We
forbid you from leaving without first ordering a slice of
superb sweet potato pie or a piping-hot bowl of cherry
cobbler à la mode. Aw, what the hell—just get both and
die happy. If you’re in a hurry, you can order to-go items
from a side pickup area.

MURPHY’S MULE BARN
9700 Second Street NW, 898-7660 • $
[American, Diner] This is honest, no-frills American
diner food without the diner. The ambience feels a bit like
a large, ranch-style living room that’s been converted into
a neighborhood restaurant. Chicken-fried steak and
biscuits and gravy abound in massive portions and are
every bit as good as your childhood memories. And if you
skip dessert, you’re only cheating yourself out of seriously
delicious homemade pies and cakes lovingly made by
Granny. 

PASTIAN'S BAKERY
3320 Second Street NW, 345-7773
[Bakery/Sweets, Specialty Food Store] Family-
owned for 35 years, Pastian's offers everything from
breads and pies to pastries and cookies. Operating as a
retail and wholesale bakery, much of its business is with
hotels and restaurants, but a visit here to the small café
with friendly service is well worth the trip. It's cheap, too,
with pastries, empanadas and Danishes all under $1.
The cherry turnovers perfectly balance crisp cinnamon-
sugar pastry and chewy fruit filling.

PIZZA 9
6136 Fourth Street NW, 345-6463
[Pizza] See the description under "Downtown."

PUEBLO HARVEST CAFÉ 
2401 12th Street NW, 724-3510 • $$$
[Native American, New Mexican] Two words: fry
bread. Use this heaping hunk of pillowy carbs to sop up
green or red chile posole, mutton stew and huevos
rancheros. When you’re stuffed tighter than a stocking on
Christmas morning, go check out what events, classes or
dances are going on at the Indian Pueblo Cultural
Center. 

RINCON DEL POLLO
9129 Fourth Street NW, Ste A, 890-5925 • $
[Mexican, New Mexican] A stone’s throw away from
Alameda, this bright red and yellow brick building is a
haven for pollo sabroso. You can get your chicken
dressed in gravy, swimming in red or green chile, or
stuffed into a burrito, torta or taco (to name a few);
better still, wash it down with a fresh glass of horchata.
In a town of too-often lifeless refried beans, Rincon
served us the best home-style frijoles we’ve had in a
shamefully long time. The chicken soup is mild and thick
with rice and chunks of celery, carrot and yellow bell
pepper.

SADIE’S
6230 Fourth Street NW, 345-5339 • $$
[New Mexican] Walking into Sadie's is like walking into
your rich, old New Mexican tia’s house. The food smells
good, the atmosphere is comfortable and it's OK if you
get a little loud. Sadie's has a very friendly and casual
staff and huge, chile-smothered portions of food. We like
to go for dinner with a big group and drink too many
margaritas (except for the designated driver, of course).

ST. JAMES TEAROOM
320 Osuna NE, Bldg D, 242-3752 • $$$$
[Coffee/Tea/Espresso, British Isles] Sure, you’ve had
tea before, but have you ever really had tea before? You
know, with quaint little scones and clotted cream? Do
you even know what clotted cream is? Well, the ladies
over at the St. James Tearoom sure do, and they’d love to
inform and inspire you with the lost art of proper tea
service—the proprietress, Mary Alice Higbie, is a certified
tea consultant through the Protocol School of
Washington in D.C. (we’re serious). The $44 full afternoon
tea includes three pots of different premium loose teas
and an elegant three-tiered serving tray that’s loaded
with assorted savories and finger sandwiches, scones,
clotted cream, homemade lemon curd and other sweets.
For a $7 upgrade you can have a Royal Tea, which
includes a glass of Gruet (call for reservations). The
Tearoom’s Cherriwyn China Shop carries a lovely
selection of tea accessories, too.
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Finest Vietnamese Cuisine

5615 Central Ave NE
ABQ NM, 87108

Mon-Sat
10:30 am - 9:00 pm

Closed Sun

(505) 266-5559
www.cafedalatnm.com

Closed Sun
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La Luna Bakery & Cafe
319 5th St. SW
505-866-1119

Roll with our Roulade!
Rolling into the New Year with 
our Holiday Promotions starting 
Nov 1 through Feb 28th.

Starting at $10 per person for 50 guests or more.
Add dessert for $5 more per person. 



STEEL BENDER BREWYARD
8305 Second Street NW, 433-3537 • $$
[Brewery, American, Bar and Grill/Pub] Whether it’s
appetizers and beers with the buds, or a nice family
dinner, Steel Bender has what you’re looking for. Asiago
truffle fries? Yup. Green chile stew? Of course. House-
ground beer brats? Yes, please! Wash it all down with a
local wine, seasonal brew or house beer such as the
Skull Bucket IPA. 

VERNON’S SPEAKEASY
6855 Fourth Street NW, 341-0831 • $$$$
[Steakhouse, Seafood, Fine Dining] Vernon’s is a
swanky underground spot for good eats and high times,
delivered speakeasy-style. The dining room is walled with
lustrous, ebony adobe, and the tables are clothed in
crisp, black and white linens. By the glass or bottle,
there’s plenty of quality hooch. The menu is classic
steakhouse stuff with beef tournedos in a silky demi-
glace, fresh fish and a damn fine veal Oscar. Check out
the Black Diamond Lounge to take in the fancy cocktails
and live music.

NORTHEAST HEIGHTS
ACAPULCO TACOS & BURROS
2617 Wyoming Blvd NE, 237-8044 • $
[Mexican, New Mexican] These brightly painted
exteriors serve quick, tasty Mexican standards for cheap.
The burritos come wrapped in a delightfully moist and
tender tortilla and are quite satisfying for the price (some
are just $1.75). In fact, the most expensive dinner plate
you can buy here comes in at just under $5 and features
seven items. Beware: Acapulco is more of a take-out than
sit-down place, and you’ll probably end up eating
everything you bought before you make it back home.

ALJAWADAIN HALAL MARKET
1716 Eubank Blvd NE, 554-3065
[Middle Eastern] Specializing in Middle Eastern food,
but offering everything from hookahs to rugs, you’ll find a
little of everything here. Order some warm soup for there
or get it to go with your groceries.

ANNIE’S SOUP KITCHEN
3107 Eubank Blvd NE, 296-8601 • $
[American, Deli/Sandwiches, New Mexican] Annie’s
is the kind of place we like to take grandpa for an eye-
opening brekky or early lunch. There’s always a variety of
good soup, from French onion to potato and leek, and
hearty sandwiches. If breakfast is what you’re after, grab
the blackberry crepes or a pile of homefries with eggs
and green chile sauce.

AYA'S NEW ASIAN
8019 Menaul Blvd Ste A, 323-5441 • $
[Asian, Japanese] Aya’s serves delicious Japanese
food and has a very friendly and helpful staff. Sit in a
beautifully designed table and enjoy the ambience with
traditional drinks and appetizers. Try the fried tofu or the
tekka don, and definitely don’t miss out on dessert. The
green tea ice cream is to die for.

AZUMA SUSHI & TEPPAN
4701 San Mateo Blvd NE, 880-9800 • $$$
[Japanese, Sushi, Asian] With a serene Japanese
theme, half of Azuma is devoted to teppan tables where
patrons can sit and watch as a cook prepares their
dinners with a few flashy tricks. On the other side of the
restaurant, booths are separated by pretty panes of
frosted glass and a line of stools hug the sushi bar. In
addition to sushi, Azuma's menu offers many cooked
items including noodles and a variety of grilled meats
and vegetables that will ensure the place's appeal to
families and folks who are new to Japanese food. 

BASIL LEAF
1225 Eubank Blvd NE, 323-2594 • $
[Vietnamese, Asian] The pho is fragrant, the coffee is
strong and sweet, and ordinary dishes are interesting
because you want to know how this kitchen is going to
finish it. Spring rolls are a level above others, well-rolled
and multi-textured. This place has one of the crispiest
papaya salads in town; the salad topped with two flavors
of beef jerky is especially out of hand. A steamed tilapia
dish yields white, flaky fish bathed in a dark, black
peppery sauce and is flanked with broccoli and carrots.
Nice looking desserts, wine and saki.

BEST LEE’S ASIAN GOURMET
7900 Carmel Ave Ste F , 798-0888 • $$
[Chinese, Thai] A smattering of Chinese dishes that

deserve to be called “authentic” is just one reason why
Best Lee’s is worth a visit. The food is prepared and
presented artistically. And while the menu is mostly a mix
of standard Americanized Chinese food (General Tso’s
chicken, crab rangoon) and pan-Asian cuisine, especially
Thai food, there are some gems on the menu that you
probably haven’t seen before. A bowl of Thai-style spicy
red curry soup—rich with coconut milk and packed with
vegetables, fresh basil and crispy tofu—is good enough to
be served at a top-tier Thai restaurant.

BLAKE’S LOTABURGER
2100 Eubank Blvd NE, 296-3535 • $
2301 Chelwood Park Blvd NE, 293-3735 • $
[American] See the description under "Fairgrounds."

BOB'S BURGERS
305 Eubank Blvd NE, 332-0818 • $
[American] See the description under "Far Northeast
Heights."

BOSQUE BREWING
8900 San Mateo Blvd NE, (505)433-3889 •
$$
[American, Bar and Grill/Pub, Brewery,
Deli/Sandwiches, Diner, Take Out/To-Go] Bosque
Brewing is becoming one of the most popular breweries
in the state thanks to their two locations in Albuquerque
and one in Las Cruces. If you are in either of the two
towns, trying Bosque Beers is a must. Their popularity
didn’t happen just by coincidence: Their beer is the real
deal. Even if you’re just wanting more than beer, Bosque
has more than just regular bar food. Where was the last
brewery you went to in New Mexico that served mussels.
This place does it all. 

BUDAI GOURMET CHINESE
6300 San Mateo Blvd NE Ste H1, 797-7898 •
$$
[Chinese, Dim Sum, Asian] This small Taiwanese-
owned eatery is full of surprises. The regular menu is a
long and interesting read, full of familiar and unusual
Taiwanese and Chinese dishes (tea-smoked duck,
steamed fish with ginger and scallions, dim sum). If you
ask questions about the food, you might get a history
lesson from Elsa Fang, who handles the front of the
restaurant while her husband, Hsia, does the cooking.
And if you ask her to, she will translate the secret menu
from Chinese. The seasonal vegetables and other
vegetarian offerings are strong here, too. Try the goji berry
soup with pollock and pickled mustard greens in a

soothing, slightly sour broth.

THE BURRITO LADY
938 Eubank Blvd NE, 271-2268 • $
[New Mexican] If you overlook the Styrofoam plates,
The Burrito Lady’s Santa Rosa-style cooking is about as
homemade as it gets. There are fresh grilled tacos,
tamales year-round, stacked enchiladas and, of course,
the burritos—about 20 different varieties, served plain,
smothered in chile and cheese, or with fluffy Spanish rice
and refried beans. Both the red and green chile are
delicious, so go ahead and order Christmas. Cash only!

CAFÉ ISTANBUL
1415 Wyoming Blvd NE, 294-9900 • $
[Middle Eastern, Specialty Food Store] Driving north
on Wyoming from the freeway, you can’t help but notice
this grocery/café’s vibrantly painted building. Inside, you
can nibble on Middle Eastern fare ranging from kabobs
to hummus to herbed tabouleh. Everything is made fresh
to order. Vegetarians will appreciate the meat-free
selections.

CHEN'S CHINESE FOOD
RESTAURANT
235 Juan Tabo Blvd NE, 298-9214 • $
[Chinese] Fondly dubbed “the place with the red door”
by locals, this little family-owned joint is a diamond in
the rough. It definitely tastes like heaven on the inside.
This is where we go for the best egg drop soup and egg
rolls. Plus, the waitstaff is extra friendly.

CHEZ AXEL
6209 Montgomery Blvd NE, 881-8104 • $$$
[French] Oui, messieurs and mesdames, a good piece
of quiche is the international language of love. Chez Axel

serves Mediterranean-French cuisine, and the crêpes are
très bons. Order them stuffed with salmon, tarragon
sauce and cheese, or mushrooms, bacon and béchamel
sauce. Have a leisurely lunch from 11am-2pm or a
relaxing dinner from 5-9pm. And don’t forget an orange
marmalade and liqueur-covered plate of crêpes Suzette
for dessert—you won’t be disappointed, so allez vous-en! 

CHOCOLATE CARTEL
315 Juan Tabo Blvd NE Ste A, 797-1193
[Bakery/Sweets, Specialty Food Store] “No
shortcuts," says Master Chocolatier Scott Van Rixel. And
he means it. A rigorous work ethic is the guiding principal
behind the confections made at Chocolate Cartel, which
Van Rixel co-owns with his brother, Tim. "We try to do

everything as old-school and authentic as we can." Most
of what Chocolate Cartel produces is European-style
truffles, flourless chocolate cakes, chocolate-covered
nuts, bars, even made-from-scratch gelato—all roasted,
rolled, dipped and packed by hand. But tucked in there is
a Mayan drinking chocolate based on an ancient
formula. With freshly ground almonds, cinnamon and red
chile, "It's what the king would drink," Van Rixel says.

CRÊPE CRÊPE
3105 Eubank Blvd NE, 323-3817 • $
[French] This locally owned dessert cafe offers a variety
of French and Japanese style crepes, which are naturally
gluten free. Along with sweet or savory crepes, visitors
can enjoy fried ice cream and funnel fries filled with
delicious toppings.

CURRY LEAF
6910 Montgomery Blvd NE Ste C, 881-3663
[Indian] Beautiful and brightly colored dishes await you
at Curry Leaf. Serving dishes from both Northern and
Southern India, your tastebuds will water with dishes like
paneer masala, chicken vindaloo and of course their
curry. Don’t forget to get a lassi to wash it all down.

DION’S PIZZA
8100 Wyoming Blvd NE, 857-0100 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

DONUT MART
4501 Montgomery Blvd NE, 881-2707
[Bakery/Sweets] Donut Mart is the home of our new
favorite, the “golden coconut” cake doughnut. This circle
of goodness melts in your mouth, and its toasty coconut
coating adds a delightful crunch. The custard-filled
Boston cream wins points with tasters, too. The PB & J
and buttermilk cake are also popular.

EL VIVA MEXICO
237 Wyoming Blvd NE, 265-6285 • $
[Mexican] Get the taste of authentic Old Mexico without
going south of the border. There’s soothing melón agua
fresca, and the horchata is made fresh with rice,
almonds, a little sugar and flavored with a vanilla bean.
There’s menudo and carnitas, and the salsa is hot, hot,
hot. It’s kid-friendly, and breakfast is served all day; so
enjoy yourself, por favor.

FARINA ALTO PIZZERIA & WINE
BAR
10721 Montgomery Blvd NE, 298-0035 • $$
[Pizza, Wine Bar] Sharp, concise and to the point, with
20 superb choices offered by the glass or bottle. Farina’s
wine list is straightforward and focused. The bar is
comfortable and every wine is perfectly matched to the
kitchen’s chic pizzeria offerings. We recommend the
Bianca pizza, a beautiful mix of mozzarella and ricotta
cheeses topped with artichoke hearts and sage, drizzled
with a savory truffle oil.

FEDERICO’S MEXICAN FOOD
1109 Juan Tabo Blvd NE, 271-6499 • $
[Mexican] See the description under "North Valley."

FLAMEZ BISTRO
9821 Montgomery Blvd NE Ste C, 275-0522
[American, Bar and Grill/Pub] Modern and industrial
with cloth napkins atop butcher paper and plenty of
space. We recommend a Swiss, green chile, caramelized
onion, avocado and bacon burger with a local brew.

FU YUANG
3107 Eubank Blvd NE, 298-8989 • $$
[Korean, Chinese, Organic/Locally Grown, Asian] Fu
Yuang’s menu of soups is utterly soul-satisfying on a cold
day. Try the dumpling-packed manduguk. The taegigogi
kimchee jiege (pork and kimchee stew) in particular
embodies the sour, pungent fermented flavor
characteristic of many Korean dishes. The kimchee-
dominated broth has an aroma that will strike some as
strong—when your face is steaming in it, you might
wonder what you’ve gotten yourself into. A moment of
slurping the broth’s sour heat should melt away those
concerns. The stew is packed with green and yellow
onions, kimchee, tofu and pork sirloin thin-sliced to
maximizes the absorption of broth.

GARCIA’S KITCHEN
8518 Indian School Rd NE, 292-5505 • $
3601 Juan Tabo Blvd NE, 275-5812 • $
[New Mexican] See the description under "Downtown."
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GOLDEN PRIDE BBQ, CHICKEN &
RIBS
3720 Juan Tabo Blvd NE, 294-5767 • $
[Barbecue/Soul Food, New Mexican] Yes, Golden
Pride is technically a fried chicken joint, but it also serves
fantastic barbecue and the best damn portable burritos
in town. Drive through and order a flock of wings, a rack
of ribs and a passel of No. 9 breakfast burritos (with
bacon!). 

GRASSBURGER
11225 Montgomery Blvd NE, 200-0571 • $$
[American, Organic/Locally Grown] These out-of-
towners from Durango are dedicated to using locally
sourced beef and ingredients. They offer everything from
vegan black bean burgers to bacon chedda’ burgers to
tacos and salads. The friendly, knowledgeable staff helps
with the difficult (and wide array of) choices one has to
make entering the space: Do you want a shake or float?
We choose shake, but that’s just us. 

HAYASHI HIBACHI
6321 San Mateo Blvd NE, 884-0694 • $$$
[Asian, Japanese, Sushi, Steakhouse] It’s a Japanese
restaurant that looks and smells like a Chinese
restaurant. (You can smell the egg rolls from the parking
lot.) The restaurant is part of a chain in a handful of
locations around the Southwest, and the signs of heavy
investment are plentiful—starting with the large glass
fountain by the front door. Private dining rooms with cut-
out floors beneath the table allow patrons to sit on the
floor without actually bending their legs. A seafood soup
in clear broth is as delicious as it looks. And here’s a
penny-pinching math problem for you: Should you get the
regular sashimi plate which contains 15 pieces for $20,
or the deluxe which has 18 pieces for $30? We chose
the regular, which actually had 17 pieces (what, you
don’t count the pieces when you get sushi?) and spent
the savings on rolls. 

HUONG THAO VIETNAMESE CUISINE
1016 Juan Tabo Blvd NE, Ste B, 292-8222 • $
[Vietnamese, Asian, Vegetarian/Health Foods] A
quiet restaurant in a strip mall just north of Lomas on
Juan Tabo, Huong Thao has been serving up Vietnamese

food for almost two decades. The place is unassuming
and the service friendly. Try the fresh spring rolls and a
big bowl o’ pho. For dessert, you can’t go wrong with a
creamy coconut shake.

AN HY QUAN VEGETARIAN
RESTAURANT
1405 Juan Tabo Blvd NE, 332-8565 • $
[Vegan, Vegetarian, Vietnamese] These piquant
dishes will satisfy all with flavor and price. Try the papaya
salad: slivers of papaya in a light chili sauce, topped with
fresh basil and crushed peanuts, this is something that
we could literally eat everyday. An Hy Quan only serves
up Vietnamese vegetarian and vegan dishes. 

I LOVE SUSHI TEPPAN GRILL
6001 San Mateo Blvd NE, 883-3618 • $$
[Japanese, Sushi, Asian] I Love Sushi maintains that
rare combination of quality and value with sushi that’s
very fresh, amply portioned and reasonably priced. If raw
isn’t your deal, anything involving tempura (like the New
Mexico roll with crazy-hot fried green chile strips) is a real
treat. Or sit at one of the teppan tables and watch the
pros sizzle up your choice of ingredients a few inches
away from your plate. What we said about tempura also
applies to dessert, so be sure to end your nutrient-dense
dinner with a softball-sized scoop of ice cream that’s
been batter-dipped and fried. Mmm ... fried.

