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overlooking Congress Avenue. The 
restaurant serves inventive small plates 
of everything from duck wings, mussels 
and pork cheeks to Kennebec frites with 
housemade ketchup. Wash your meal 
down with a Cuidado: Piso Mojado, 
which translates to “Caution: Wet 
Floor,” and is a tasty spin on a margar-
ita. Lunch on weekdays, dinner daily. 
315 Congress Ave., 482-8842 $$ ¢ ˚ P
 
tEnoAK Bourbon and whiskey take 
center stage at this Warehouse District 
restaurant and lounge. The menu 
revolves around oak-aged liquor, from 
the Skinny Dip mussels steamed with 
bourbon, butter, garlic and fennel to 
the Drunkie Twinkie dessert, which is a 
battered and fried Twinkie served with 
Amy’s Mexican vanilla ice cream. Din-
ner daily; Saturday and Sunday brunch. 
409 Colorado St., 472-2822 $$ ` ¢ N ˚
 
tEXAn CAfE This downtown Hutto 
cafe serves up Southern comfort food just 
like mama used to make. Try staples like 
fried green tomatoes, chicken fried steak 
or a slice of one of the yummy homemade 
pies. Lunch Tue-Sun; dinner Tue-Sat. 207 
East St., Hutto, 846-2885 $ è =
 
tRACE The W’s restaurant is committed 
to “conscious cuisine” that uses fresh 

CHEn Z Hot Pot + nooDLE BAR 
Chen Z brings a welcome infusion of 
traditional, homemade Asian delica-
cies to the local dining scene. The 
menu boasts Austin’s first full hot-pot 
menu, which features a large variety 
of Hong Kong –style starters and the 
delicious Pan-Asian noodles, which 
are made in-house. Lunch and dinner 
daily. 2700 Anderson Lane, 336-8888 
$$ è =

CHinAtoWn One of the oldest Chi-
nese restaurants in Austin, Chinatown 
has perfected the art of Asian cuisine. 
Sushi is served daily and dim sum on 
weekends. The fish entrees, such as 
the seafood clay pot and the cilantro 
shrimp, are excellent. Lunch Mon-Fri; 
dinner daily. 3407 Greystone Drive, 
343-9307; 107 W. Fifth St., 637-8888 
$$ è ¢ ˚
 
CHo SUSHi This quaint Japanese 
fusion restaurant in Steiner Ranch 
offers sushi made with the freshest 
of fish and the crunchiest of tem-
pura. Splurge for the Kobe beef, 
seared on hot stones at your table, 
and housemade sangria. Lunch and 
dinner Mon-Sat; dinner Sun. 4300 
Quinlan Park Road, Ste. 105, 266-8700 
$$ è = P

ingredients that are locally sourced, 
natural and humane. Conclude your 
feast with the drunken doughnuts, bite-
size delights served with a tequila chile 
fudge sauce, bourbon dulce de leche and 
vodka whipped cream. Breakfast, lunch 
and dinner daily. 200 Lavaca St., 542-
3660 $$$ ` ¢ N _ ˚
 
URBAn Tucked away in The Westin 
Austin at the Domain, this American 
grill offers upscale home-style cooking. 
Comfort food favorites such as meat-
loaf and steaks are elevated to a new 
level with top-notch ingredients and 
creative presentation. Lunch and dinner 
daily; brunch Sun. 11301 Domain Drive, 
490-1511 $$ è ` ¢ ˚
 
WAtERLoo iCE HoUSE This casual 
eatery has been an Austin mainstay 
since 1976 and, as a venue, has hosted 
dozens of now-famous musicians. 
Breakfast, lunch and dinner daily. Eight 
Austin-area locations $ è ¢ N _
 
tHE WooDLAnD At this SoCo eatery, 
start with the Grace and Moxie (ruby 
red grapefruit, vodka, lime and mint) 
before digging into comfort foods such 
as meatloaf, chicken pot pie or a tasty 
salad. Dinner daily; brunch Sat-Sun. 1716 
S. Congress Ave., 441-6800 $$ ¢

ZED’S Offering hearty American 
staples, Zed’s is a casual-yet-sophis-
ticated place to enjoy good food, 
cocktails and musical entertainment. 
Situated by three acres of park and 
bike trails, its large outdoor deck 
provides plenty of opportunities for 
overlooking the area’s pond and local 
flora while you chow down. Lunch and 
dinner daily. 501 Canyon Ridge Drive, 
339-9337 $$ è ¢ N ˚ _ P 

 

AsiAn
 
888 PAn ASiAn REStAURAnt 
“Triple 8” spans all of Southeast Asia 
to achieve its absurdly long menu, 
offering up spring rolls alongside Thai 
curry, but the kitchen specializes in 
vietnamese food, especially pho. Lunch 
and dinner daily. 2400 E. Oltorf St., Ste. 
1A, 448-4722 $ è = N ˚ P
 
BARCHi SUSHi This sleek sushi bar 
offers a variety of fresh Japanese cui-
sine, from classic rolls and rare sashimi 
to grilled offerings. Set in the bustling 
Warehouse District, the restaurant 
also offers a variety of sake, beer and 
wine. Try the Asian pear sake. Lunch 
and dinner daily. 206 Colorado St., 
382-5557 $$ ¢ ˚ _ P

The Sweet Spot

 You may want to put your diet on hold for a bit—now there 
are two places to enjoy Gourdough’s humongous dough-
nut creations. The South First Street trailer is still up and 

running, and now there’s an expanded menu at new brick-and-
mortar Gourdough’s Public House in Kerbey Lane’s old spot 
on South Lamar. The restaurant features a few items from the 
trailer, but the menu is mostly new concoctions, from salads 
served with a garlic doughnut to full-on entrees worthy of a 
boozy night out. With its rusted aluminum siding roof and 
wood accents, the vibe of the place is somewhere between 
shack and dive bar. Owner Paula Samford says it harkens back 
to a time “when things were simpler in life.” We gorged our-
selves on the Country Clucker, a plain doughnut topped with 
fried chicken breast, creamed corn and candied jalapeños. If 
you’ve got a hankering for a traditional sweet doughnut, try the 
Glory Daze, made with spiced apples, cream cheese icing and 
melted cheddar cheese. With all those sinfully good eats, you 
may wonder how one can make it through a meal without leav-
ing guilt-ridden. “You just shouldn’t come in if you don’t want 
to feel guilty,” Samford says with a laugh. Even if you do feel 
a little remorseful—trust us, it’s worth it. 2700 S. Lamar Blvd., 
912-9070, gourdoughspub.com  –Kimya KavehKaR ph
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