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2% Pig-levin® chef Paul Xahan's argaric podk
Belly wunch sancwich, lhadad with tanmy.
crisp cabbage slaw and digoanase End
garoed with a sido of crispy garlic frites at
farncy Blackbird (612 W, Hardalph 5t 312-
TG-0708)

30 Oecadent french fries cooked in duck fat
at sausage supersiore Het Doug’s (3324 N,
Calferia Ava, 773-279.95500—andy avail-
able on Fridays and Satundays, which makes
them even tastier

31 Chef Heather Terhune's delectable
flaky chicken pot pia o1 Atwood Café (1 W,
Washinglon St 312-368-19000,

B2 They tasie pust Floo autumn, but the

pumipkin pancakes with cinnaman bulter at
Jahn's Plaoe (1200 W Websber Ave, 773
5X5-6670) are diving ro matier the season,

33 The crackling calanari salad at China
Grill (230 M. Mickigan Awe, 312-334-6700),
an encemeous mound of lime miso-kissed
greers and crispy marsels of fricd soud,

34 Bpokbinder soup at the legencary Cape
Cod Room (140 E. Walton PL, 312-TE7
2H007), a dark, earthy brew, redalest of
sherry ard mealy wilh red sinapger,

35 Wo-baked Maine abiter ol Shanghai
Tercace (108 £ Supedar 5L, 312-573-
&744): a succulent mix of lobster chunks,
Chénese brooook, oyster mushrooms and
reasted garlic,

38 The “Suven Samural™ at lapomalks (600
W. Chicage Ave, N2-822-96000, seven
sizrling seafood tartars—Bohster, aoallop,
craky, bune, oclogus, salmon and shiimp—
presenbed in o i alangated dish,
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37 Bultery-crusted deep-dish pizza topped
with sausage, pepperasi and tangy tamste
sauc at Lou Malnatl's Plzzeria (439 M.
Wells 58, 312-B2E-93000,

3B The Macho Selad ot Bandera (535 M.
Michigan Ave, 312-844-3824), a feast of
greens with dates, goat cheesa, and fresh-
fram-the-3it shredded chicken

X9 Tricky to sy, easy (o love: deliciously
salty taramosalata (whipoed fish roe) served
with scft sesame beead ak Costa’s (340 5.
Halsted 58, 312-263-9700) in Grocktown

480 Piere beet hot dog heawven af retro drive-
i Superdawg (6363 B, Milwaukes Ave,
T73-T63-0660).

41 Made with real corn and spiked with
sealliana the cern fritlers 2t Wishbone
(001 W, Wachington Bhed | 312-B50-2663)
are d regl Laste of the South.

42 Hracingly fresh ranbhow oeache wilth
salmign, tuna, and fluke sprked with ponzu
sweet polata and alartns, made while you
walch at the ceviche bar at DelaCasta
(A5 E llmoas 55, 312-A64-1700)

43 The uhimate atter-dinner drink: “choc-
olacello” frem Italian faverite Osteria Yia
Stato (620 M. State S8, 3 2-642-8450,
a chilled 2508 of housemads chaocolate
liquewr.

44 O bim bop from stylish Korean
Jui (EI0E W, Clark 5%, 773.334.637
taray, spicy feast of seef, rice and
vegges served sicding in a stone b

A48 Crispy, addictive “Holy Cow ch
concd with papeika, garlic, salt and
sarved i ihe sar a1 Harmy Caray's
Kinzie 5L, F12-B28-0966).

A6 Parfectly hod, erisp falafel af Odd
sallem (1411 N, Wells 5L 312-544-0
drizzbied with tangy tahini sauce an:
into a pita with lettuce. tomato anc

AF The sweel, savory, sersaliona &
wralfle at Yolk (112005, Michigan Avs
33-TED-06E5Y, with crispy bits of b
conkad rght in the bakter

A8 The delectanle battered shrimp &
at de cero (A14 W. Randoiph 5t 377
B114), Recked with cilaniro and drizz
with refreching avecads ererma

4% The steamed bac stuffed with 1A
lian beaf at Wew Bao (835 M. Mich
Mg 312-64 2-5E88) —delicioushy 5
arvd, at @ buck and change, possibly :
cheag eals in the city.