JAMBO CAFÉ
1105 Juan Tabo Blvd NE, 294-3459 • $$
[African, Caribbean/Cuban, Fusion] Owner and chef
Ahmed Obo was born on the island of Lamu off the coast
of Kenya, among the culinary traditions of Africa, Arabia
and India. His food reflects the Lamu style of culinary
fusion. The ingredients he are primarily locally sourced
meats and veggies, and are surprising priced low for a
restaurant dealing in clean, local food. We like the
marinated tilapia, served with red chile-and-coconut-
infused basmati rice, sauted spinach, and a dried fruit
and ginger chutney and—naturally—jerk chicken wings
served in a pineapple curry dipping sauce.

KELLER'S FARM STORE 
2912 Eubank Blvd NE, 294-1427 
[Specialty Food Store, Organic/Locally Grown] Why

do we love this specialty shop and meat counter? For
starters, it has an abundance of weird cuts of meat from
a menagerie of animals. But Keller's also sells an
impressive variety of foods that cater to people with
special dietary needs. Appealing items for vegans,
vegetarians, diabetics and those with wheat allergies are
tucked away into every corner of the store. England,
France and Germany are well represented in terms of
cheese and specialty dry goods, and there are lots of
organic products, too. The prepared burritos are quite
good.

LA QUICHE PARISIENNE BISTRO
5850 Eubank Blvd NE Ste 17, 242-2808 • $$
[French, Bakery/Sweets, Deli/Sandwiches] La
Quiche is an authentic French bakery from husband-and-
wife team Sabine Pasco and Bruno Barachin. (Bruno is
from Bordeaux, where he achieved master baker status
years ago.) In addition to a large menu of sandwiches,
pâtés, soups and stews (the bourguignon is served in a
house-made pastry shell). La Quiche sells loaves of
country bread, fantastically complicated bread
showpieces and viennoiseries—flaky, buttery pastries like
brioche, croissants and pain au chocolat that
traditionally came from Vienna. They use imported French
butter, and it shows. The fruit tarts are the best in town.
You'll also find a catering menu and a variety of quiches,
ready to go for workers with little time for a proper lunch.

LE CHANTILLY PASTRY SHOP
8216 Menaul Blvd NE, 293-7057 • $$
[Bakery/Sweets, French, Specialty Food Store,
Coffee/Tea/Espresso, Deli/Sandwiches] If the café’s
mural of French street life doesn't quite make you forget
that you're in an Albuquerque strip mall, closing your eyes
and tasting a flaky blueberry cheese croissant might. If
the croissant doesn't work, try some petits fours. But if
sweets aren’t doing it for you, maybe you need something
savory: Perhaps one of the daily lunch special
sandwiches and a cup of espresso will do it?

LE PARIS FRENCH BAKERY
1441 Eubank Blvd NE, 299-4141 • $
[French, Bakery/Sweets] The baguettes at this little
Northeast Heights storefront and café are phenomenal—
many of the city’s best restaurants use Le Paris as their

house bread. Not familiar with French food? The friendly
staff will happily steer you in the direction of one of the
light breakfast and lunch offerings. Don’t skip anything
involving chocolate.

MARIO’S PIZZERIA & RISTORANTE
11500 Menaul Blvd NE, 294-8999 • $$
7501 Paseo Del Norte Blvd NE, 797-1800 • $$
[Italian, Pizza] See the description under "North Valley."

MING DYNASTY
1551 Eubank Blvd NE, 296-0298 • $$
[Chinese, Dim Sum, Asian] Ming Dynasty serves dim
sum that comes the closest to an authentic Chinatown
experience as you're going to get in Albuquerque. Affable
owner Mihn Tang has made it easy for uninitiated diners
to partake in this Chinese meal with an organized dim
sum menu—dishes are grouped by price and include
individual pictures. There's chilled mango pudding and
coconut cake from the $2.35 list. Add 30 more cents for
spareribs, steamed barbecue pork buns, stewed chicken
feet, baked barbecue pork pies and beef balls. There are
stuffed bell peppers and deep-fried eggplant, both with
shrimp paste, and scallop dumplings on the $3.35
menu. Or climb to the top of the heap with a $4.35 plate
of ox stew, stir-fried Chinese broccoli and seafood salad
rolls. You'll die happy.

NAGOMI JAPANESE KITCHEN
2400 Juan Tabo Blvd NE, 298-3081
[Asian, Japanese, Sushi] Nagomi translates roughly to
“the feeling of Japanese food.” This bold name is backed
up by a large selection of Japanese dishes, some of
which are rare in Albuquerque, including a long list of
teishoku set meals. For the adventurous eater as well as
the timid. 

O'NIELL'S PUB
3301 Juan Tabo Blvd NE, 293-1122 • $
[Bar and Grill/Pub, British Isles, American] O'Niell's
is comforting, a little cheeky and unapologetically Irish-
American. The menu features favorites like the Burger in
Paradise and fish and chips, and there’s a children’s
menu to satisfy the little ones. The huge, enclosed dog-
friendly patio is gorgeous, with enough space for
boisterous tables of in-laws and extra kids to sit
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comfortably, and of course beer on tap to help the
experience go down smoothly.

OWL CAFÉ 
800 Eubank Blvd NE, 291-4900 • $
[American, Diner, Ice
Cream/Smoothies/Gelato/Fro-Yo] There’s a certain
tangible thrill that comes with eating in the hollow gullet
of a giant bird of prey, especially when you’re tearing into
a juicy green chile cheeseburger, red-tinged grease
streaming down your claws, a shiny ring encircling your
beak. 

PACIFIC PARADISE TROPICAL GRILL
& SUSHI BAR
3000 San Pedro Dr NE, Ste D, 881-0999 • $$
[Asian, Seafood, Sushi, Fusion] Well, aloha! Artificial
palm trees and beach murals wrap around elevated
booths that look over tables with wicker chairs—there’s
even a tiki bar and walls paneled in bamboo. Fittingly,
Pacific Paradise serves up diverse cuisine from all around
the Ring of Fire, Asia and Hawaii. And the tropical ice
creams are fantastic. Mild and almost savory, the
avocado ice cream is a calming end to a large meal,
while the plum wine ice cream is light and slightly tart
with chewy pieces of fruit.

PAISANO’S CUISINE
1935 Eubank Blvd NE, 298-7541 • $$$
[Italian, Pizza] This restaurant has been around for 35
years for a darn good reason—fresh pasta made and
cooked to order. Owner Rick Camuglia carries on a fine
Sicilian tradition of fresh ingredients, a cozy atmosphere
like grandma’s kitchen, and pizzas and calzones made
with fresh dough. Forget the cheesy chains with Chianti
bottle drip candles and come in for the “presto” lunch,
linger over the ossobuco and stay for the spumoni and a
cup of espresso. A million lovely carbs can’t be wrong,
and neither can the Alibi voters who’ve given Paisano’s
honors for Best Pasta.

PAPA FELIPE’S MEXICAN
RESTAURANT
9800 Menaul Blvd NE, 292-8877 • $
[Mexican] The service in this restaurant is impressive.
The tortilla chips are big and brawny—you could tile a
roof with ’em—and the queso is just right; not too thick or
thin, with plenty of green chile. Bring your family here and
enjoy the neon cacti décor with a chilaquile casserole
(layered with carne adovada, melted cheese, spicy green
vegetables, sweet corn and tostadas smothered in red
chile). Choices like Tampico tacos, green tamale pie,
camarones Victor and the Macho enchilada are a brief
departure from the usual, but still traditional enough to
appeal to purists.

PEREA’S
1140 Juan Tabo Blvd NE, 293-0157 • $
[New Mexican] We like Perea’s for the diner
atmosphere, super thick tortillas, meaty chile and
crumbly chorizo. You’ll like it because it’s a good,
dependable New Mexican joint.

PIZZA 9
1220 Eubank Blvd NE, 323-6463
4300 Eubank Blvd NE, 293-6463
8001 Wyoming Blvd NE, 797-9990
[Pizza] See the description under "Downtown."

PIZZA CASTLE
1309 Eubank Blvd NE, 292-8358 • $
[Pizza, Italian] This unassuming Heights pizzeria could
have been teleported in its entirety from a strip mall on
Long Island, down to the grimy carpet and grease-
encrusted arcade games. Founded in 1980 by a Brooklyn
transplant, the pizza has that region’s classic thin-yet-
chewy crust with generous carbuncles for gripping the
slice. Snobs don’t like the canned mushrooms, but that’s
part of this authentic strip-mall cuisine. Some say it’s the
best pizza in Albuquerque. Try the pineapple-ham-green-
chile, and see what you think. Also on the menu: subs,
hot and cold.

THE RANGE CAFÉ
4401 Wyoming Blvd NE, 293-2633 • $$
[American, New Mexican, Bakery/Sweets] See the
description under "Midtown."

REBEL DONUT
2435 Wyoming Blvd NE, 293-0553 • $
[Bakery/Sweets] Rebel Donut is home to donuts both
exotic and mundane, not to mention hot coffee and
Texas-style kolaches. They’re justifiably lauded for their

“Breaking Bad”-inspired Blue Sky donut and other
equally creative specialty donuts like the peanut butter
snickers and pepper bacon chocolate. The only downside
to this sweet shop is that you have to arrive early before
all the goodies run out.

A-RI-RANG ORIENTAL MARKET
1826 Eubank Blvd NE, 255-9634 • $
[Korean, Specialty Food Store, Asian] Ah, the joys of
a good bowl of kimchi and rice. A-Ri-Rang Oriental
Market offers exotic
groceries, dishes and cool
collectibles. The compact
lunch counter is also a fine
stop for a tasty Korean
lunch. Try the barbecued
beef, pork or squid, or the
seafood pancakes, and then
wash it all down with a cup
of hot barley tea. Breath
mints not included.

RUBEN’S GRILL
9708 Candelaria Rd NE,
294-1900 • $
[Mexican,
Mariscos/Mexican
Seafood] A tiny, L-shaped
Mexican joint with a tiny,
tempting menu of tacos,
tostadas and more. Order a
ceviche tostada and some
tacos al pastor and you’ll
feel like you’re sitting on the
beach of a coastal Mexican
getaway.

SADIE’S
15 Hotel Circle NE, 296-
6940 • $$
[New Mexican] Walking
into Sadie's is like walking
into your rich old New
Mexican tia’s house. The
food smells good, the
atmosphere is comfortable,
and it's OK if you get a little
loud. Sadie's has a very
friendly and casual staff and huge, chile-smothered
portions of food. We like to go for dinner with a big group
and drink too many margaritas (except for the designated
driver, of course).

SAIGON RESTAURANT
6001 San Mateo Blvd SE, 884-0706 • $
[Vietnamese, Asian] A delightful Vietnamese
restaurant, Saigon has plenty of comfy booths if you want
to eat in, and speedy service if you plan to take out. In
the mood for something different? Say ... quail? Saigon
has got you covered. Just make sure you don’t leave
without tasting the perfectly seasoned, rich pho broth
and a glass of Thai iced tea.

SAN PEDRO MART MIDDLE EAST
GROCERY & RESTAURANT
4001 San Pedro Dr NE, 888-2921 • $$
[Middle Eastern, Organic/Locally Grown,
Vegetarian/Health Foods, Greek/Mediterranean,
Specialty Food Store] The tiny restaurant in this
grocery store may not look like much, but don’t be
fooled: The menu boasts some of the best falafel and
shawarma sandwiches around, as well as hummus that
would be worth crossing a desert for. Not only that, but
the grocery has an excellent selection of halal meats,
and the in-house bakery produces fresh bread daily.

SATELLITE COFFEE
8405 Montgomery Blvd NE, 296-7654 • $
[Coffee/Tea/Espresso, Deli/Sandwiches] Satellite
serves up coffee (the Best Coffee, according to Best of
Burque Restaurants polls) and tea, as well as burritos,
sandwiches and pastries. This is a good choice if you’re
hungry for a quick bite or need a gift for your beverage-
loving friends: We recommend the too-cute travel mugs.

SAVORY FARE
7400 Montgomery Blvd NE, 884-8514 • $$
[American, Specialty Food Store, Bakery/Sweets]
When you walk into this homey Heights café, you’ll find
yourself surrounded by an array of Albuquerque’s most
delectable pastries. With treats like chocolate pavlovas
and lemon-meringue tartlets on hand, the temptation to
skip straight to dessert may be powerful, but you’ll be
doing yourself a disservice if you do. Take a deep breath

and force yourself to examine the ready-made takeout
food and you can walk out with things like pasta salad,
Asian barbecue chicken or a quart of frozen enchilada
soup, as well as the sinful confection of your heart’s
desire. 

SIAM CAFÉ
5500 San Mateo Blvd NE, 883-7334 • $$
[Thai, Asian] Siam curries are a splendid and lip-
smacking affair that cling to every grain of rice like a

slinky nightgown. Order anything involving tofu, peanuts,
noodles or fried eggplant (which, now that we think about
it, is pretty much the entire menu) and you’re guaranteed
to walk out with a big smile. Order drunken noodles
extra-hot and you’ll be dousing your head with the
waitress’ pitcher of ice water ... and loving it!

SUSHI GEN
5210 San Mateo Blvd NE, Ste B, 830-0131 •
$$$
[Japanese, Buffet/All-You-Can-Eat, Sushi, Asian]
The service here is warm and the food is good, especially
if you go the all-you-can-eat route. We’re pleased with the
freshness of the fish (especially the silky-smooth
mackerel) and the generous size of the rolls.

SUSHIYA ASIAN FUSION CUISINE
2906 Juan Tabo Blvd NE, 275-4777 • $$
[Asian, Vegetarian/Health Foods, Chinese,
Japanese, Sushi, Fusion] The menu is a polished
combination of Chinese and Japanese classics with
twists—and some entire dishes—you probably haven’t
seen before. The sushi is unique, with many of the rolls
forsaking seaweed in favor of thin-sliced cucumber or soy
paper wrappings. They are drizzled with sauces, piled high
with colored flying fish roe and artfully arranged with
extra touches. The hot and sour soup is one of the best in
Albuquerque—clear and light with a complexity of texture
and flavor. Elsewhere on the menu, a lineup of cooked
vegetable dishes are dressed in several excellent
housemade sauces. Vegetarians can add tofu to any of
the vegetable dishes for $1—it comes crispy, kung pao
style or as a buttered tofu steak with teriyaki sauce.

SWEETEA BAKERY CAFE
4565 San Mateo Blvd NE, (505)582-2592 •
$$
[Vietnamese] Get ready for some amazing baked treats
that cross Vietnamese and French cuisine to bring diners
a truly unique experience. From traditional pork buns to
new creations, like the banana nut bread, SweeTea’s
baked goods are some of the best around. If you’re
looking for something a little more filling, try their fresh
Vietnamese sandwiches or a savory stew. Don’t forget to
grab one of their famous teas while you take in the sleek,
hip ambience. 

SZECHWAN CHINESE CUISINE
1605 Juan Tabo Blvd NE, Ste M-N, 299-9133 •
$
[Chinese] For a quiet lunch or dinner in the Heights,
escape the endless cycle of Chinese buffet runs and sit
down to a plate of pot stickers, or have a cup of hot and
sour soup. The prices are reasonable, there is no open
kitchen, and the chairs have plastic covers on them, thus
eradicating the need for apologies when your kid’s mu
shu pork takes a nosedive. 

TAAJ PALACE
1435 Eubank Blvd NE, 296-0109 • $$
[Indian, Buffet/All-You-Can-Eat] Outside is a strip
mall, but Taaj Palace’s interior is understated elegance.
Hit the buffet for various curries that are tolerably piquant
(go for the goat) and fresh naan that’s soft and chewy.
Returning for dinner, the saag paneer is thick and
creamy, infused with a lingering zest that warms the
mouth but doesn’t overstay its welcome. The samosas
(fried patties stuffed with tender potato) have a nice kick
to them, and tandoori chicken, pulled from hot ovens,
displays a delicate spice and moistness (as all Taaj’s
meats do). Wash your marathon meal down with a mango
lassi on ice.

TACO CABANA
6500 San Mateo Blvd NE, 821-0203 • $
[Mexican] Upgrade your late-night Taco B run for a stop
at Taco C. This San Antonio-based Mexican chain makes
their tortillas to order along with horchata and four
varieties of salsas fresh every day. Fajitas, crunchy-fried
combination plates, quesadillas, even breakfast and
dessert items. On the healthier side, there are soft tacos,
salads and citrus-marinated rotisserie chicken. And what
was the last fast food joint you went to that served beer
and Margaritas?

TACO CABANA
8330 Montgomery Blvd NE, 275-2600 • $
[Mexican] See other location in this section for
description.

TD'S EUBANK SHOWCLUB
2120 Eubank Blvd NE, 291-8282 • $$
[Bar and Grill/Pub, American] One of Albuquerque’s
“sexiest” venues with topless lapdances. This
“gentleman’s club” offers a full menu seven days a week
and reasonably priced drinks to go with it. Entrees
include chicken, steak and lobster plates, and for only $3
you can build your own burger or chicken sandwich.
Swing by and prepare to be entertained. You can always
say that you only go for the lunch special.

THAI TIP
1512 Wyoming Blvd NE, 323-7447 • $$
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[Thai, Asian] The menu at Thai Tip is extensive, with
pages and pages of noodles, curries and stir-fried
dishes. The spicy and sour thom yum soup (served over a
flaming Sterno) is as delicious as its presentation
promises; the brightly colored green bean curry is
fantastic. Fans of Thai food will not be disappointed. 

THAI VEGAN
5505 Osuna Rd NE, 884-4610 • $$
[Asian, Take Out/To-Go, Thai, Vegan,
Vegetarian/Health Foods] The Thai Vegan menu
includes fake shrimp, chicken, fish and pepper steak.
That said, it isn’t the sophistication of vegetarian faux
meats that makes the place so good. It’s amazing
because the cooks really know what they’re doing, and
they use quality ingredients. The Thai iced tea (yup, that’s
vegan too) is like sipping Bangkok through a straw. 

WECK’S
3913 Louisiana Blvd NE, 881-0019 • $$
730 Juan Tabo Blvd NE, 293-3154 • $$
[American, New Mexican] See the description under
"Downtown."

WOLFE’S BAGELS
6241 Montgomery Blvd NE, 342-9828 • $
[Deli/Sandwiches, Jewish, Bakery/Sweets] Our
local casa de carbohydrates will fill you up and still leave
you with some change in your pocket. Have a hot cup of
Red Rock coffee and choose from a staggeringly long list
of bagels, including the yummy sun-dried tomato. The
schmears are homemade, from sweet honey-cinnamon
to savory smoked whitefish. Bagels may not be the food
of the gods, but they are definitely our holey little friends.

YELLER SUB
7200 Montgomery Blvd NE, Ste G1, 888-9784
• $
[Deli/Sandwiches, American, Ice
Cream/Smoothies/Gelato/Fro-Yo] Yeller Sub is the
place for great subs like meatball, steak and egg, sliced
top-round roast beef, or a steak and grilled onion that
isn't quite downtown Philly quality, but it's not bad.
There's a soda fountain where they can whip you up a
mean milkshake for about five bucks, and for seven, a
banana split big enough to send even the most hardcore
sugar junkie into a coma. They've got fresh salads and
homemade cinnamon rolls. They cater, they deliver, they
bake their own rolls, and they've got excellent, friendly
service at the counter no matter what time of the day or
night you wander in looking for a meat fix.

YUMMI HOUSE
1404 Eubank Blvd NE, 271-8700 • $$
[Asian, Chinese, Korean] With a name like this, is
there any doubt what the dining future holds? It is truly
the yummiest of houses with Korean and multiregional
Chinese fare like Mongolian pork, oyster beef, almond
chicken and green mussels in black bean sauce. Throw in
some Mapo tofu and soybean paste noodles and there’s
something for every taste. The crispy fried wontons
stuffed with crab and cream cheese are well worth a trip
to the Heights, and definitely order the “happy family.” It
would mean a lot to us.

OLD TOWN
BACKSTREET GRILL
1919 Old Town Rd NW, 842-5434 • $$
[Bar and Grill/Pub, New Mexican] If you’re cruising
through Old Town, look no further than this patio dining
restaurant, pleasantly located beneath a spreading elm
tree on the east side of Old Town. Fantastic hamburgers,
Mexican pizzas and street tacos all await your jaded
palate, and there’s plenty of local beer on tap to wash
them down with. Finally, a new reason for locals to hit the
plaza. 

BEN MICHAEL'S RESTAURANT
2404 Pueblo Bonito Ct NW, 267-6827 • $
[New Mexican] Ben Michael makes his patrons feel like
long-lost family by stepping out of the kitchen to play a
tune on the piano, discuss the old family pictures on the
wall or even escort an elderly customer out to her car.
Just don't go if you're in a rush—all of his authentic New
Mexican dishes are prepared from scratch. Try the
homemade queso with toasted chips and one of his
famous Margaritas to start. Then dive into the surprisingly
low-priced combo plate with a chicken or beef taco,
carne adovada, a cheese enchilada or chile relleno, and
your choice of two sides (pinto beans, rice, calabacitas
or papas).

THE CANDY LADY
424 San Felipe St NW, 243-6239
[Bakery/Sweets, Specialty Food Store] Better get in
line now for those deliciously juicy chocolate-covered
strawberries. Or if you’ve got romance on the brain, sidle
over to the 21+ area for some re-dick-ulously naughty
chocolates and candies.

CENTRAL GRILL AND COFFEE
HOUSE
2056 Central Ave SW, 554-1424
[Diner, New Mexican, American] Central Grill is one
of the crop of new diners that embraces the aesthetic of
yesterday’s greasy spoons while offering house-made
meals with high-quality ingredients. It might be a little
too cozy, especially during the lunch rush, but if you go
during quieter hours the small space becomes intimate
and homey. Try the inside-out burger with cheese cooked
into the patty, or the chilaquiles with fried tortilla wedges
and your choice of chile. 

CHURCH STREET CAFÉ
2111 Church Street NW, 247-8522 • $$
[New Mexican] This warm and welcoming café
occupies one of the oldest houses in Albuquerque, and
now you can even drink on its fabulous patio! Look for it
behind the San Felipe de Neri Church, and don’t miss
out on the posole with your choice of red or green chile.
The Navajo taco is delicioso! We won’t tell anyone if you
wolf down a few sopaipillas drenched in honey. 

COCINA AZUL
1134 Mountain Rd NW , 831-2500 • $$
[New Mexican, American] The food is textbook New
Mexican—the huevos rancheros, carne adovada
enchiladas and tamales with buttery, sweet red chile are
all tasty. For dessert, big servings of flan have a sturdy,
pleasing flesh and fabulous flavor.

DURAN CENTRAL PHARMACY
1815 Central Ave NW, 247-4141 • $
[New Mexican, Diner] The folks here make their own
tortillas, rolling out perfect little discs of dough and
heating them on the griddle until they become huge,
puffy pillows ready to receive a heap of chile and runny-
yolked egg. And they’ve been doing it the same way since
1961. Don’t be stupid. Go to Duran’s, and do not leave
without ordering something involving a fresh flour tortilla,
preferably in combination with their fantastic red chile.

GARCIA’S KITCHEN
1736 Central Ave SW, 842-0273 • $
[New Mexican] See the description under "Downtown."

GOLDEN CROWN PANADERÍA
1103 Mountain Rd NW, 243-2424 • $
[bakery/sweets, Specialty Food Store, Pizza]
Walking into the Golden Crown Panadería, you have the
sense of entering someone’s home. Countertops flow
over with pan dulce, bolillos (Mexican hard rolls) and
Appaloosa bread (dark and light rye swirled). The glass-
fronted case proudly displays fruit empanadas and
delicious flaky dessert flautas (in lemon and apricot)
coated in powdered sugar. Golden Crown's green chile
bread is made with tomatoes, parmesan cheese,
cilantro, onions and spices, and decorated with the
design of a coyote howling at the moon. And there’s
fresh-baked pizza. And coffee drinks, and fresh-picked
salads grown hydroponically just inside the front door.

HACIENDA DEL RIO
302 San Felipe St NW, 243-3131 • $
[Mexican] So it's one of those touristy places that
claims to be "authentic" with Margaritas and
"homemade" tortilla chips. Eh, your out-of-state in-laws
won't know the difference, and you won't have to hear
your monster-in-law complain that your chicken is dry—
again.

HIGH NOON RESTAURANT &
SALOON
425 San Felipe St NW, 765-1455 • $$$$
[American, New Mexican, Steakhouse] This Old Town
favorite offers something to suit most appetites, from
green chile cheeseburgers to rock shrimp pappardelle,
and it’s all served up in the adobe warmth of a 200-
year-old hacienda. Don’t skip the drinks: They offer
several excellent Margaritas to slake your thirst. 

LA CRÊPE MICHEL
400 San Felipe NW Ste C2, 242-1251 • $$
[French] Navigating the labyrinthine alleyways that
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comprise Old Town should be rewarded duly with a fine
lunch. Savor the soupe de poisson, follow it with a salade
maison, then choose between a brunch, lunch or dinner
menu complete with a quiche du jour. Skip the turquoise
jewelry altogether and just go have the dessert crêpes
aux fraises or poire belle-hélène. Regret will be a thing of
the past with a dish of coupe glacée, and why regret
anything in the first place? We don’t.

LA PLACITA DINING ROOMS
206 San Felipe St NW, 247-2204 • $$
[New Mexican] The faded grandeur of this New Mexican
standby has been a cornerstone of Old Town since before
most tourists even knew about the district. The food is
usually pretty great (though there are off-days), but one
of the main pleasures of dining here lies in exploring the
rambling old hacienda’s many rooms. And it’s totally
haunted, by the way. 

LITTLE ANITA'S 
2105 Mountain Rd NW, 242-3102 • $
[New Mexican] See the description under "Midtown."

LITTLE RED HAMBURGER HUT
1501 Mountain Rd NW, 304-1819 • $
[American, New Mexican] Little Red Hamburger Hut
has the best burgers around. Called a Little Red, a meaty,
perfectly grilled all-beef patty is topped with lettuce,
onion and thick, piquant red chile, then bundled in a
pillowy white bun. The bun soaks up the sauce and clings
to the meat, bringing all the flavors together. Burgers are
served either on a bun or tortilla and can be ordered
small, medium or large. Cheese and chile (in either color)
never cost extra, and satisfaction is always guaranteed.
Cash only!

LOS COMPADRES RESTAURANT
2437 Central Ave NW, 452-8091 • $
[New Mexican, Mexican, American] Los Compadres
used to be a humble, rambling building on Isleta, but has
now moved into an old Village Inn on Central near the
BioPark. On the menu are all of your traditional New
Mexican favorites (adovada and posole) plus a sizable
list of real Mexican food, like tacos al pastor, desebrada
burritos and bistec a la Mexicana. The chips and salsa
are especially good.

MAC'S LA SIERRA
6217 Central Ave NW, 836-1212 • $
[Diner, New Mexican] A family-friendly restaurant open
since 1952. Not to be confused with the Mac’s Steak in the
Rough chain, this is solid diner chow with crispy chips and
salsa, New Mexican favorites and, yes, steak in the rough. 

MONICA’S EL PORTAL
321 Rio Grande Blvd NW, 247-9625 • $
[New Mexican] Across Rio Grande from Old Town, El
Portal stands as a tiled monument to New Mexican food
the tourists on the other side of the street don’t often get
to experience. Monica’s been making everything on the
spot—tortillas, chile, natillas, you name it—since she
opened the place 33 years ago. The salsa doesn’t
assume you’re some wimpy tourist: It’s chunky with fresh
onions and a creeping heat that commands respect. The
sopaipillas are some of the best in town and the red
rocks. Or gorge yourself with burritos stuffed with green
chile and chicharrónes. There’s a shaded patio, too.

MONROE'S
1520 Lomas Blvd NW, 242-1111 • $
[New Mexican, American] Specializing in authentic
New Mexican cuisine since 1962, Monroe’s offers more
than your run-of-the-mill spicy flavors. Garlic-y and
earthy, jars of (gluten-free) red chile are available in the
restaurant, along with New Mexico bosque honey infused
with extra hot red chile. Try the juicy carne adovada or the
cheesy enchiladas and eggs breakfast plate.

NEW MEXICO TEA COMPANY
1131 Mountain Rd NW, Ste 2, 962-2137
[Coffee/Tea/Espresso, Specialty Food Store] If
you’re used to soggy bags of Lipton, this place will be a
rare and well-deserved treat. Proprietor David Edwards
offers a broad range of loose-leaf and sachet teas, all
imported and of excellent quality. Choose from exotic
blends like Casablanca and masala chai to easily
recognizable stuff like Earl Grey and English breakfast.
And, yes, he even has those blooming flower teas. Ask
about tastings and classes.

OLD TOWN PIZZA PARLOR
108 Rio Grande Blvd NW, 999-1949 • $$
[Pizza, Italian] The aroma of the Ring of Fire pizza—

filled with green chile, red chile and jalapeños—flavors
the air and makes you wanna sing some Cash. The
pizzeria ladles on four signature sauces and offers a
variety of salads, soups and excellent appetizers while
you wait for the pie of your choice. OTPP also has an all-
you-can-eat lunch buffet every day to satisfy your cheese
cravings.

PERICO'S DE ALBUQUERQUE
2810 Coors Blvd NW, 839-4762 • $
[Mexican, New Mexican] Next time you need some
quick takeout, try Perico’s beef flauta plate—shredded
beef rolled in corn tortillas then deep-fried. It comes with
sour cream and guacamole, a rice-bean-cheese combo
and a little salad with delicious mystery dressing. And the
cooks always put forks, spoons, knives, napkins and
salsa in your bag without making you ask. Also, Perico’s
has more than 20 burrito combinations that, for a few
pennies more, can be fried into a chimichanga.

PONDEROSA BREWING COMPANY 
1761 Bellamah Ave NW, 639-5941 • $$
[American, Bar and Grill/Pub, Barbecue/Soul Food,
Brewery, Wine Bar] Another brewery jostles for
recognition in the crowded Albuquerque market place.
This one, an expansion of a Portland, Ore. outfit, offers a
tastefully appointed and classy dining area and a menu
of pub-inspired gastro-delights like fish and chips,
burgers and the like. As far as beer is concerned, check
out the oatmeal stout or the Ghost Train IPA.

PRISMATIC COFFEE
1761 Bellamah Ave NW, Ste C, 205-1590 • $
[Coffee/Tea/Espresso, Bakery/Sweets] You know a
place takes its java seriously when espresso is served on
a slab of rock with a glass of effervescent water. This
third wave coffee shop isn’t messing around. The space is
beautiful, the staff is friendly, the sweets are scrumptious
and most importantly, the coffee is delicious. We
especially recommend grabbing a caramel stroopwafel to
pair with your cuppa.

Q BAR
800 Rio Grande Blvd NW, 225-5928 • $$$
[Fusion] In addition to an upscale selection of booze,
the cozy and modern Q Bar serves a brief but pleasantly
appetizing menu of nibbles and noshes. The dishes are
small enough to make good snacks and expensive
enough to keep them that way—you'd have to spend
more than you'd like in order to really fill up.

RESTAURANT ANTIQUITY
112 Romero St NW, 247-3545 • $$$$
[Steakhouse, Vegetarian/Health Foods, American,
Seafood, French] It’s a classy kind of joint, this
Antiquity; tablecloths, waiters with bow ties and fancified
French food (including seafood) that will push you toward
ecstasy even as it drains your pocketbook. But it’s
unmistakably Albuquerque too. For one thing it’s in an
ancient Old Town hacienda, the kind with an uneven floor,
two-foot-thick walls at every doorway and rooms that
ramble back farther than you would ever guess from the
outside. For another, the blue-jeaned may mix freely with
the formally attired in that wonderful New Mexican way
that so annoys the Easterners among us.

SEASONS ROTISSERIE & GRILL
2031 Mountain Rd NW, 766-5100 • $$$
[American, Bar, Dessert, Fine Dining, Fusion,
Organic/Locally Grown, Seafood, Steakhouse, Take
Out/To-Go, Vegetarian, Wine Bar] Seasons’ rooftop
patio is one of our favorite wine-drinking destinations,
especially when it’s nice out. There are heaters up there
for chilly nights, the courtyard fountain provides a
calming gurgle, the view of the mountains is great, and
the happy hour menu has outstanding dishes at more-
than-reasonable prices.

THE SHARK REEF CAFÉ
2601 Central Ave NW, 848-7182 • $
[American] After you’re done finding Nemo (we’ll give
you a hint: check out the clownfish display at the
aquarium), skip the scary snack bar and have a nice, sit-
down lunch with the kiddies in the cool indoors. And the
best part? The entire back wall of the restaurant is part
of the aquarium exhibit, so you get to watch sharks
having lunch while you’re eating. Macabre? Maybe, but
the food is okay and the prices are uncharacteristically
reasonable for lunch at a “captive audience” place. Ah,
the irony of eating seafood pasta while watching tropical
fish swim by, but the nibblers will love you for it.

SLATE AT THE MUSEUM
2000 Mountain Rd NW, 243-2220 • $$

[American, Bakery/Sweets] Just inside the
Albuquerque Museum of Art and History, this cozy lunch
spot is an offshoot of Slate Street Café. Specialties
include the museum niçoise—a stellar presentation of
poached (rather than seared) tuna on a bed of field
greens, green beans and sliced new potatoes—and crispy
buttermilk chicken and steak frites. During the museum’s
Third Thursday Nights, Slate also offers a special menu
called “Small Plates Great Tastes” featuring items such as
ahi mango ceviche, duck and almond empanadas, and
New Orleans barbecue shrimp.

ST. CLAIR WINERY & BISTRO
901 Rio Grande Blvd NW, 243-9916 • $$
[American, Specialty Food Store] This casual,
reasonably priced eatery is located just to the northwest
of the Sheraton Old Town off Rio Grande. Regular live jazz
music, two patios and a spacious front specialty wine
and gift shop bring wine festival flair to thirsty Burqueños
year-round, while the menu is built around the Vineyard's
signature wines.

STEVE’S ICE CREAM AND JAVA
323 Romero St NW, Ste 16, 242-8445 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo,
Coffee/Tea/Espresso] Seated in cozy Old Town,
Steve’s Ice Cream and Java not only has delicious ice
cream flavors, they also have wonderful service and a
small patio where you can take a break from the heat
while enjoying a tasty treat. Check out the wide variety of
Blue Bell flavors and perk up with a double iced mocha.

VINAIGRETTE
1828 Central Ave SW, 842-5507 • $$$
[Organic/Locally Grown, Fusion, Vegetarian/Health
Foods] A restaurant that focuses mostly on salads may
be a hard sell for meat-happy New Mexicans, but make
no mistake: Vinaigrette does salad right. From gourmet
options that feature duck and arugula to more delicate
fare with pomegranate seeds and shoestring yams,
Vinaigrette presents a world of salads you may not have
known existed. And much of their menu is locally grown
at their fields in Nambe, N.M., too. 

SOUTH VALLEY
BLAKE’S LOTABURGER
114 Atrisco Dr SW, 831-2213 • $
3201 Isleta Blvd SW, 877-1091 • $

1849 Coors Blvd SW, 877-0303 • $
[American] See the description under "Fairgrounds."

BOB'S BURGERS
1690 Rio Bravo Blvd SW, 877-8589 • $
4506 Central Ave SW, 831-2111 • $
[American] See the description under "Far Northeast
Heights."

BURRITOS ALINSTANTE
2101 Broadway Blvd SE, 242-0966 • $
[New Mexican, Mexican] Burritos Alinstante, which
translates to burritos in an instant, should really be
called “giant, inexpensive and delicious burritos in an
instant.” The menu also contains tacos and tamales, and
you can use the drive-through for maximum time
efficiency and faster deliciousness. And don’t leave
without trying the potatoes, beans, cheese and green
chile option.

COORS CAFE
4300 Coors Blvd SW, 452-
8061 • $
[Diner, New Mexican] Cruise
on down to the South Valley to
visit this old school gem. Say
howdy to Mary Jane, the nicest
waitress you’ll ever meet, and
take a seat at any of the worn-
out booths. We recommend
ordering the chicken-fried steak
plate, the Indian taco and tart
cherry pie. The food ain’t fancy,
but it is down-home diner
delicious.

DION’S PIZZA
3810 Coors Blvd SW, 340-
0400 • $
[Deli/Sandwiches, Pizza,
Take Out/To-Go] See the
description under "Far Northeast
Heights."

EL MODELO
MEXICAN FOODS
1715 Second Street SW,
242-1843 • $
[Mexican, New Mexican]
Good luck finding this place for
the first time. El Modelo is
tucked away on an industrial
stretch of Second Street that
seems an unlikely location for
such a well-patronized joint. Not
a sit-down restaurant, this is a
production facility that does a
brisk take-out business. The
patio tables in the grass
bordering the parking lot don’t
offer a good view, but most folks
don’t seem to want to wait any
longer than they have to before
tearing into their lunches. We
suggest you swing by, pick up a
six pack of El Modelo beer and

take your El Modelo tamales back to the casa for a lunch
that’s muy sabroso. 

EL SARAPE 2
3248 Isleta Blvd SW, 877-8871 • $$
[Mexican, Mariscos/Mexican Seafood] Mariscos and
northern Mexican cuisine with a unique flair. Various
ceviche-like dishes feature raw shrimp of unusually firm
deliciousness. The epic Vuelve a la Vida platter containing
seven types of seafood including squid and baby octopus
must be seen to be believed. Don’t fill up on the chips.

EMBERS STEAKHOUSE
11000 Broadway Blvd SE, (505)724-3800
[Steakhouse, Seafood, Fine Dining] Head up to the
third floor of Isleta Resort and Casino for some fancy and
delicious rooftop dining with a view to die for. Take in the
fiery red sunset over the green fields of the South Valley
while sipping a bold Shiraz that is perfectly paired with
your juicy top sirloin steak. Or dream of ocean breezes
while dining on seared scallops in Chardonnay butter
sauce. Mmmmmm.

GRANDMA'S K&I DINER
2500 Broadway Blvd SE, 243-1881 • $
[American, Diner, New Mexican] Sweet Lord, this
South Broadway dive (and we mean way south) is
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postcard-worthy. First off, the outside looks like a candy-
cane-striped barn. Inside, old-timey knickknacks are
plastered to every surface, and the air is thick with the
smell of fried foods. The chicken-fried steak (served with
hash browns, biscuits and cream gravy) is as big as the
dinner plates used at other restaurants, and the
infamous “Travis” burrito, a giant beef-and-bean burrito
that’s actually smothered in french fries, must be seen to
be believed.