S0 The B0 Cluk, & jae-dropoingly
sandwich at Perry's Dwli (180 M. Fiz
8., 3N2-FF2-T557), with pibes of noe
key breasi topped with crisp bacor,
ded lettuce, tomato and mayo. @



B l:"m-‘lk:r'. fresh Ei-‘-ﬂ’\-r.l'ml}k' with just the
nght kick, mace tableside ot Adobo Grill
(1610 M. Welts St 312-266-7950),

S The puled ok plalter a Smogue BRQ
(300 M. Pulaski Rd., 773-545-T427), & pila
al most, tendor meat that's been avingly
ermckopd for 1215 howrs.

0 Hubble tea at Chingtown's Joy Yee
Moodbe (3155 5, China Pl 312-328-00003 —
froen creany avocado milc pea o on iy,
refreshing mango kiwi frecere topped with
fresh fiuit and chewy tapioca bubbdes

M Garnished with salami and shredded
Parmesan and served with 4 beer back,
tha hafty 15-cunce *Hosd Rash Many™ at
Twisted Spokes (501 M. Opden Ave, 312-
BAG-15000 is a maal in itselr

12 Broed owsters Rockefellar at Chicags
Chop Housa (60 W, Ontaria 5t 312-787-
IO, battery-rich and losded with spanach
and bieatonemibs

18 The pepperconn Burger af R, Grunt’s
(2056 M. Lincoin Park West, T73-926.
£353). a half-pounder studded with pepper-
corms, fopped with erunchy fricd onions and
fineshed off wAth a smeear of Beu chesda

W Perfechly Layened with salams, lurkey,
ool beef ham and swiss. topped with
Zipoy giardiniera, and baked on a roll (o
chewy parfection, the Wreck dees Potbelly
Sandwich Works (508 M. Clark 5t 312
54 =5110 ) prowd

18 Caviar senice at four-stas TRl (676 M
St Clair 5. 312-202-0007), o beautifully
seetetad Lasting of Sturpeon cavars ang
acrompaniments climbsng a winding glass
mEn| staircase,

W The ultimate matze ball soup, Exdbed up
by L viiseacres 2t Ashkenaz Delicatessen
{12 E. Cedar 58, 312-944-50063

T Creamy, doeamy, frozen chocolate-cov-
weadl cheesccake from Chicaga classic Eli's
Cheesecake World (6701'W. Forest Pre-
gerve Dy, BO0O-ELI-CAKE}—if vou're going
e youe diet, this is the ey L0 GO I

He=s sbealk in the city? For our money
the prime bone-in flet mignon al Salban
{200 E Chestnut 3¢, 312-280
O Medtingly tender, parfecthy smoky,
tooped with sautecd mushrooos of
leed orions.

Ety omelels slung by carcer servers al
Mtchells (565 W lackson Bhvd, 313-
) nclud ng o scrumpl oathy sirmple
werian with lnmatses, omons and
chesse

20 Parko breadonamibs and & bath o Guin-
ness stout make the fried calamani ot dassy
steakhouse Keafor's (30 W Kinzie S, 312-
AR 705350 the !ig"1'.i:-51. mos] delicate souid
e ever Tashed

A Delectanly cmchy almand chgcolate
tofee—=ivers of toffee-covered almonds
dipped in dak chocolate and covered with
cruthar almonds-=a1 Sarah’s Pasiries &
Candies (11 E Oak 50, 312-0648-6213)

2F Harrerg saganak S naCnod amal shouls
of "Opa™ al Greek Islands (200 5. Halsted
b, 32-TE2-9855)

23 Falling-apart-tender bakby back nbt 2
(M4 Tewn Eave Twin Anchors (1655 M
Sedpwick SL. 317-M66-1615).

D Gooey, Ahaey cmnnamin rolts framn
Swedish stardoy café Ann Sather (9259 W,
Belmon Ave, TT3-248-23TE)

25 The “2nd Moctgage® teaiood platter
oppetizer 4l Joe's Seafood, Prime Stoak &
Stons Crab (60 E. Grand Ave, 312-373-
6370, a lowering presectation of stone
crab claws, unbo shrimp, bobster cockiail
and sheima and scallop coviche

26 “Grzen eggs and ham™—scrambded sgps
mizeed with basi pesho, roasted bemaloes,
mozzarela 2nd diced pancetta=—at funsy
nreakiast cpot Orange (32371 M, Clark 5t
77354544000

7 The hand-cut, pi'ed-high pasirari on rye
a1 Elaven City Dener (1112 5 Wabash Ave,,
I 22-11

28 The checoate chip cockie ot Dunlays
on Clark (2600 K. Clark 51, 773-8E3-
A0, sarved werm and gooey if 2 cast-
Fon skillel and topped with a big ol scoop
of vanila ice cream.
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