KATHY’S CARRY OUT
823 Isleta Blvd SW, 873-3472 • $
[New Mexican] The “Kathy burger” (two patties with red
chile, cheese and bacon) comes in two sizes and is well
worth the drive down to the South Valley. You can even get
a burger burrito, which is rolled up with Kathy’s creamy,
delicious beans in a flour tortilla. Broke? No problem!
About 20 bucks is all it takes to stuff you and four of your
closest stoner friends with quick, delicious comfort food.
And they’re always open until midnight in a beautifully
remodeled building. We’d kiss Kathy if we knew her better. 

LA MICHOACANA DE PAQUIME
3900 Isleta Blvd SW, 452-0224 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo] See the
description under "Fairgrounds."

LITTLE ANITA'S 
3314 Isleta Blvd SW, 877-1771 • $
[New Mexican] See the description under "Midtown."

MONTE CARLO STEAKHOUSE
3916 Central Ave SW, 836-9886 • $$
[Steakhouse, American] Come for the Budweiser, stay
for the steak. Or stay for the Budweiser too. This is not
your typical country club steak retreat—velvet Elvis, model
cars and a revolving pastry case make Monte Carlo your
very own Capri Lounge, right here in Burque. Even the
appetizers are impressive. Make sure to try the fried
zucchini and order Greek baklava for dessert. 

PUPUSERIA Y RESTAURANT
SALVADOREÑO
1701 Bridge Blvd SW, 243-8194 • $
[Latin American, Bakery/Sweets, Seafood]

Albuquerque’s first Salvadoran restaurant is definitely
worth checking in on, because, brothers and sisters, if
you love sweet plantain, this place has the best in town.
It’s also got the best pupusa—no relation to the pupu
platter—and who doesn’t like the idea of a soft, thick corn
tortilla filled with meat (chicharrón, fish, beef or ham)
and cheese? Make it lunch with a tall glass of horchata.

SOUTHEAST
2000 VIETNAM
601 San Mateo Blvd SE, 232-0900 • $
[Vietnamese, Asian] Try to disregard the fact that this
place is attached to an auto emissions testing shop—the
food is the real deal. The menu is packed with delicately
flavored soups, rice and vermicelli dishes for the
vegetarian and meat-eater alike. Portions are more than
generous, and so are the prices. Try the lemongrass tofu.

999 SEAFOOD SUPERMARKET
5315 Gibson Blvd SE, 268-2422
[Specialty Food Store, Asian] This supermarket rivals
Talin for its huge selection of produce, seafood, groceries
and housewares. Fourteen aisles are decked out with
herbs, noodles, teas and other dried goods. Also, there’s
a prepared foods deli and no, you shouldn’t skip it. 

ACAPULCO TACOS & BURRITOS
840 San Mateo Blvd SE, 268-9865 • $
[Mexican, New Mexican] These brightly painted stands
sell quick, tasty Mexican standards for cheap. The
burritos come wrapped in a delightfully moist and tender
tortilla and are quite satisfying for the price (some are
just $2.99). In fact, the most expensive dinner plate you
can buy here comes in at just over $5 and features seven
items. Beware: Acapulco is take-out only, and you’ll
probably end up eating everything you bought before you
make it back home.

ANTONIO'S CAFE AND CANTINA 
5409 Gibson Blvd SE, 255-3151 • $$
[Mexican, New Mexican] This seemingly small hole-in-
the-wall is quite a surprise when you first walk in: On the
outside one would expect the restaurant to be small, but
it’s quite spacious inside. Try the burger with fries for just

$6.25.

ARTURO'S MEXICAN FOOD
325 Louisiana Blvd SE, 266-0109 • $
[Mexican] Arturo’s is not only affordable, it’s delicious.
Really good traditional Mexican food is hard to suss out,
but you won’t be disappointed. Friendly staff, spicy food
and a selection of beer rounds out the reasons why you
should visit Arturo’s.

ASIAN GRILL
5303 Gibson Blvd SE, 265-4702 • $
[Asian, Vietnamese, Chinese] It’s clear from the
sparse decor of Asian Grill’s large, clean dining space
that food is the priority. Other than a television tuned to a
sci-fi channel, there’s little to distract from the business
of eating. Vietnamese specialties are a strong suit at
Asian Grill, and while many of the recipes are carefully
regional and authentic, there are also a few plates that
are experiments in fusion, such as the ahi tuna steak.
Other highlights include Malaysian street grilled chicken
and pineapple beef.

BANH MI CODA
230 Louisiana Blvd SE Ste C, 232-0085 • $
[Asian, Bakery/Sweets, Deli/Sandwiches,
Vietnamese] Oh, the glories of a Vietnamese sandwich
with pickled carrots and daikon, cucumber, cilantro,
sliced jalapeño and Vietnamese mayo on a freshly baked
12-inch French baguette. If cilantro or pickled veggies
don’t mesh well with your taste buds, coconut cake,
beautiful steamed pandan buns and light, airy sesame
balls are suited for any palate. Don’t forget to try the rice
pudding!

BEA'S NEW MEXICAN RESTAURANT
8603 Zuni Rd SE, 232-0507 • $
[Buffet/All-You-Can-Eat, New Mexican] Come to
Bea’s if you want delicious, traditional New Mexican food.
Plates overflowing with beans, rice, chile, cheese and
whatever entrée item you decide on. The sopaipillas are
fluffy, the chile is spicy and that’s all that you really need
in life.

BLAKE’S LOTABURGER
1300 San Mateo Blvd SE, 255-5601 • $

12345 Central Ave NE, 296-5439 • $
9800 Central Ave SE, 292-0776 • $
[American] See the description under "Fairgrounds."

CAFÉ TRANG
230 Louisiana Blvd SE Ste A, 232-6764 • $
[Vietnamese, Asian] The Café Trang menu includes
several types of spring rolls (try the shrimp sausage),
noodle dishes, soups, vegetarian dishes and rice dishes
that are made from scratch and to order. Café Trang also
serves Vietnamese sandwiches made on special
baguettes and offers double the meat for just two bucks
extra. Closed Mondays.

CERVANTES RESTAURANT &
LOUNGE
5801 Gibson Blvd SE, 262-2253 • $$
[New Mexican] Ah, the bar at Cervantes. It represents
Albuquerque as we like to think of it: unbound by trends,
not particularly fashionable, sometimes sketchy but
mostly just full of good people. Go when it’s so hot you
can’t bear one more minute in the sun. Drink enough
Margaritas to take the pain away. Then order up some of
Cervantes’ home-cooked New Mexican food and eat until
you’re stuffed. Be sure to sit in the bar section and take
advantage of their jukebox to absorb the full mood and
energy of this Albuquerque gem.

CIELITO LINDO MEXICO
RESTAURANT
416 San Pedro Dr SE, 266-1800 • $
[Mexican] The charro beans at Lindo Mexico are
whipped to a butter-smooth consistency and liberally
sprinkled with melted white cheese. The taste is
incredible. They're smoky, meaty, rich and must be spiked
with something because you'll crave them beyond what is
usually reasonable for something like beans. Other menu
items, such as fresh chips and salsas and coctel de
campechana (seafood cocktail, $9.99), are worth writing
home about, too. Just bring cash, because this place
doesn’t take plastic.

DION’S PIZZA
11000 Central Ave SE, 296-0771 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
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description under "Far Northeast Heights."

EL SABOR DE JUAREZ
3527 Gibson Blvd SE, 265-3338 • $
[Sushi, Mariscos/Mexican Seafood] So sabroso!
This is one of those sweet mom ’n’ pop restaurants that
is much beloved by neighbors but nearly unknown by
folks in other parts of the city. Well, now you know. If
you’re in the mood for real Mexican food like
chicharrón burritos, shredded chicken tacos or
irresistibly good desebrada, then head on over to El
Sabor. 

FEDERICO’S MEXICAN FOOD
5555 Zuni Rd SE, 255-1094 • $
[Mexican] See the description under "North Valley."

GIOVANNI’S PIZZERIA
921 San Pedro Dr SE, 255-1233 • $$
[Pizza] Just thinking about the pizza here is enough to
send our insulin levels into overdrive. The authentically
crisp-yet-floppy New York-style thin crust is a perfect
foundation for garlicky tomato sauce and a mountain
of toppings. Buy it by the slice (just $2.75, plus 60
cents for additional toppings), as a pie (12, 15 or 18
inches) or Sicilian style (a rectangle with eight big
slices). There are also mammoth baked calzones, rolls
and stromboli. They’re all stuffed to the gills with
delicious ingredients—which is exactly how you’ll leave
if you eat one.

GOLDEN PRIDE BBQ, CHICKEN &
RIBS
10101 Central Ave NE, 293-3531 • $
[Barbecue/Soul Food, New Mexican] See the
description under "Northeast Heights."

GRIFF’S BURGER BAR
8516 Central Ave SE, 255-6130 • $
[American, New Mexican] Hidden giants of the
hamburger family, Griff's burgers are as big as Blake's
and just as reasonably priced. There's an unusual array
of tempting menu options like fish sandwiches and hot
dog links, but the burgers bring you back. Salad
dressing is the default condiment, and the "hot green
chile" is actually diced jalapeños, but get a giant
double cheeseburger with both on it. The shakes are
similarly enormous here.

LA MICHOACANA DE PAQUIME
6500 Zuni Rd SE, 266-3408 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo] See the
description under "Fairgrounds."

MAY CAFÉ
111 Louisiana Blvd SE, Ste A, 265-4448 • $
[Vietnamese, Asian] The standard-bearer for
Vietnamese food in Albuquerque, May Café’s dining
room is light and airy, and the service is reliably fast
and friendly. Try the Vietnamese sandwich appetizer,
grilled pork with rice vermicelli, shrimp in ginger sauce
or catfish in a clay pot.

MICHAEL THOMAS COFFEE
1111 Carlisle Blvd SE, 255-3330 • $
[Coffee/Tea/Espresso, Specialty Food Store] This
tiny shop is located on Carlisle, nestled in with several
businesses that aim to perk up both body and mind.
Michael Thomas doesn’t simply pour coffee and pull
shots, it works from the bean up. The uncle and nephew
who run this place roast all of their beans on site,
meaning they can make special blends based on
customer demand. Grab a well-made cup of your
particular poison and head out to the courtyard. 

MR. POWDRELL’S BARBEQUE
HOUSE
11301 Central Ave NE, 298-6766 • $$
[Barbecue/Soul Food] See the description under
"North Valley."

PANADERÍA PARRALENSE
600 Louisiana Blvd SE, Ste S, 232-8204 • $
[Bakery/Sweets, Mexican, Specialty Food Store]
Searching for specialty Mexican sweets, candies and
sodas? Try Panadería Parralense. Si se habla Español,
you'll get an education as well as a treat. If you don't
speak any Spanish, you're in for an adventure. We love
the dough-things covered with granulated sugar and
filled with pineapple, pumpkin or strawberry. Coconut-
covered cookies taste as good as they look. With all
that sweet dough in your mouth, you'll need a

refreshing beverage, no? Dig
into the coolers for some
milk or a soda. Fantastico.

PHO #1
VIETNAMESE
414 San Pedro Dr SE,
268-0488 • $
[Vietnamese, Asian] There
are many dishes you’ll find
on the menu here and
nowhere else. Get
adventurous with a creamy
jackfruit shake, salted plum
soda or mouthwateringly
crispy catfish. Do not resist
the seven courses of beef or
pho with rare beef. Trust us,
they’re fantastic.

QUE HUONG
7010 Central Ave SE,
Ste C, 262-0575 • $
[Vietnamese, Asian] When
you’re really hungover,
nothing hits the spot like Que
Huong’s Vietnamese stew
with chicken and curry. You’ll
lick your lips after every
spoonful of the mysteriously
spicy broth. Wrap the chunks
of meat and vegetables in
pieces of crusty French
bread and thank your lucky
stars you discovered
Vietnamese food. Other
highlights on the menu
include delectable grilled beef rolls wrapped in grape
leaves and spicy lemongrass chicken.

SAIGON FAR EAST
901 San Pedro Dr SE, Ste D-E, 255-7408 • $
[Vietnamese, Asian] Whether you’re an avowed
herbivore or not, Saigon offers a large menu full of almost
unbelievably cheap and tasty vegetarian options. (Of
course, there’s meat, too.) Perfect for takeout, or stick
around to enjoy the pool tables and the charming,
tropical airplane hangar décor.

SEÑOR TORTAS
532 Louisiana Blvd SE, 265-5896 • $
[Mexican] Señor knows what’s up—but he’s not just into
tortas! Satisfy your cravings with authentic Mexican-style
tacos, burritos, enchiladas, huevos al gusto, hamburgers
and a variety of platillos.

SHEBA'S GROCERY & CAFE 
1027 San Mateo Blvd SE, 200-9133 • $$
[Middle Eastern, Coffee/Tea/Espresso] Have a
burger, burrito or something Halal-related—these friendly
locals offer something to sooth all cravings. 

TALIN MARKET WORLD FOOD FARE
88 Louisiana Blvd SE, 268-0206
[Asian, Deli/Sandwiches, Fusion, Specialty Food
Store] Talin is the grandmother of all ethnic grocery
stores in Albuquerque. Though the store once stocked
exclusively Asian ingredients, the merchandise is
expansively global with Caribbean, Indian, European,
Latin American and Middle Eastern ingredients alongside
the Japanese snacks, Korean condiments, Vietnamese
noodles and Thai sticky rice. The freezer section and
produce departments are unbeatable for the breadth and
depth of unfamiliar ingredients, so set aside at least an
hour for your first trip. There’s also a large, tempting
prepared foods area and a maze of housewares, gifts
and wine. The Talin Ramen Bar has expanded to include
a new menu with select entrees and deli dishes. No more
paper plates for eat-in dining. A can’t-miss food
experience in Albuquerque.

TIA BETTY BLUE’S
1232 San Mateo Blvd SE, 268-1955 • $
[New Mexican, Organic/Locally Grown,
Deli/Sandwiches, American] Tía B’s baked, canoe-
shaped waffles are made with organic New Mexico blue
corn and come two ways: sweet (fruit-filled and topped
with a choice of flavored whipped creams, including
lavender) or savory (stuffed with eggs, chile and cheese).
The posole is thick with hefty pork chunks and shards of
red chile pods, and the Chimayó red sauce is hot enough
to humiliate out-of-towners. The many sandwich options—
including a New Mexico po’boy (carne adovada, pickled
jalapeños and Fritos) and a vegan sammy (homemade

hummus and fantastic grilled asparagus)—can be served
as salads instead. There’s also a serious collection of
root beers and out-there soda flavors like black pepper
and PB&J. 

VICK’S VITTLES
8810 Central Ave SE, 298-5143 • $
[American, New Mexican, Coffee/Tea/Espresso,
Diner] This cowboy-themed diner used to be called
Roper’s Restaurant, but new ownership has taken over
and changed the name. Happily, a lot of what we loved
about Roper’s has survived the transition. There’s still a
bunch of cowboy crap all over the walls and a
bewildering array of good food to choose from. We
especially recommend the green-chile-and-piñon-
stuffed Santa Fe pancakes and the down-home
chicken-fried steak. If you come by for dinner, give the
in-house smoked BBQ a try. 

UNIVERSITY
66 DINER
1405 Central Ave SE, 247-1421 • $$
[Diner, Ice Cream/Smoothies/Gelato/Fro-Yo, New
Mexican] Step back in time for old-fashioned diner
food and atmosphere with a New Mexican twist
(incarnate in the hot and spicy Frito pie). The 66 Diner
dishes up yummy burgers and fries, breakfast plates
and daily specials like chicken pot pie with cream gravy
or crispy-fried po’ boys. The real stars in this place,
though, are the awesome frozen desserts. They run the
gamut from mammoth banana splits to 99-cent teeny-
weeny hot fudge sundaes. The milkshakes come in
almost any flavor combination you can think of and are
some of the creamiest, most lip-smacking concoctions
around.

ANNAPURNA’S WORLD
VEGETARIAN CAFÉ
2201 Silver Ave SE, 262-2424 • $
[Vegetarian/Health Foods, Specialty Food Store,
Bakery/Sweets] See the description under "North
Valley."

BANDIDO HIDEOUT
2128 Central Ave SE, 242-5366 • $
[Mexican, Mariscos/Mexican Seafood] Look beyond
the marketing gimmick of the poor, sweaty guy
asphyxiating on the Central median, face concealed
behind a sequined Mexican wrestling mask. Either chow
down inside the colorful restaurant (try the fresh peanut
salsa and horchata) or have items from its extensive
menu delivered directly to your door. Sundays feature a
spectacular display of tableside live mariachi music.
(Be forewarned: If you know a little Spanish, your
interactions with the staff will go much more smoothly.)

Open ’til 11pm on Fridays and Saturdays!

BIG CHOW CHINESE TAKE OUT
2132 Central Ave SE Ste B, 200-3508 • $
[Chinese] Looking for a stroll down a cheap route but
daydreaming of more food than you can even think of
eating? Big Chow offers large portions of freshly cook
Chinese food that will satify your stomach and wallet.
Walk-ins are welcome but Big Chow knows that sometimes
you want to have a night in and with free delivery to UNM,
Downtown and Sunport areas, they’ve got you covered.

BRICKYARD PIZZA
2216 Central Ave SE, 262-2216 • $$
[Pizza, Bar and Grill/Pub] Brickyard Pizza is known for
fast slices and beers on the cheap. It's the only full bar
directly across from UNM, making it the prime watering
hole for your post-theater and post- or pre-class needs. It
also sometimes has live music and, usually, more
televised sports than you can handle. The best thing
about Brickyard, though, is that it's also the only
noncorporate pizza establishment with late-night delivery
(until 2:30am on Friday and Saturday and until 1:30am
all other nights) in Burque, which satiates an otherwise
unfortunate void. 

CARRARO'S PIZZA & JOE’S PLACE
108 Vassar Dr SE, 268-2300 • $
[Pizza, Italian, Bar and Grill/Pub] In the front, it's a
standard restaurant laid out with a small bar and big
window facing the street. Travel a short way through a
blacklit hall and enter the kind of divey neighborhood
hangout this city needs more of, complete with TVs, a
jukebox, a ping-pong table, air hockey and arcade
games. Though the entire menu is available no matter
where you choose to spend your time, you can't go wrong
with the twisty-crust pizza. 

THE COPPER LOUNGE
1504 Central Ave SE, 242-7490 • $
[Bar and Grill/Pub] We still miss Jack’s, but its copper-
ceilinged replacement has been around long enough to
become an institution itself. The rambly old building has
plenty of dark corners to hide in as you make your way
through the extensive beer menu and, if the weather’s
nice, an inviting patio area to scarf down a brick-oven
cooked pizza in the fresh spring breeze. 

DA VINCI’S GOURMET PIZZA
2904 Indian School Rd NE, 275-2722 • $$
[Pizza] You can get your "canvas" covered in any
number of gourmet toppings, from ricotta cheese to
roasted red potatoes. Or get your pie festooned in
pepperoni. It’s great any way you slice it.

DG’S DELI
1418 Dr. Martin Luther King Jr Ave NE, 247-
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3354 • $
[Deli/Sandwiches] DG’s serves inexpensive, satisfying,
hot and cold sandwiches in a quiet West University
neighborhood. The possibilities for a customized ’wich
are endless, whether you’re after a six-inch snack or a
two-foot torpedo.

DION’S PIZZA
1600 Towne Center Ln SE, 248-1010 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

DUGGAN’S COFFEE
2227 Lead Ave SE, 312-7257 • $
[Coffee/Tea/Espresso] An upstart contender in the
crowded UNM coffee-shop scene, this small, well-
appointed space is great for cramming before finals or
scarfing down a quick breakfast before school or a salad
and a sandwich for lunch. So far, the main drawback
seems to be that its location—wedged between a
laundromat and a piñata store—is just about impossible
to find. Fortunately, a new sign helps solve that problem. 

EL PATIO DE ALBUQUERQUE
142 Harvard Dr SE, 268-4245 • $$
[New Mexican] A can’t-miss New Mexican spot steeped
in lived-in UNM area charm. There are amazing beans,
potatoes and, of course, sopaipillas. And some really tasty
green chile chicken enchiladas, all of which are
complemented by a cerveza or a wine cocktail. And live
guitar music. And a cool patio on which to take the
evening air. If there’s Frito pie on the specials board, get it.

FRONTIER RESTAURANT
2400 Central Ave SE, 266-0550 • $
[New Mexican, American, Diner] Frontier is an
Albuquerque staple that most folks can agree on.
Breakfast burritos, sweet rolls, huevos rancheros, green
chile stew, shakes, fresh-squeezed orange juice—it’s all
great. The ambience is strictly cafeteria plus plenty of
interesting characters to talk to after a late-night study
session. 

GOLDEN PRIDE BBQ, CHICKEN &
RIBS
1830 Lomas Blvd NE, 242-2181 • $
[Barbecue/Soul Food, New Mexican] See the
description under "Northeast Heights."

GYROS MEDITERRANEAN
106 Cornell Dr SE Ste A, 255-4401 • $$
[Greek/Mediterranean] Gyros is a modern-looking
Greek place. None of that cheesy wall-to-wall blue and
white paint or brimming flower pots here. Instead, Gyros
opts for a kind of metallic sheen. Luckily, the food is just
as reasonably priced as the next Greek joint. The souvlaki
and gyros are good, but be sure to try the kota reganato
and the honey-soaked baklava.

HUMBLE COFFEE COMPANY
4200 Lomas Blvd NE Ste C, 289-9909 • $
[Coffee/Tea/Espresso] Stop by this neighborhood
joint for excellent espresso-based concoctions and
locally-roasted beans. There are a variety of baked goods
on hand (mostly) from New Mexico Pie Company. Make
sure to try the avocado toast, lavender donuts, local pop-
tarts and coffee with a splash of magically delicious
coconut milk.

KABAB HOUSE
301 Cornell Dr SE, 312-8949 • $$
[Middle Eastern] Don’t let the tacky Bud Light signs
fool you (or the fact that the restaurant’s name is spelled
three different ways on them). This cozy little cafe serves
up some great and authentic Persian food. The titular
kabobs are as good as you could hope for—especially
the bone-in lamb—and the staff is friendly and eager to
guide you to the best parts of the menu. Watch out for
the salted yogurt drink doogh, though—Westerners might
not be prepared for its pungency. 

KAI'S CHINESE RESTAURANT
138 Harvard Dr SE, 266-8388 • $
[Chinese] So many reasons why we love Kai’s: It’s cheap
even by cheapskate standards. The service is friendly,
and the food comes out in a flash. It’s close to the
University, and there’s parking in the back. If you’re
bored, you can either look at the pictures of kung fu
heroes all over the walls or check out the action in the
open kitchen. If you’ve got $10 and an empty stomach,
Kai’s will take care of you.

MAZAYA CAFE

120 Harvard Dr SE, 582-2447 • $$
[Middle Eastern] Where Mazaya really excels is in
creating a wide variety of mouthwatering and intriguing
flavors that keep you reaching for just one more bite.
Take a study break with a bowl of creamy hummus. Go
for dinner with your friends and try a savory kefta wrap or
a platter of momo dumplings with a Nepalese masala
dipping sauce.

O RAMEN AND CURRY HOUSE
2114 Central Ave SE, 508-1897 • $$
[Asian, Japanese] This University area restaurant
takes advantage of whatever natural law it is that
makes college students and ramen noodles a perfect
culinary pairing. The ramen bowls come in three basic
broths: chicken, veggie and the iconic, milky tonkatsu,
made from boiled pork bones. It’s delicious, bolstering
stuff and offered at a great price. Also, check out the
Japanese microbrews!

OLYMPIA CAFÉ
2210 Central Ave SE, 266-5222 • $
[Greek/Mediterranean] Voted Best Greek in our Best
of Burque Restaurants poll time and time again,
Olympia is a good old Greek diner with tasty comfort
food: delicious gyros, souvlaki, pita, spanakopita and
roasted potatoes. Vegetarian options are plentiful and
cheap, but if that’s not your bag, $15 will buy you a leg
of lamb with salad, potatoes and bread. 

PERICO’S NEW MEXICAN
RESTAURANT
109 Yale Blvd SE, 247-2503 • $
[Mexican, New Mexican] See the description under
"Old Town."

PIATANZI
1403 Girard Blvd NE, 792-1700 • $$$
[Italian] Piattini is Italian for “small plate,” which just
so happens to be the specialty of this North Campus
bistro. Carpaccio (thin sheets of raw beef tenderloin),
granchio (griddled crab cakes) and truffle fries join the
likes of funghi pizza and watermelon salad in a dining
experience that’s rigged for sharing. Make sure that you
bring enough friends to make a dent in the menu, and
also that at least one of those small plates has a slice
of tiramisu on it. 

THE PITA PIT
2106 Central Ave SE, 242-7482 • $
[Deli/Sandwiches, Vegetarian/Health Foods]
Late-night UNM goers, you now have another option for
the midnight munchies. The Pita Pit, an Ontario-based
chain, has a mix-and-match pita sandwich menu and a
modest but colorful dining room. To top it off, it’s open
until 3am. Greek, American and Middle Eastern options
abound in meaty pocket sammies—wipe the drool off
your textbook and refuel!

POKI POKI CEVICHERIA
2300 Central Ave SE Ste B, 503-1077 • $
[Asian, Asian Fusion, Latin American, Seafood]
Pick your size, ingredients, spice level and add-ons for
a tasty poke bowl. Choices range from ahi to shrimp,
salmon and even octopus. Very friendly, helpful staff.
We recommend the Latin bowl.

QUARTERS BBQ
801 Yale Blvd SE, 843-6949 • $$
[Barbecue/Soul Food, Bar and Grill/Pub] You’ll
probably have to battle full parking lots and at least a
moderate wait, but these delays, annoying as they may
be, are one of the best “reviews” a restaurant could
hope for. Inside, the dim lighting and rustic décor
easily fade away when an enormous pile of tender,
saucy meat appears before you. The almost heat-free
sauce is tangy and sweet but mellow enough to go
down nice and easy without a pucker. Friends of the
sausage will love the hot links: well-spiced and smoky
dogs with a delightful snap. Not to mention the huge
bar takes care of all your beer and cocktail needs.

RANCHERS CLUB
1901 University Blvd NE, 889-8071 • $$$$
[Steakhouse, Fine Dining, American] Ranchers
Club is arguably the city’s fanciest restaurant, where
fine steaks and seafood are king. Certainly, it has the
dining room with the most formal service—tuxedos and
golden-domed plates and all—but with live music and
expertly crafted cocktails, the resplendent bar is also
worth your time. This is the place we like to go for really
special occasions—like when someone else is paying or
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when we want to break a hunger strike.

RUDE BOY COOKIES
115 Harvard Dr SE, Ste 7, 200-2235
• $
[Bakery/Sweets] Rude Boy Cookies is
Albuquerque’s dessert haven. Try a cookie
warmed à la mode or two cookies with ice
cream mashed between for a delicious ice
cream sandwich. You can even customize it
with Nutella, salted caramel, cinammon
marshmallow fluff or mini chocolate chips. 

SAGGIOS
107 Cornell Dr SE, 255-5454 • $$
[Pizza, Italian, Deli/Sandwiches]
Saggios serves up some of the biggest
slices in town. Dotted with fat slices of
sausage and loads of gooey cheese, it’s
one of our top ’za destinations. The crust is
moderately thin, but the edges are puffed
and crunchy, just like we like ’em. Even
though it can be loud, the trompe l’oeil
murals are even louder—dine in until 10pm
on weeknights and 11pm on weekends.
Don’t forget the espresso and cannoli!

SAHARA MIDDLE EASTERN
EATERY
2622 Central Ave SE, Ste A, 255-
5400 • $
[Middle Eastern] Sahara’s menu is
straightforward, listing expected meats and
purées and several vegetarian dishes.
Meats come either in a sandwich or combo
platter, which are loaded with enough sides
to appease the most voracious appetites.
The falafel totally rocks the casbah, as do
the chicken dishes, the velvety hummus
and the beautifully composed salads.
Don’t forget to get a nice, hot cup of spice-
infused tea.

SATELLITE COFFEE
2300 Central Ave SE, 254-3800 • $
[Coffee/Tea/Espresso,
Deli/Sandwiches] See the description
under "Northeast Heights."

TALKING DRUMS RESTAURANT
1606 Central Ave SE, 792-3221 • $$
[African

, Caribbean/Cuban] The location still bears traces of its
former life as a Chinese restaurant, but Talking Drums is
devoted to the varied cuisine of Africa. One co-owner,
Alex, mans the front and is always eager to explain the
many exotic choices on the menu, from fufu to moin
moin. The other, Toyin, works the kitchen to produce the
authentic and tasty entrées themselves. Visit the in-
house market for all of your West African and Carribbean
shopping needs.

A TASTE OF THE CARIBBEAN
2720 Central Ave SE, 503-8428 • $$
[Caribbean/Cuban] This place has awesome staff and a
delicious menu featuring some of the most amazing
island food this side of the Atlantic. Make up for never
taking that Caribbean cruise by dropping in.

THAI HOUSE
106 Buena Vista Dr SE, 247-9205 • $
[Thai, Asian] The University crowd has loved Thai House
for years, and with good reason. For those living in the
student ghetto, the location is ideal, and the extensive,
vegetarian-friendly menu is usually supplemented with
delicious specials. Go for the spicy white fish in a hot, red
curry sauce and pick up an origami crane on your way
out.

TIA B’S LA WAFFLERÍA
3710 Campus Blvd NE, 492-2007 • $
[Diner] The outdoor seating at Tia B’s is green and cool
and feels more like Austin than Albuquerque. The menu
at the Wafflería is obviously entirely waffle-centric, with a
build-your-own concept that allows diners to choose
batter options (including gluten-free rice, buckwheat and
blue corn flour varieties), fruit or syrup toppings, bacon or
sausage to bake inside and whipped cream if one so
desires. There are also several varieties of savory waffles,
including the majestic smoked salmon plate. 

WALKER'S POPCORN

2720 Central Ave SE, 266-7672
[Bakery/Sweets, Specialty Food Store] Chicago
natives Jim and Elizabeth Walker serve up different
flavors every day, some familiar and some unique, like
chocolate, cinnamon-sugar, toffee with nuts, tangerine
and caramel. Customers can even choose their flavors
and have their popcorn tossed to order. All of the corn is
air-popped.

WINNING COFFEE CO.
111 Harvard Dr SE, 266-0000 • $
[Coffee/Tea/Espresso, New Mexican,
Bakery/Sweets] Winning Coffee continues to be a
University staple. In addition to delish java, this comfy
joint offers a full breakfast menu including eggs, quiches,
breakfast burritos and bagels. It also has a fairly
extensive lunch menu consisting of daily soup specials,
salads and sandwiches. The joe and grub are reasonably
priced. The people-watching, especially on the streetside,
is incredibly entertaining and 100 percent free.

YASMINE’S CAFÉ
1600 Central Ave SE, 242-1980 • $
[Middle Eastern, Bakery/Sweets] If you live in the
west University area and are bored to tears by salad bars
and onion rings, this is the place for you. Vibrant salads
and a variety of little pickles accompany gorgeous Middle
Eastern platters brimming with spiced, all-natural meats.
The Jerusalem salad’s tomato, cucumber and tahini
combination is bright and flavorful; perfect with the
homemade pita and hummus. Chicken lovers will rejoice
in the kabobs, which are tender and delicious. Don’t
forget to drool over the huge assortment of housemade
nut-and-honey-drenched pastries in the front case. 

UPPER NOB HILL
DION’S PIZZA
4717 Central Ave NE , 265-6919 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

EL TACO TOTE
4701 Central Ave NE, 265-5188 • $
[Mexican, Mariscos/Mexican Seafood] This place is
the “it” spot for inexpensive plates of grilled sirloin,

chicken, shrimp and fried fish tacos. A
family of four can eat and drink, complete
with an unlimited salsa bar, for 27 clams.
And the hot papotas piled high with meat
are calling out to the lumberjack in all of
us. Answer the call—it’s your stomach, not
the collection agency for once.

FORASTEROS MEXICAN
FOOD
5016 Lomas Blvd NE Ste B, 508-
1079 • $
[Mexican] We can’t stop ourselves after
having a breakfast burrito from
consuming a chimichanga, enchiladas, a
variety of street tacos and then topping it
all off with a delicious, steaming bowl of
menudo. You too? Yeah, we know.

LOYOLA'S FAMILY
RESTAURANT
4500 Central Ave SE, 268-6478 •
$
[New Mexican, Diner] If you spend just
one Saturday morning at Loyola’s, we
swear you’ll leave feeling like a regular. And
at that point, you probably will be. The food
is down-home good, and the service is
friendly and fast. Wander in for the
awesome, late-’60s diner atmosphere and
stay for the tortillas and gorgeous red chile
posole, made fresh to order, or the tender
country-fried steak. But you can’t go after
2pm or on Mondays. It’ll be closed.

MIDDLE EASTERN FOOD &
KABOBS
4801 Central Ave NE, 255-5151 •
$$
[Middle Eastern] Don’t worry about the
generic name. The food is what matters.
Stroll into this relaxed and cozy dining
room to have your kasbah fully rocked. We
recommend the tender dolmas, divine
hummus, crispy falafel, juicy chicken and
lamb kabobs, and delightful gyros. Plus,
the staff is wonderful. Need we say more?

O'NIELL'S PUB
4310 Central Ave SE, 255-6782 • $$
[Bar and Grill/Pub, American, British Isles] See the
description under "Northeast Heights."

ORCHID THAI CUISINE
4300 Central Ave SE, 265-4047 • $$
[Thai, Asian] The Orchid has a fantastic atmosphere.
Elaborate murals line the walls, and the dim interior is
punctuated by pools of light just where you need them—
on the tables. The service can be weak, but the
enormous menu has something delicious for everyone.
From basic pad Thai to much more exotic fare, the Orchid
is one of the tastiest flowers in Albuquerque’s blossoming
garden of Thai restaurants.

SALATHAI
3619 Copper Ave NE, 265-9330 • $$
[Thai, Vegetarian/Health Foods, Asian] Salathai
combines kind, quick service with mega-amazing and
affordable food. An excellent choice for vegetarians and
carnivores alike, the menu is strong from beginning to
end. Their affordable lunch specials boast a special Thai
soup, egg rolls and a tapioca dessert that hits the spot.

THAI CUISINE II
4201 Central Ave NE, 232-3200 • $$
[Thai, Vegetarian/Health Foods, Sushi, Asian] Sure,
it looks like an old Dairy Queen on the outside—but
inside, it’s totally Thailand (just check out the caddy of
housemade condiments). The menu’s large selection of
salads is a strong suit, including crispy, delicate green
papaya and a not-to-be-missed tempura trout salad (sop
up the tamarind dressing with a side of sticky rice). The
tom yum soup is perhaps the best in town, and you can
choose between chicken and veggie broth in some of the
other good soups here. Most dishes—like pad cha
vegetable stir-fry and creamy, fragrant red curry—can be
ordered vegetarian too. There’s also a small sushi menu
that offers big, adequate rolls.

VIBRANCE
4500 Silver Ave SE, 639-3401 • $$
[American, Dessert, Organic/Locally Grown,
Specialty Food Store, Vegan, Vegetarian,

Vegetarian/Health Foods] This healthy eatery offers
organic plant-based cuisine that’s (mostly) locally
sourced. The fresh food fills you up with delicious energy
so you can scoot your boot to some live music performed
by local musicians when you’re done. We like the fresh
komubcha, and never pass on the vegan cheesecake. 

UPTOWN
ALIEN BREW PUB
6601 Uptown Blvd NE, 884-1116 • $$
[Bar and Grill/Pub, Brewery] Previously known as ABQ
Brew Pub, this establishment puts a laser focus on
quality brews and makes sure every customer has a truly
out-of-this-world experience. The space has high ceilings
reminiscent of an upscale ski lodge bar with less colorful
sweaters. You’d never know it shares a wall with Uptown
Sports Bar. Alien Brew Pub’s kitchen boasts ahi tuna with
a wasabi cilantro dressing and crème brûlée made with
vanilla bean custard topped with carmelized sugar. Ten
taps host Sierra Blanca and Rio Grande offerings,
available in 10-, 16- or 22-ounce glasses.

BLAKE’S LOTABURGER
7701 Menaul Blvd NE, 292-4683 • $
[American] See the description under "Fairgrounds."

CAKE FETISH
2665 Louisiana Blvd NE, 883-0670 • $
[Bakery/Sweets, Specialty Food Store] Cake Fetish
is a boutique bakery with a singular passion for cupcakes
(it won 2nd place for Best Cupcakes in the 2016 Best of
Burque Restaurants poll). Not only that, the shop makes
teeny, tiny ones—dense, two-bite buttons of cake, so you
can comfortably roll through 30 flavor concepts like
Velvet Elvis, (red velvet cake with cream cheese icing) or
the minty, dark-chocolate Grasshopper, mounded with
fluffy French buttercream. Regular-sized cupcakes also
available.

CHEESE AND COFFEE
2679 Louisiana Blvd NE, 883-1226 • $
[Deli/Sandwiches, Jewish, German,
Vegetarian/Health Foods, Coffee/Tea/Espresso]
We love this strange little place with aggressively retro
décor, like super ’70s wood paneling. Cool. Plus, they
serve New York deli stuff like bagels with lox and cream
cheese, and a club with dill Havarti on rye bread, as well
as a selection of German favorites. Our favorite option is
the salad trio—you get to pick from Caesar, Greek, apple
Waldorf, pasta, potato, fruit, tuna, chicken or egg salads,
and it comes with a roll. 

THE DAILY GRIND
4360 Cutler Ave NE, 883-8310 • $
[Coffee/Tea/Espresso, Bakery/Sweets, New
Mexican, American] Owner Nancy Rogers still makes at
least two flavors of mouthwatering scones every morning,
and it’s a full service restaurant that serves booze. In
addition to the scones, make sure you try the green chile
pocket or the steak and frites.

THE EGG & I
6909 Menaul Blvd NE, 888-3447 • $$
[American, Deli/Sandwiches,
Coffee/Tea/Espresso] Sure, it’s a chain, but there’s
only one New Mexico location, and when you’re in
Uptown and you need, need, need a fluffed up, butter-
battered masterpiece of a waffle that could have been
carved from the griddle by Michelangelo himself, well,
you aren’t going to do much better than this jaunty little
breakfast cafe. There’s even green chile on the menu, so
maybe we could all just pretend that they’re locals, just
this once? 

ELEPHANT BAR RESTAURANT
2240 Louisiana Blvd NE, 900-3837 • $
[Vegetarian/Health Foods, American, Asian] If
you’re in the Uptown Mall and in need of a bite to eat,
and perhaps an elephant safari, Elephant Bar might be
your ticket. OK, so the elephants aren’t real, and you
can’t ride on them, but the large dining room is full of
carvings and sculptures of them, even more than palm
trees. The food is Americanized Asian mishmash, with
good salads and seafood. An organic green salad with
walnuts and creamy gorgonzola is large, tasty and simple
in a good way. The wood grilled trout with lobster sauce is
pure joy to eat. Even better is the ahi tuna salad,
available as both entrée and appetizer sized, which
consists of slices of seared fish atop a pile of seaweed
and salad greens, with pickled ginger, wasabi and green
sesame seeds.

ELOY’S MEXICAN RESTAURANT
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1508 Wyoming Blvd NE, Ste C, 293-6018 • $
[New Mexican] Eloy’s has complete dinners for about
$10 where you get an entrée, guacamole salad, chips
and salsa, sopaipillas, dessert, and tea or coffee, and
the family vibe is a welcome change from fakey-sweet
chain service. The red chile is hot, the green is hotter and
the sweet natilla custard will cool you down quicker than
an Otter Pop on the sidewalk. 

FLYING STAR CAFÉ
8001 Menaul Blvd NE, 293-6911 • $$
[American, Bakery/Sweets, Deli/Sandwiches,
Coffee/Tea/Espresso, Organic/Locally Grown] See
the description under "Far Northeast Heights."

FROST, A GELATO SHOPPE
2201 Q St NE Ste 9A, 883-2522
[Ice Cream/Smoothies/Gelato/Fro-Yo] At Frost, get a
taste of the finest authentic Italian gelatos and sorbets.
The extensive menu can be overwhelming but the cheery
owners and staff are readily available to offer
suggestions and samples. The shop offers classic flavors
like vanilla and mint chocolate chip along with unique
ones like chai tea and crema di biscotti in your choice of
a cup or a waffle, sugar or mini sugar cone.

GARDUÑO’S
2100 Louisiana Blvd NE, 880-0055 • $$
[New Mexican, Mexican] A long standing New Mexican
fixture, Garduño’s knows how to put the real meaning in
“happy hour” with their expansive Margarita menu and
Margarita flights. Try their Santa Fe blue enchiladas and
treat yourself to fried ice cream, served in a sugar
tostada bowl and drizzled with honey, the real New
Mexican way!

JAPANESE KITCHEN STEAKHOUSE
& SUSHI BAR
6521 Americas Parkway NE, 884-8937 • $$$
[Japanese, Sushi, Asian, Steakhouse] They share one
name, but this is actually two separate dining rooms
across a courtyard from each other. Take the kids to the
one with the teppan grills; it's livelier. Take your date to
the sushi bar and get a booth. Feed each other deep-
fried shrimp heads.

KRUNG THAI
7923 Menaul Blvd NE, Ste A, 292-9319 • $
[Thai, Asian] This restaurant has a humble exterior that
belies its devilishly good food. Krung Thai’s menu offers
delights like crispy, garlicky frog legs, creamy curries,
delicate soups and huge, bright salads. They also have
an absolutely astounding dessert of housemade
coconut ice cream over warm sticky rice, garnished with
roasted peanuts. You must save room for dessert. This
stuff is to die for! Look for Krung Thai next to Flying Star
Café.

LE PEEP
2125 Louisiana Blvd NE, Ste 100, 881-7272 •
$$
[American] An excellent place to take your
grandparents to brunch. The menu offers huevos
rancheros, breakfast burritos, eggs Benedict, a variety of
Belgian waffles and a full espresso bar, among other
items. Breakfast and lunch are served all day. Don’t miss
out on the dreamy seafood crepe!

LOS CUATES
8700 Menaul Blvd NE, 237-2800 • $$
[New Mexican] See the description under "Midtown."

MARIO’S PIZZERIA & RISTORANTE
2401 San Pedro Dr NE, 883-4414 • $$
[Italian, Pizza] See the description under "North Valley."

ORTEGA’S
3617 Wyoming Blvd NE, 298-0223 • $$
[New Mexican, Vegetarian/Health Foods] Ortega’s
bills itself as serving “healthy New Mexican” cuisine. A
contradiction in terms, you say? Well, kind of. You’ll still
get the goopy eggs, greasy cheese and meaty red chile,
but with a few surprising differences. Notably, they serve
whole beans instead of refried, use no lard and make
whole-wheat sopaipillas. That’s right—whole-wheat
sopaipillas. Which are deep-fried. But, hey, at least they
have more fiber. 

PANA’S CAFE
3120 San Mateo Blvd NE, 884-4260
[New Mexican] In the Coronado-Winrock area, a block
away from Quigley Park, lies a quiet little family-owned

cafe that serves up classics like huevos rancheros,
stuffed sopaipillas with green chile and beef, pork
tamales and chicken tostadas. Just about everything is
under $10, and they’ll even deliver your food if you
happen to be within three miles of the joint.

PIZZA 9 
4000 Louisiana Blvd NE, 883-6463
[Pizza] See the description under "Downtown."

RELISH GOURMET SANDWICHES
8019 Menaul Blvd NE, 299-0001 • $
[American] This stylish little cheese and sandwich shop
serves smart comfort food that’s blessedly
unpretentious. A small but well-rounded menu of hot and
cold sandwiches sells for $8 or $9 across the board and
gets paired with innovative takes on deli classics (green
apple and jicama slaw, for one). Composed salads are
simple but luxurious with touches like homemade
mozzarella.

SWISS ALPS BAKERY
3000 San Pedro Dr NE Ste F, 881-3063 • $
[Bakery/Sweets, Specialty Food Store] Cakes and
pies, pastries and cookies; who needs the holidays to
excuse oinking out? This little shop has giant meringues,
giant elephant ears and, oh yes, giant rum balls. Getting
married? Order a cake. Friends over for supper? Pick up
a real apple pie. Family staying with you? No baked good
is gonna salve that pain, but perhaps an éclair and some
quiet time in your closet will get you through.

TACO SAL
9621 Menaul Blvd NE, 298-2210 • $
[New Mexican] Under new management, the same
customers have been coming to this Heights institution
since it opened nearly 40 years ago, opting for huge
portions of inexpensive New Mexican food. There’s
nothing fancy going on here, and that’s the way they like
it. Oh, except the honey is made from the pollen of North
Valley wildflowers. But that’s about it for fancy.

TSAI’S CHINESE BISTRO
2325 San Pedro Dr NE Ste 1E, 508-2925 • $
[Chinese, Asian] With attentive and thoughtful
waitstaff, generous portions and a cozy atmosphere,
Tsai’s is not your average Chinese joint. Make sure to
start out with an appetizer of pot stickers and try the
volcano shrimp with spicy sweet sauce. The prices are
reasonable and the flavors exceed expectations. We
promise you won’t be disappointed. 

WESTSIDE
AMADEO’S PIZZA AND SUBS
3109 Coors Blvd SW, 873-2035 • $
809 98th Street SW, 831-9339 • $
[Pizza, Deli/Sandwiches] See the description under
"North Valley."

BITTERSWEETS BAKERY
9401 Golf Course Rd NW Ste A, 629-4258 • $
[Bakery/Sweets, Specialty Food Store] Up to 12
cupcake flavors offered per day, including gluten-free
options. Stop in for a cupcake, or enjoy any of their other
delicious baked goods. They also make seasonal specials
and wedding cakes for your special occasion.

BLAKE’S LOTABURGER
6550 Paradise Blvd NW, 217-1684 • $
641 Coors Blvd NW, 836-0858 • $
[American] See the description under "Fairgrounds."

BLUE GRASSHOPPER BREW PUB
TAPROOM
6361 Riverside Plaza Lane NW, 582-2504 • $$
[Pizza] Anyone who is nervous about trying new beers
doesn’t have to worry at Blue Grasshopper, they offer all
of the local beers you already love and offer some of
their own brews if you want to try something new. Those
who enjoy good music with a cold beer will enjoy this
taproom because there is never a shortage of live bands.

BOB'S BURGERS
6628 Caminito Coors NW, 792-2001 • $
[American] See the description under "Far Northeast
Heights."

CHOCGLITZ & CREAM
10660 Unser Blvd NW, Ste D, 898-4589
[Ice Cream/Smoothies/Gelato/Fro-Yo,
Bakery/Sweets, Dessert] If you find yourself out on
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the Westside, be sure to make a stop here.
Made with fresh ingredients right in the
store, ChocGlitz offers chocolates,
housemade ice cream sold by the pint and
quart, as well as ice cream cakes and pies.
Also totally awesome: Their sweet and
pretty chocolate confections are certified
Fair Trade. From mint patties to chocolate-
dipped fruit to unicorn bark, this sugar
shop has you covered.

DION'S PIZZA
121 Coors Blvd NW, 831-3131 • $
10010 Coors Bypass NW, 899-
0400 • $
4200 Montaño Rd NW, 898-1161 •
$
1502 Unser Blvd SE, 340-0555 • $
[Deli/Sandwiches, Pizza, Take Out/To-
Go] See the description under "Far
Northeast Heights."

DONUT MART
3301 Coors Blvd NW, Ste X, 352-
6008
[Bakery/Sweets] See the description
under "Northeast Heights."

EL BRONCO
301 Old Coors Dr SW, 836-2711 • $
[Mexican] This café is housed in a bright
yellow building one block past Central on
Old Coors. Sit down inside and you’ll feel
like you’re in a streetside café near a big
mercado in Mexico. In El Bronco’s pretty
blue dining room, the energetic waitstaff
will offer you everything from asada to adovada, tortas to
caldos and the best nachos in the entire city. Fighting a
wicked hangover? Order a shrimp cocktail and the
menudo to go; you’ll soon be right as rain. 

FLIX BREWHOUSE 
3236 La Orilla Rd NW, 445-8500 • $$
[American, Bar, Bar and Grill/Pub, Brewery,
Deli/Sandwiches, Diner, Pizza] Watch a movie, drink
some beer and enjoy a meal at this hybrid theater. While
the forgettable in-house beers—actually made by the
company—aren’t fulfilling, the theater makes up for it with
the loaded fries, tasty pizzas and the silent, yet still
friendly, servers. 

GARCIA’S KITCHEN
6961 Taylor Ranch Rd NW Ste B, 899-7960 • $
[New Mexican] See the description under "Downtown."

GARDUÑO’S
10031 Coors Blvd NW, 890-7000 • $$
[Deli/Sandwiches, Mexican] See the description
under "Uptown."

GOLDEN PRIDE BBQ, CHICKEN &
RIBS
5231 Central Ave NW, 836-1544 • $
[Barbecue/Soul Food, New Mexican] See the
description under "Northeast Heights."

HANNAH AND NATE’S MARKET CAFÉ
6251 Riverside Plaza Ln NW, Ste B4, 922-1155
• $
[American, Specialty Food Store, New Mexican]
Get a little taste of the farm right here in the city. Hannah
and Nate’s is a country gift shop and breakfast and lunch
café, so come in for a portobello salad and some
potpourri, or a spinach salad and some ceramics. The
sandwiches are as stuffed as the handmade pillows, and
the prices are down-home and hospitable. Tip the
servers, not the cows!

JINJA BAR & BISTRO
5400 Sevilla Ave NW, 792-8776 • $$
[Asian] See the description under "Far Northeast
Heights."

KELLER'S FARM STORE 
6100 Coors Blvd NW Ste H, 898-6121
[Specialty Food Store, Organic/Locally Grown] See
the description under "Northeast Heights."

KEVA JUICE
10254 Coors Bypass Blvd NW, 792-0200 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo] See the
description under "Midtown."

LA MONTAÑITA CO-OP
3601 Old Airport Ave NW, 503-2550 • $
[Specialty Food Store, Vegetarian/Health Foods]
See the description under "Nob Hill."

LAGUNA BURGER (66 PIT STOP) 
14311 Central Ave NW, 352-7848 • $
[American] Here, you can eat one of the best green
chile burgers in the state of New Mexico. Laguna Burger
doesn’t offer much in the way of atmosphere, but more
than makes up for it in sheer flavor.

LITTLE ANITA'S 
6501 Paradise Blvd NW, 899-8126 • $
[New Mexican] See the description under "Midtown."

MARBLE BREWERY
5740 Night Whisper Rd NW, 508-4368 • $$
[Bar and Grill/Pub, Food Truck, Brewery] While the
trucks stay until about 10pm, Marble is open ‘til just
about 11pm most nights. Listen to some live bands or
grab a growler, six-pack or keg to go if you want to avoid
the loyal following this Albuquerque favorite has
gathered.

MARISCOS ALTAMAR
1517 Coors Blvd NW, 831-1496 • $$
[Mariscos/Mexican Seafood, Mexican] This Westside
gem awards patrons with steamy, heaping plates of
Mexican seafood in a clean, cozy dining area. Breakfast,
lunch or dinner, it's usually pretty hopping, though there's
always a seat and prompt service. Try the shrimp or crab
quesadilla with just the right balance of cheese and
seafood. The cocktails have delicious shrimp (even
octopus) served in their own juices with hunks of
avocado, spices and onion. When the menu warns you
something's going to be hot, it really is. You can always
cool off with an order of homemade flan. 

MARISCOS LAS ISLITAS
619 Old Coors Blvd SW, 836-4998 • $$
[Mariscos/Mexican Seafood, Mexican] Las Islitas
stakes its claim on just one noble pursuit—the seafood-
heavy cuisine of Mexico’s Central Pacific state of Nayarit.
The food is simple, delicious and authentic, having
clearly evolved in a place where the raw ingredients are
good and fresh. No culinary tap-dancing is necessary.
Brothy, aromatic soups and fish-filled empanadas are a
few must-haves, and even the unsavory sounding dishes
such as camarones a la cucaracha (“cockroach” shrimp)
are surprisingly delicious. You will definitely leave with a
full panza.

MIMMO’S RISTORANTE & PIZZERIA
3301 Coors Blvd NW, 831-4191 • $$
[Italian, Pizza, Buffet/All-You-Can-Eat] A New York-

Italian setting so authentic, Don Corleone would feel
comfortable. Co-owner Sal Cerami has compiled a simple
list that’s better than those found at most small Italian
restaurants. It won’t win a Wine Spectator Award, but
that’s not his goal. Cerami’s love and excitement for wine
is contagious as he mills around the tables selling
bottles of Chianti. The real treat is having him personally
recommend your wine—somehow, Cerami always finds a
hidden jewel stashed away, as though he were saving it
just for you.

PELICAN’S RESTAURANT
10022 Coors Blvd NW, 899-2000 • $$$$
[Steakhouse, Seafood, Bar and Grill/Pub] See the
description under "Far Northeast Heights."

PIZZA 9
6541 Paradise Blvd NW, 897-0099
2641 Coors Blvd NW, 831-6463
3211 Coors Blvd SW, Ste H1, 452-0909
[Pizza] See the description under "Downtown."

REBEL DONUT
9311 Coors Blvd NW, 898.3090 • $
[Bakery/Sweets] See the description under "Northeast
Heights."

RUDY’S “COUNTRY STORE” AND
BAR-B-Q
10136 Coors Blvd NW, 890-7113 • $$
[Barbecue/Soul Food] See the description under
"Midtown."

SHARKY'S FISH AND SHRIMP
5420 Central Ave SW, 831-8905 • $$
[Mexican, Mariscos/Mexican Seafood] This is a
Mexican-style seafood restaurant, which means stingray
soup and piles of sea snails. An attractive and relaxing
shaded patio adds to the la playa charm. The owner
Carlos is a super nice guy who is developing a big
following for some of the best fish tacos in town.

SUSHI KING
9421 Coors Blvd NW, 890-6200 • $$
[Japanese, Sushi, Asian] Sushi south of Cottonwood
Mall? Yessir, the Westside's getting better all the time.
Fight the fern bars with a mix of noodle dishes, rolls,
nigiri and sashimi in an almost retro-diner environment.
Try a monkeyball with a pot of tea before you hit the
movie theater.

THAI BORAN
3236 La Orilla Rd NW, 492-2244 • $$
[Thai, Asian, Fusion, American] This small eatery
offers a delicious variety of thoughtfully made Asian-
inspired food. Ask the friendly servers what they
prefer—we like the stuffed chicken wings and Thai boran

beef steak. 

URBAN HOTDOG COMPANY
10250 Cottonwood Park NW Ste
400H, 898-5671 • $
[American] Let’s shanghai the pedestrian
hot dog, says UHDC, and buy it a passport.
Wieners in Puerto Vallarta! (The Spicy
Rooster with pico de gallo, queso fresco and
avocado salsa.) Wieners in Singapore! (Tiger
Dog with an Asian slaw, fresh pea shoots,
crushed wasabi peas and peanuts on a
poppy seed bun.) Wieners in Paris! (Le Bleu
wrapped with bacon, sautéed mushrooms,
bleu cheese and thyme.) If you’ve ever
wanted to take your hot dogs around the
world without leaving Albuquerque, head to
the Urban Hotdog Company immediately. 

VANILLA CREAM BAKERY
9421 Coors Blvd NW, Ste K, 899-
8561
[Bakery, Coffee/Tea/Espresso] Row
upon row of delicious and freshly baked
goodies greet you as you walk in. From
breads to muffins, cupcakes to cookies, your
sweet tooth will thank you after you leave.

WECK’S
6311 Riverside Plaza Ln NW, 352-
6209 • $$
[American, New Mexican] See the
description under "Downtown."

WESTERN VIEW DINER &
STEAKHOUSE
6411 Central Ave NW, 836-2200 •

$$
[American, New Mexican, Greek/Mediterranean]
Western View is a neighborhood joint. And judging by the
steady stream of well-fed customers you’ll find there, it’s
serving its neighborhood well. Men in work boots fill the
space with lively banter that bounces from table to worn-
in table. The service is smooth and unadorned. Coffee
never stops pouring. Condiments find their way to the
table without special requests. Orders of giant, chile-clad
Hungryman burgers, New Mexican platters and even a
few Greek specialties are delivered hot and fast. The fries
are scrumptious and so are the old-fashioned
milkshakes.

BERNALILLO
ABUELITA’S NEW MEXICAN
KITCHEN 
621 S Camino Del Pueblo, 867-9988 • $$
[New Mexican] This restaurant has a cozy atmosphere
and notably friendly staff. The beef tacos are finger-lickin’
good but not at all greasy—like our abuelita used to
make. The green chile is delectable with just the right
amount of spicy goodness. Devour a sopaipilla with
honey. We bet you can't eat just one.

BAD ASS COFFEE
965 W Highway 550, 867-1778 • $
[Coffee/Tea/Espresso] Specializing in 100 percent
Kona coffee from the Kona region in Hawaiian, Bad Ass
Coffee serves up some of the best lattes and cold coffee
drinks in town. They even offer breakfast and lunch to
pair with your bad ass brew.

DION’S PIZZA
520 NM Hwy 528, 867-6161 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

LUPE’S ANTOJITOS 
180 E Hwy 550, 867-2145 • $$
[Mexican, Mariscos/Mexican Seafood] Lupe’s
Antojitos is the Bernalillo cousin of Lupe's Antojitos Y
Comida Mexicana in southeast Albuquerque. This one is
installed in the corner of a gas station convenience store
on Camino del Pueblo: You walk through the convenience
store to get to the restaurant. Once inside, the Central
Mexican menu includes three types of molcajetes, a
specialty of Mexico City that presents an entire meal
served in a stone mortar. Lamb barbacoa is cooked for
hours until it barely clings to the bone, its drippings
cooked into a brothy consommé. There are several caldos
that could bring the dead back to life, including a
chicken soup rivaling mom’s. And for you marineros,
there’s even excellent ceviche and fried, whole tilapia.
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PIZZA 9
200 Hwy 550, 867-0990
[Pizza] See the description under "Downtown."

THE RANGE CAFÉ
925 S Camino del Pueblo, 867-1700 • $$
[American, New Mexican, Bakery/Sweets] See the
description under "Midtown."

RUBY'S TORTILLERIA
118 W. Calle Montoya, 771-0550 • $
[Mexican, Specialty Food Store] It’s in the heart of
New Mexico but completely south of the border in spirit.
If the phone cards, paletas and corrido CDs don't give it
away, the green tomatillo salsa should. On weekends
Ruby's turns the dining service up a notch, serving
tamales and menudo. Though spiced simply, the
barbacoa is rich, soft and full of complexity. For 10 bucks
you get a pound of meat plus an assortment of salsas,
chopped onions and cilantro, grated cabbage and lime
wedges. Pints of red and tomatillo green are sold in tied-
off baggies for $1.25 each. The order comes with a stack
of fresh corn tortillas, but consider buying a kilo more for
$2.25. With the proper reinforcements, that pound of
meat will multiply into a lot of juicy tacos. 

CORRALES
CORRALES BISTRO BREWERY
4908 Corrales Rd, 897-1036 • $$
[American, Fusion, Greek/Mediterranean, Bar and
Grill/Pub] Fritz Allen opened the Corrales Bistro Brewery
next door to his Hanselmann Pottery shop in the Corrales
Artisan Center. The menu is full of appetizers, salads,
wraps, sandwiches and burgers. Roasted garlic and feta
bread dippers are replete with crumbled feta, olive
tapenade, balsamic dipping sauce and toasted pita.
Hand-cut fries and an assortment of sides complete the
mix, with good brews to wash it all down. Stop by for the
almost-daily live music and you’ll feel right at home.

FLYING STAR CAFÉ
10700 Corrales Rd NW, 938-4717 • $$
[American, Bakery/Sweets, Deli/Sandwiches,
Coffee/Tea/Espresso, Organic/Locally Grown] See

the description under "Far Northeast Heights."

HANNAH & NATE'S MARKET CAFE
4512 Corrales Rd, 898-2370 • $
[American, New Mexican] Get a little taste of the
farm. Hannah and Nate’s is a country gift shop and
breakfast and lunch café, so go in for a portobello salad
and some potpourri, or a spinach salad and some
ceramics. The sandwiches are as stuffed as the
handmade pillows, and the prices are down-home and
hospitable. Tip the servers, not the cows!

IL VICINO
10701 Corrales Blvd NW, 899-7500 • $$
[Pizza, Deli/Sandwiches, Brewery] See the
description under "Far Northeast Heights."

INDIGO CROW CAFE & BAKERY 
4515 Corrales Rd , 585-3061 • $$$$
[Fine Dining, American, Organic/Locally Grown] A
classy kind of place in the wilds of Corrales with
astounding lobster ravioli. And who could resist the call
of spicy clams? Head on in for dinner and a nice bottle
of wine or for Sunday brunch on the patio. It’s only a few
miles thataway, as the crow flies.

LITTLE ANITA'S 
10200 Corrales Rd NW, 899-2670 • $
[New Mexican] See the description under "Midtown."

SATELLITE COFFEE
1628 Alameda Blvd NW, 899-1001 • $
[Coffee/Tea/Espresso, Deli/Sandwiches] See the
description under "Northeast Heights."

THAI KITCHEN
10707 Corrales Rd NW, 890-0059 • $$
[Thai] At the crossroads of the far North Valley and the
Westside sits Thai Kitchen. From the outside looking in,
hanging out at the end of an average-looking strip mall,
it’s an easy place to overlook. That would be a mistake.
The egg rolls are top-notch, and the spicy Jungle noodles
with beef are out of this world! We highly recommend
that you go and thai something new at this warm little
joint.

VILLAGE PIZZA
4266 Corrales Rd, 898-0045 • $$
[Pizza, New Mexican] A selection of more than 30
fresh toppings and four types of hand-tossed crusts to
choose from. The patio is a great spot for relaxing on a
warm summer evening, and a daily pizza buffet is sure to
keep your stomach full throughout the week. 

EAST MOUNTAINS
BURGER BOY
12023 State Hwy N 14 , 281-3949 • $$
[American, Diner, New Mexican] We haven't figured
out the secret yet, but Burger Boy serves up the most
delicious green chile cheeseburger you'll ever put in your
mouth. Check out the buffalo burger or the tasty Frito pie.
It’s worth the drive and the dough!

GREENSIDE CAFÉ
12165 State Hwy N 14, 286-2684 • $$
[American, Bakery/Sweets] Chef and Owner Jay
Wulf’s Greenside Café calls to mind Hemingway’s "A
Clean, Well-Lighted Place." It’s light and airy with a few
hidden booths that, like Hemingway’s shadowy leaves,
are refuge from the hustle of the dining room—and the
city on the other side of the mountain. Perhaps the
correlation between Hemingway’s stark description of the
human condition and a place that serves enormous and
tender slabs of chicken-fried steak is a little too deep,
but mountain air has that effect on people. While you’re
up there, order the Sangre de Cristo, a sandwich similar
to a Monte Cristo with ham, turkey, Swiss and cheddar
cheeses, green chile, and grilled, egg-battered Hawaiian
bread. Everything’s made in-house, including the ice
cream.

LAZY LIZARD GRILL
12480 State Hwy N 14, 281-9122
[Bar and Grill/Pub, Pizza] A lively bar frequented by
the snowboarder crowd, the Lizard offers up a fine
selection of locally brewed beer. La Cumbre, Marble and
even Blue Corn are all well represented, along with labels
from all over the country. The food isn’t much to leave
town for, but it’s still a fine spot to toss back a few
chicken wings and listen to a local band tear it up. 

MINE SHAFT TAVERN
2846 State Hwy N 14, 473-0743 • $$
[American, Bar and Grill/Pub] A Turqoise Trail classic,
the Mine Shaft Tavern has been slinging burgers and beer
to Madrileño and tourists alike for decades. The service is
rarely what you would call “friendly,” but the burgers are
made from locally raised beef, the taps feature a number
of New Mexico brews, and the building itself is funky, old-
school Madrid at its best. 

PIZZA BARN
13 Plaza Loop, 286-2700 • $$
[Pizza, Italian] This unassuming pizza joint just off the I-
40 Edgewood exit is notable specifically for its thin and
very crispy crust. The pies are baked on screens and
served on perforated pans so the crust never gets soggy.
Pies come in three sizes—personal (10-inch), small (14-
inch) and large (16-inch). And yes, there is beer.

ROOTS FARM & CAFE
11784 New Mexico 337, 900-4118 • $
[American, Coffee/Tea/Espresso, Bakery/Sweets]
This farm-to-table cafe is a great place to get some pre-
hiking grub or just sit and while the ticks morning away.
Roots Cafe serves up some standard New Mexican fare
as well as seasonal soups, sandwiches and salads made
from the freshest ingredients. Thier baked goods—
including some gluten-free products—are baked fresh
each day. You can buy their produce at the counter, as
well as honey, eggs, and some other locally-made
products. The whole neighborhood seems to gather here,
so you’ll enjoy the people-watching—and the mountain
views.

TRAIL RIDER PIZZA
544 State Hwy 333, 281-6068 • $$
[Pizza, Italian] No matter the city, the best pizza usually
comes from the least likely joint. For the East Mountains,
that joint happens to be a small, converted mobile home
in the parking lot next to Molly's Bar in Tijeras. Fresh
ingredients, liberal use of cheese and one of the best
New York-style crusts west of the Hudson River make Trail
Rider a go-to joint. Yeah, there's some driving involved for
most of you, but you won't be able to resist eating your
pie in the car on the way home. They’ve got salads and
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sandwiches, too.

LOS LUNAS
DION'S PIZZA
3460 Main St, 865-5050 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

EUROPA COFFEE. TEA. BAKERY.
2105 Hwy 314 , 328-3874 • $
[Bakery, Coffee/Tea/Espresso] Get the taste of a
European café right in heart of New Mexico. Europa has a
lengthy list of drinks, ranging from hot or cold coffee,
smoothies or teas. The pastry case also holds many a
selection for your fancy and sophisticated breakfast
needs.

THE LUNA MANSION
110 Main St SW, (505)865-7333 • $$$$
[Fine Dining, Steakhouse, Seafood] If you ever really
want to impress your date, take them to the Luna
Mansion. The historical building was built as a gift from
the Santa Fe Railway to the influencial Luna-Otero
families. If you’re there for dinner, you can feast on the
likes of oysters Rockefeller, prime rib, moonshine salad,
king crab and Mansion mud pie. And don’t forget an
excellent bottle of wine from one of the oldest wine
cellars in New Mexico. If you’re there for brunch, try
Sunshine on Brioche or Sol Luna banana foster French
toast. 

OUT OF TOWN
DION’S PIZZA
3950 E Lohman Ave, 575-521-3434 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

LARGO MOTEL AND CAFÉ
US 60, (575) 773-4686
[American, Diner] We’ll level with you. This isn’t a pretty
place. In fact, right after you walk in and lay eyes on the
stained wood paneling, the circa 1970s decor and the
uneven floor, you might be tempted to walk right back out
again. But don’t do it. The food at this tiny diner more
than makes up for the weaknesses in atmosphere,
especially the green chile cheeseburger which ranks
among the best in New Mexico. 

PIE-O-NEER
5613 US Highway 60, 575-772-2711
[American, Dessert] If you’re running a restaurant in
Pie Town, N.M., there’s really only one thing you have to
do well: bake a transcendently delicious pie. The ladies
of the Pie-O-Neer have been meeting that expectation
since 1998 and the proof is in the ... well, pie. A
multitude of flavors are baked all day long, so pretty
much any time you stop by you’re guaranteed a fresh-
from-the-oven dessert, steaming and wafting forth a
heavenly aroma. The crusts are perfect, the fruit is fresh,
and the service is friendly. What more could you hope for
in this out-of-the-way town whose very name promises no
less?

PLACITAS
BLADES BISTRO
221 Hwy 165, Ste L, 771-0695 • $$$
[Bar and Grill/Pub, Fine Dining] At Blades, the mood
is jovial and boisterous, in keeping with the
neighborhood bistro feeling to which its aspires. A
stainless-steel counter at one end extends the feeling of
openness by offering a view into the kitchen, while across
the dining area is a beautifully crafted hardwood bar. On
the short, dinner-only menu, there’s an eclectic mix of
appetizers (roasted beets with toasted goat cheese and
balsamic glaze), European-style entrées (paella), and
several salad and soup options, all beautifully presented.

RIO RANCHO
BLAKE’S LOTABURGER
600 Unser Blvd SE, 892-5591 • $
1400 Deborah Rd SE, 896-2550 • $
[American] See the description under "Fairgrounds."

BLUE GRASSHOPPER BREW PUB
4500 Arrowhead Ridge Dr SE, 896-8579 • $$
[Pizza, Bar and Grill/Pub] Anyone who is nervous
about trying new beers doesn’t have to worry at Blue
Grasshopper, they offer all of the local beers you already

love and offer some of their
own brews if you want to try
something new. Those who
enjoy good music with a cold
beer will enjoy this pub
because there is never a
shortage of live bands.

CAFE BELLA
COFFEE
2115 Golf Course Rd SE,
Ste 102, 994-9436 • $
[Coffee/Tea/Espresso] It
does the heart good to see a
local coffee shop not just
surviving but flourishing in
Rio Rancho. Café Bella
seems to have it all figured
out with a comfortable
lounging area, a roster of
music and poetry events,
and a diverse menu
featuring irresistible wonders
like the red chilé mocha. 

CAZUELA'S
MEXICAN GRILL
AND BREWERY
4051 Sara Rd SE, 994-
9364 • $$$
[Brewery, Dessert,
Mariscos/Mexican
Seafood, Mexican,
Steakhouse] Cazuela's
Mexican Grill & Brewery
offers a wide selection of
cocktails, wine and award-winning house brews. The
outdoor patio can seat up to 300 people for parties.
Cazuela's serves breakfast, lunch and dinner with
options that include Mexican seafood, as well as steaks,
soups and salads. They offer daily specials on both food
and drinks, and live music is played on Fridays and
Saturdays. Happy Hour is one dollar off all drinks from 2-
6pm every day.

DION’S PIZZA
4101 High Resort Blvd NE, 896-2222 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

FAT SQUIRREL PUB & GRILLE
3755 Southern Blvd SE, 994-9004 • $$
[Bar and Grill/Pub, British Isles, American] From the
same folks behind Turtle Mountain, Fat Squirrel is an
English-style pub and full-service restaurant in the heart
of Rio Rancho. Featuring beyond-flavorful American fare
and some traditional favorites from across the pond
(corned beef ’n’ cabbage year-round anyone?), Fat
Squirrel's menu is as vast as its extensive wine and beer
selection. The intensely juicy burger, which you can
customize to your liking, is one of the best in town.
Generous portions and reasonable prices, too.

FEDERICO’S MEXICAN FOOD
1590 Deborah Rd SE, 891-7218 • $
[Mexican] See the description under "North Valley."

HOT TAMALES NEW MEXICAN FOOD
1520 Rio Rancho Blvd SE, 962-0123 • $$
[Mexican, New Mexican] High quality New Mexican
food in the heart of Rio Rancho. The atmosphere here is
a little rough around the edges, but the service is
friendly, and the food is good, especially the red and
green chile (ground from pods and fire roasted,
respectively). For breakfast, try the burrito puerco todo
with ham, sausage, bacon and eggs stuffed into a flour
tortilla and smothered with the chile of your choice. 

JOE'S PASTA HOUSE
3201 Southern Blvd SE, 892-3333 • $$
[Italian, Steakhouse, Seafood] This cucina italiana
has won multiple TripAdvisor Awards of Excellence and
has won the Best Pasta category in our own reader polls.
Fettuccine alfredo with shrimp, traditional gnocchi, ravioli
rustica, salmon farfalle, flat iron steak with sauteed red
peppers ... ugh, we’re drooling. Don’t even get us started
on the tiramisu.

LITTLE ANITA'S EXPRESS
2335 Southern Blvd SE, 892-9805 • $
[New Mexican] See the description under "Midtown."

M'TUCCI'S MODERNO ITALIAN
RESTAURANT
1908 Wellspring Ave SE, 891-2432 • $$$
[Italian] Sister to the original M’Tucci’s location, this
location offers a different—and somehow even more
delicious—menu of delectable foodstuff. While it is closer
to Rio Rancho than the metro area, it’s well worth the
drive for a taste of this heavenly cuisine.

NAMASTE CUISINE OF INDIA AND
NEPAL
1520 Deborah Rd SE, 896-3126 • $$
[Indian, Asian, Buffet/All-You-Can-Eat,
Vegetarian/Health Foods] The meal begins with a
simple greeting, namaste, and is quickly followed by a
plate of pappadam and chutney, vivid green like fresh-cut
grass. Things continue to impress from there. Virtually
unheard of in Burque, Namaste’s Nepalese dishes—like
succulent chicken momos—throw noodles and dumplings
into the Indian repertoire. By highlighting this region that
blurs the line between India and the rest of Asia, and
doing it with impeccable service, Namaste quietly sets
itself apart as a worthwhile reason to drive to Rio
Rancho. Don’t miss the masala tea—a Darjeeling brewed
with cardamom, cloves, cinnamon sticks and milk.

PIZZA 9
900 36th Place SE, 896-8999
[Pizza] See the description under "Downtown."

SAL-E-BOY’S PIZZERIA
1706 Southern Blvd SE, 892-5454 • $
[Pizza, Italian] Finding a good pie is a lot harder than it
used to be, and Sal-E-Boy’s has been around for 22
years—longer than most delivery drivers for the big chain
pie places. If you like seriously thick crust, you’ve found a
home. If you like the idea of combining meatballs,
marinara, cheese and green chile in an “Italian burrito”
then you’ve found nirvana.

SLATE STREET BILLIARDS
2003 Southern Blvd SE Ste 139, 994-0363 • $
[American, Bar, Bar and Grill/Pub] Play a round (or
10) of billards, grab some potato skins and chicken
wings (we prefer the Thai seasoning) with your favorite
drink, whether that’s an Old Fashioned or Marble IPA.

TURTLE MOUNTAIN BREWING
COMPANY
905 36th Place SE, Ste C, 994-9497 • $$
[Brewery, Pizza, Bar and Grill/Pub] They take beer
seriously here, and Turtle Mountain is one of the few
places west of the river where you'll find house-brewed
beer. Don't leave without trying the thin-crusted pizzas or
a calzone. Oh, and order some root beer for the kids—
that's made there too.

WECK’S
1620 Rio Rancho Dr SE, 896-1411 • $$
[American, New Mexican] See the description under
"Downtown."

SANDIA PUEBLO
BIEN SHUR
30 Rainbow Rd NE, 798-3961 • $$$$
[American, Fine Dining, Native American] The nickel
slots are bright, noisy: Bien Shur is subdued, quiet,
tasteful. The dining room is classy and beautiful but still
comfortable, leaving diners to contemplate the wonderful
contemporary cuisine and stunning views of the city and
Sandia mountains. After your meal, you can head back
downstairs into the casino scuffle for some live jazz in the
Tlur P’a Lounge and a hand of video poker.

SANTA ANA PUEBLO
THE CORN MAIDEN
1300 Tuyuna Trail, 867-1234 • $$$$
[American, Fine Dining] You’ll worry you’re lost the
whole way out to the beautiful Hyatt Regency Tamaya
Resort and Spa, home of The Corn Maiden restaurant.
The resort is a stone’s throw from Bernalillo but feels
much, much farther from town. The views from the
restaurant are unmatched (except by neighboring Prairie
Star) and the luxurious Southwest ambience is stellar.
Expect the food to be beautiful, too. Open until 10pm
Tuesday through Saturday.

PRAIRIE STAR RESTAURANT &
WINE BAR
288 Prairie Star Rd, 867-3327 • $$$
[American, Wine Bar] Situated in an old adobe
mansion with stunning views of the Sandia mountains,
Prairie Star is tailor-made for intimate special occasions.
Bold New American dishes are as beautiful to behold as
they are to eat and go down flawlessly with selections
from the Wine Spectator-honored cellar. This wine list is
immaculate and includes 50 by-the-glass pours
maintained in an argon gas Cruvinet. 

SANTA FE
315 RESTAURANT AND WINE BAR
315 Old Santa Fe Trail, (505) 986-9190 • $$$$
[French, Fine Dining] 315 is the kind of French
restaurant Albuquerque doesn't have. It's got a casual
atmosphere in an old converted house, but the food is
knock-your-socks-off stellar. Chef Louis Moskow uses the
finest ingredients (think foie gras and beluga caviar).
Before you order, your server will bring over a chalkboard
showing the day's specials; they're often the most
exciting offerings. This is also a great place to have just a
snack and a glass of wine from the incredible list.
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CAFE PASQUAL’S
121 Don Gaspar Ave, (505) 983-9340 • $$$
[Latin American, Bakery/Sweets, Organic/Locally
Grown] It's hard not to love Pasqual's, what with the
bright Mexican tiles, tantalizing Latin-American menu and
friendly service. The place is especially busy for weekend
breakfast, when a line can form down the block. But don't
give up; tell the hostess you're willing to sit at the big oak
community table, where locals and tourists share copies
of the morning paper and talk about how much they love
living here or would love to live here. Don't miss the hot
chocolate, housemade sausages and fabulous baked
goods.

CHOCOLATE MAVEN BAKERY AND
CAFÉ
821 W San Mateo Rd, (505) 984-1980 • $$
[American, Bakery/Sweets] It has chocolate in the
name ... how could it not be delicious? The Chocolate
Maven is tucked nicely into the same warehouse where
bakers produce fresh scones, cakes and other delectables
found at local coffee shops and grocers. The café is soft
and quiet, with an Italian country villa feel. If you sit on the
ground floor, you can watch the bakers make cinnamon
rolls and knead bread as you tear into wonderful dishes
like roast beef and Gouda cheese on freshly baked
sourdough bread. Even if you’re too stuffed to eat dessert
after lunch, make sure to look at all the fine creations and
take some home for later.

CHOW’S ASIAN BISTRO
720 St. Michaels Dr Ste Q, (505) 471-7120 • $$
[Chinese] Chow’s is one of those rare Chinese food finds
that doesn’t make you feel too guilty about digging into a
steaming pile of noodles. In fact, this place features
extremely fresh and flavorful dishes that jump off the plate
with color. Try the Dragon sesame chicken and the Volcano
fish, not to mention their delicious herbal tea and gingered
bok choy. Pick up some chopsticks and head to Chow’s for
lighter, yet zesty, fare. 

THE COMPOUND
653 Canyon Rd, (505) 982-4353 • $$$$
[American, Fine Dining] It's one of the fanciest
restaurants in a city that has a lot of fancy restaurants.
What makes The Compound different is a beautifully
designed interior, lush gardens, a killer sommelier and
really freakin' good food. Chef Mark Kiffin doesn't mess
around with too much Southwestern stuff (though he did
when he was at Coyote Café), favoring dishes like tuna
tartare topped with osetra caviar and preserved lemon. Try
this place for lunch during the week or dinner any night.
And in good weather you should absolutely sit outside.
(Also, The Compound has a package liquor license, so you
can leave with nearly any bottle from their huge cellar.)

COUNTER CULTURE CAFÉ
930 Baca St Ste 1, (505) 995-1105 • $$
[American, Bakery/Sweets, Coffee/Tea/Espresso]
Taste buds with indecisive tendencies might find the
satisfaction they crave at Counter Culture. While the café
specializes in brunch, choosy diners select from a wall-
sized menu stacked with eclectic salads, sandwiches,
French toast and pancakes, all fresh and generously
portioned. The sandwich combo, which comes with a side
salad and a cup of soup, is a slamming deal (we
recommend the salmon Thai coconut soup), leaving
enough change in your pocket for that slice of chocolate
cake you won't be able to resist. The casual atmosphere,
quick service and quality food make Counter Culture a
Santa Fe staple. 

THE COWGIRL BBQ
319 S Guadalupe St, (505) 982-2565 • $$
[American, Bar and Grill/Pub, New Mexican,
Barbecue/Soul Food] For years, Cowgirl has been our
most-visited restaurant in the capital. It's easy to find,
there are always enough tables, the people-watching is
great, and the food keeps coming until midnight on Fridays
and Saturdays. Plus, the barbecue and Southern-style food
is reasonably priced. Do not miss out on the chili cheese
baked potato topped with your choice of beef or veggie
chili. Wash it down with a cold beer or a giant soda.

COYOTE CAFÉ
132 West Water St, (505) 983-1615 • $$$$
[Latin American, Fine Dining] New Mexico’s most
famous restaurant, Coyote Café is where Chef Mark Miller
came to fame as the king of Southwestern cuisine. This
beautifully renovated restaurant serves only dinner, but the
rooftop bar, Coyote Cantina (open in the summer), has a
wide selection of tequilas and an affordable Latin
American menu. Try the trio of salsas including lime pico
de gallo for only $6 while enjoying a cocktail. 

DION’S PIZZA
2014 Cerrillos Rd, (505) 424-7333 • $
[Deli/Sandwiches, Pizza, Take Out/To-Go] See the
description under "Far Northeast Heights."

ECCO ESPRESSO AND GELATO
128 E Marcy Ave, (505) 986-9778 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo,
Coffee/Tea/Espresso] Gelato is a gift from the gods.
These flavors are fantastic (try the hazelnut), the texture is
soothing, and it's lower in fat than ice cream. Stop by Ecco
for a tasty frozen treat, a fresh deli sandwich and a
European-style café experience. Open until 10pm on
Fridays and Saturdays—a godsend for latenight munchers
in the area!

EL FAROL
808 Canyon Rd, (505) 983-9912 • $$$
[Spanish, Fine Dining] This is another one of our all-
time Santa Fe favorites. We go for Spanish-style tapas in
one of the quiet dining rooms. Sometimes we stop in for a
late-night drink and some entertainment in the lively bar
up front. Whether it's a flamenco guitarist and dancers, or
a Western swing band, the bar is always fun.

FIVE AND DIME
58 E San Francisco St, (505) 992-1800 • $
[New Mexican] The service is nonexistent, but the Frito
pie--oh, the Frito pie!--is perfect. From the ashes of the
original Woolworth’s lunch counter, Five and Dime still
serves what is reputed to be the very first Frito Pie in the
original style--right out of the bag.

GERONIMO
724 Canyon Rd, (505) 982-1500 • $$$$
[American, Fine Dining, French] Most people consider
Geronimo the best restaurant in Santa Fe. The signature
dish is a telicherry rubbed elk tenderloin atop garlic
mashed potatoes and bathed in a mouth-watering
brandied mushroom sauce. Generously dotted with
applewood-smoked bacon and big, meaty morel
mushrooms, and served with a superb glass of red wine, it
is yum-um-ummy. The ambience here is a little uptight, but
the food is what matters, right? If money is an object, try
lunch; it's just as good and way cheaper.

HARRY'S ROADHOUSE
96 Old Las Vegas Hwy., (505) 989-4629 • $$
[New Mexican, Bakery/Sweets] Harry's Roadhouse
exists somewhere in the realm between traditional
roadside diner and funky, New Mexican hacienda. We
recommend the California Dreamin’ burrito, or any New
Mexican item with turkey and green chile. If you're in the
mood for something a little different, try LaMont's all-
natural buffalo burger. Take a seat at the bar, and dive into
a slice of coconut cream pie or a homemade ice cream
sandwich. Make sure to ask the friendly waitstaff about
the specials, which also include brunch and dessert.

INDIA PALACE CUISINE OF INDIA
227 Don Gaspar Ave, (505) 986-5859 • $$$
[Indian, Buffet/All-You-Can-Eat] India Palace in Santa
Fe is a different restaurant from those in Albuquerque but
maintains the same lavish service, exquisite food and
deluxe ambience. Say yes to the sinus-clearing prawns
vindaloo and addictive chicken korma.

JAMBO CAFÉ
2010 Cerrillos Rd, (505) 473-1269 • $$
[African, Organic/Locally Grown, Vegetarian/Health
Foods] Owner/chef Ahmed Obo was born on the island
of Lamu off the coast of Kenya, among the culinary
traditions of Africa, Arabia and India. His food reflects the
Lamu style of culinary fusion. It’s designed to be
interesting and different but doesn’t attempt to force
anyone too far from their comfort zone. The ingredients,
including a host of local meats and veggies, are priced
unusually low for a restaurant dealing in clean, local food.
Try the marinated tilapia, served with red chile-and-
coconut-infused basmati rice, sautéed spinach and a
dried fruit and ginger chutney.

LA CHOZA
905 Alarid St, (505) 982-0909 • $$
[New Mexican] Yes, La Choza is another hole-in-the-wall,
Santa Fe-style New Mexican restaurant. It's small,
comfortable, friendly and the food is just like what
grandma turns out for Sunday dinner. The crispy chicken
taquitos are the best in the city, and the green chile clam
chowder is a must for chowder heads. Order an extra heap
of chips and salsa and a pitcher of agave-wine Margaritas.
If you haven't had a Margarita made with agave wine,
you're missing out. Remedy this.
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THE OLD HOUSE
309 W San Francisco St, (505) 988-4455 •
$$$$
[American, Fine Dining] Look for The Old House tucked
away in the deluxe Eldorado Hotel. Here you’ll find mostly
French-inspired food like sautéed diver scallops with a
portobello and foie gras Wellington, wilted greens, Xeres
sherry and Meyer lemon sauce. Everything, from the
silverware to the service, is top-notch.

PIZZA 9
1965 Cerrillos Rd, 982-8989
6417 Airport Rd, 835-1925
[Pizza] See the description under "Downtown."

SAN FRANCISCO STREET BAR &
GRILL
50 E San Francisco St, Ste 3, (505) 982-2044
• $$
[New Mexican] Stuffed atop a gaggle of galleries, San
Francisco St. Bar & Grill stares down onto Santa Fe's
famous plaza from a large, lofty perch above Häagen-
Dazs. Make sure to snag a table by the huge windows for
a bird’s eye view of Texan tourists while you enjoy one of
San Francisco St.'s famous hamburgers and a Silver Coin
’rita. This is the ideal downtown Santa Fe eatery if you’re
in the mood for something a little less New Mexican
(though you'll still find enchiladas on the menu), and
there are options for everyone—vegetarians, too.

SANTA FE BITE
311 Old Santa Fe Trail, (505) 982-0544 • $
[American] John and Bonnie Eckre, formerly of Bobcat
Bite, take their food to the next level at this cozy restaurant
located inside Garrett’s Desert Inn. The casual dining place
is complete with a patio, burgers, shakes and beer. 

SANTACAFÉ
231 Washington Ave, (505) 984-1788 • $$$
[Fusion, Fine Dining] Food Network star Ming Tsai
worked here for a few years in the mid-’90s, and the
menu still shows a strong Asian influence in dishes like
shiitake-and-cactus spring rolls with Southwestern ponzu
dipping sauce. Close to the plaza, but not too pretentious,
SantaCafé is an old standard. Ask to be seated on the
lovely enclosed courtyard. 

SEÑOR MURPHY CANDYMAKER
4250 Cerrillos Rd, (505) 467-8590
[Bakery/Sweets, Specialty Food Store,
Organic/Locally Grown] Ever had a “caramale”? It’s
like a Payday candy bar, only adorable and New Mexican.
Santa Fe’s Señor Murphy Candymakers fashions the little
"tamales" out of vanilla fudge, caramel and piñon. Each
one gets wrapped up in an itty-bitty corn husk and
finished off with a couple of ribbons. All of the goodies

here are picture perfect and range from chile creams to
fudges, organic chocolates to sugar-free sweets.

THE SHED
113 E Palace Ave, (505) 982-9030 • $$$
[New Mexican, Bakery/Sweets] The Shed is one of the
best New Mexican restaurants in town, and it's just off the
Plaza in an adobe building dating back to 1692. Stop in
for a Margarita and a stack of blue corn enchiladas with a
side of posole. Everything here comes with garlic bread,
which is strange, yet delicious. Oh, and The Shed makes its
own pies. Try a slice.

THE TEAHOUSE
821 Canyon Rd, (505) 992-0972
[Coffee/Tea/Espresso, Organic/Locally Grown] The
Teahouse is a lovely getaway for any occasion. Not only is this
quaint restaurant just the place for tea but it also serves
local and organic foods for breakfast, lunch, dinner and
dessert. There are more than 100 tea blends to choose from.

TECOLOTE CAFÉ
1616 St. Michaels Dr, (505) 988-1362 • $$
[New Mexican, Bakery/Sweets] No toast for more
than 25 years. Santa Fe is a breakfast-loving town, and
Tecolote Café has been serving up flavorful breakfast
burritos and huevos rancheros since 1980. When given
the option of beans or potatoes, pick both. The thinly
sliced, crispy potatoes on a bed of chile and beans is the
breakfast of kings (and queens). Pancake fans should
know the hotcakes at Tecolote are frickin' huge, and the
atolé-piñon and Tollhouse are especially tasty. Tecolote
also offers a bakery basket full of freshly baked biscuits
and the best blueberry muffins you will ever taste. Ever.

TIA SOPHIA'S
210 W San Francisco St, 983-9880 • $$
[New Mexican, American] Tia Sophia's is so good we
know foodies who visit Santa Fe just to eat there. No joke.
The atmosphere really does feel like you’re in the dining
room of your tia: laid-back and full of happy faces.
Everything on the menu is delicious, but the breakfast
items are especially yummy: Try the bean and potato
breakfast burrito, huevos rancheros and the beef
enchilada with red chile. Plus, dishes arrive on skillet-like
plates with warm sopaipillas to mop up the extra chile
goodness. Or, if you prefer to munch your sopaipilla as
dessert, slather on some honey or cinnamon sugar. Don't
be surprised if you see a few people licking their plates
clean—it's not uncommon here.

TOMASITA'S
500 S. Guadalupe St, (505) 983-5721 • $$
[New Mexican] Be ready for a wait at Tomasita's—not
because the service is slow, but because all the tables are
packed with locals and tourists enjoying some damn good
green chile. Hop over to the bar and order a Margarita (or

two) to help the time pass.
Once you get a table, don't
even bother looking at the
menu: Get blue corn chicken
enchiladas with green. You
won't be disappointed.

TORTILLA FLATS
3139 Cerrillos Rd, (505)
471-8685 • $$
[New Mexican] Tortilla Flats
reopened after renovations
that felt like forever to addicts
of its chicken enchiladas and
huevos rancheros. The
building suits this business
well, adding a little more style
to the still friendly mom-and-
pop New Mexican restaurant.
The new digs also include
patio dining and an attractive
bar. Tortilla Flats offers some
great options for vegetarians,
like the vegetarian quesadilla
or burrito stuffed full of
steamed veggies and cheese.
If you love guacamole, try the
quesadilla especial de carne
with sauteed onions and a
side of red or green.

TUNE-UP CAFE
1115 Hickox St, (505)
983-7060 • $$
[Latin American, New
Mexican, Mexican,
Vegetarian/Health Foods,

Organic/Locally Grown] The Tune-Up Café is an ace in
the hole for Santa Fe restaurant recommendations,
especially if you’re planning a meal for picky eaters. The
café is filled with a glow. People-friendly touches include
kids’ books, good music and lighting, and a long mirror that
lets wall-facing diners feel like they’re a part of the room.
Meanwhile, the food manages to be a lot of things without
following any one path. It’s not a burger joint, but the
burgers are good. It’s not New Mexican, but Tune-Up serves
chile rellenos and huevos rancheros and green chile. On
paper, its most unique influence is from El Salvador, but you
could eat there many times and not even notice. The
restaurant offers breakfast, lunch, dinner and drinks to
accomodate dining any time of day. There is usually a vegan
soup on special.

VINAIGRETTE
709 Don Cubero Alley, (505) 820-9205 • $$
[Organic/Locally Grown, Vegetarian/Health Foods]
See the description under "Old Town."

TAOS
THE ARTESIAN RESTAURANT AT
OJO CALIENTE
50 Los Banos Drive, 583-2233 • $$$$
[American, New Mexican] Ojo Caliente is a local
treasure, and you’re cheating yourself if you don’t stop in
once in a while. Come for the water, but stay for dinner.
And breakfast, for that matter, if you can afford to spend
the night. The Artesian restaurant features New Mexico-
inspired dishes that trade heavily on local ingredients, as
well as a variety of fine dining fare. It’s the perfect way to
complete your Ojo experience. 

GUADALAJARA GRILL
1384 Paseo Del Pueblo Sur, Ste 8, (575) 751-
0063 • $
[Mexican, Mariscos/Mexican Seafood] This Mexican
joint boasts an extensive seafood menu, but don’t let the
lack of a nearby ocean scare you off. The food at
Guadalajara is affordable, tasty and authentic, and the
service is fast, leaving you with plenty of time and money
to continue your journey through Taos. 

TAOS COW ICE CREAM
485 Highway 150, (575) 776-5640 • $
[Ice Cream/Smoothies/Gelato/Fro-Yo,
Deli/Sandwiches] Here, they churn their ice cream
without hormones or the fake flavors found in mass
produced batches. Although the muted flavors may
disarm at first, by the third slurp you can pick up the
subtle mint in the mint chocolate chip or the cinnamon in
the Mexican chocolate. The café also serves a full
breakfast and lunch menu and has a slim porch for
mountainside dining. 

TAOS PIZZA OUT BACK
712 Paseo Del Pueblo Norte, (575) 758-3112 • $
[Deli/Sandwiches, Pizza] With its always packed
dining room and outdoor tables, you may find yourself
standing until a space clears, but it’s no cliché to say that
the pizza at Out Back is worth the wait. The pies arrive
laden with smoked mozzarella, mushrooms, tomatoes,
capocollo (an Italian cured meat) and, of course, green
chile, and each slice is a succulent, dripping treasure. 

FOOD TRUCK
CONCHITA'S CREATIONS
400 Gold Ave SW Ste 119, 515-8835 • $
[American, New Mexican, Vegetarian/Health
Foods] The mobile version of Conchita’s Cafe offers
catering for up to 800 people. 

FRESH, A MOBILE BISTRO
, 985-8449 • $$$$
[Fine Dining, French, Organic/Locally Grown]
Magically nestled inside a 1955 Fageol Twin Coach bus is
a French fine dining restaurant with gold cutlery, burgundy
cloth napkins, handpainted wood paneling and soft
European cafe music. The price and menu are fixed for
the month, but the $50 per person price tag seems like
nothing after six courses of delectable food made with
fresh, local ingredients. There’s even a waiter, and you can
see Chef John Young cooking in the back third of the bus.
Reservations required.

GAUCHITO CATERING LLC
, 977-0374
[South American] Argentinians love their meat, and
chef Diego Grant is no exception. With a rotating menu for
walk-up foodies and a special catering menu, there are
plenty of choices at this uniquely delicious food truck.
Either way, El Gauchito’s cooking is not to be missed. 

GEDUNK FOOD TRUCK
, 315-3521 • $
[Dessert, American] The word “gedunk” is a Navy term
refering to snack foods and the places they are sold.
Fitting, then, for veteran Chef Patrick Humpf’s food truck
to bear the name. The menu changes often and features
everyday food with a gourmet twist. One Wednesday, you
might partake in a rich dessert like their tasty Boston
creme cake, while the next week could bring you face to
face with chocolate-piñon-coffee rubbed pork tacos. 

IRRATIONAL PIE
, 273-0603 • $
[Pizza] Irrational Pie supplies some of the best
American-style pizza we’ve ever had. Our personal test to
find good pizza is to order a Margherita pizza: It’s simple
and just delicate enough to know if a chef knows what
they’re doing, and time after time they’ve proved they
have more than capable kitchen staff here. It’s a food
truck, so they’ll likely be near you at some point during
the week but if not, it’s worth seeking them out. 

KITSUNE FOOD TRUCK
1501 First Street NW, 489-7800 • $$
[Asian, Fusion, Chinese, Korean, Japanese, Thai] The
creations of the resident food truck of Dialogue Brewing
aren’t just tasty, they’re beautiful. Though the tacos are
relatively small, we highly recommend the karaage tacos—
the kitsune slaw is life itself. (The size of the portions
don’t matter as long as you add a side of Thai fries.)

THE SCOTTISH PIE SHOP
, 933-9567 • $
[British Isles] The chef may not have a brogue, but you’d
never know it from the food. Using family recipes, the
Scottish Pie Shop serves up the most authentic
shepherd’s pie or plate of steak bridies you can find in
this sun-baked land. Finish off your Celtic feast with a bag
of shortbread cookies and you’ll swear that you can hear
bagpipes from just up the ridge. 

SOO BAK FOOD TRUCK
, (505)-221-9910 • $
[Korean, Fusion] Soo Bak Food Truck’s tag line reads:
“Korean Seoul Food”—an apt description of the innovative
fusion of traditional Korean and New Mexican cuisine
apparent in the dishes. You can get adventurous with the
Korean chile cheese fries or stick with classic and
deliciously light kimchi and rice. Vegetarians and meat-
eaters alike will be pleased with the fresh mandu (veggie
dumplings) or daeji bulgogi (spicy pork) tacos. 
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