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dining   restaurants

shrimp is a favorite among local chefs, 
who frequent this unassuming hide-
away. Lunch and dinner daily. 10014 N. 
Lamar Blvd., 339-8434 $ è = ˚
 
tHai freSH This deli-style restaurant 
is not just a great place to eat, but a 
specialty market and a cooking school. 
Get one dish or sample a few with two- 
and three-item plates, all of which can 
be had for less than $13. Lunch and 
dinner daily. 909 W. Mary St., Ste. B, 
494-6436 $ è =
 
tHai PaSSiON you’ll find a mix of 
elegant dishes at this establishment, 
including koong pla (grilled shrimp and 
onion with a lemongrass, lime and Thai 
pepper sauce) and the tom-yum soup. 
Lunch and dinner daily. 620 Congress 
Ave., Ste. 105, 472-1244; 9300 S. I-35, 
Ste. A-400, 382-0057 $ = ˚
 
tOMODaCHi SuSHi An unassuming 
Parmer Lane strip mall provides the 
unlikely location for one of Austin’s 
most stylish and delicious sushi joints. 
The “Ex-Girlfriend” roll is a favorite, 
but you’ll keep coming back for the 
intimate ambiance. Lunch and dinner 
Mon-Fri; dinner Sat. 4101 W. Parmer 
Lane, Ste. E, $$ è = ˚
 
uCHi Chef Tyson Cole and his crew 
have drawn national accolades 
for their artistic dishes, such as the 
maguro sashimi with goat cheese and 
the hot rock wagyu beef with ponzu 
sauce. It’s simply great food in a fabu-
lous setting. Dinner daily. 801 S. Lamar 
Blvd., 916-4808 $$ ` è = N ˚
 
uCHikO This second child of famed 
Chef Tyson Cole has the same hip 
zen atmosphere and fresh, expertly 
prepared dishes as Uchi. But Executive 
Chef Paul Qui offers new twists and 
turns that are convincing longtime Uchi 
fans to spread their love between the 
siblings. Dinner daily. 4200 N. Lamar 
Blvd., 916-4808 $$ è ` = ˚
 
ZeN JaPaNeSe fOOD faSt  
Zen’s great service and delicious 
dishes will keep you coming back for 
more. The sushi is fast, affordable and 
ready to go. Rice bowls are healthful 
and satisfying. Lunch and dinner daily. 
Anderson Lane, South Congress, The 
Drag $ è 
 

BAkeries/
coffeehouses

 
a triP tO BOuNtiful Owner Becky 
Nichols has created a timeless comfort-
food menu with modern twists, such as 
the fried green tomato, Swiss, cheddar 
and bacon panini. Try one of the daily 
blue-plate specials. Breakfast and lunch 
Mon-Sat. 3201 Bee Caves Road, Ste. 106, 
328-7100 $ è

 
ate.Cafe This family-owned Lakeway 
bakery and cafe serves up pastries, 
sandwiches, soups and locally roasted 
coffee. The tapas menu includes 
mussels and clams in white wine garlic 
broth and marinated olives and roasted 
almonds. Breakfast and lunch Tue-Sun; 
dinner Thurs-Sat. 2127 Lohman’s Cross-
ing, Ste. 310, 263-4933 $ è = N
 
auStiN Java yummy breakfast fare, 
healthy options and a variety of brewed 
coffees and coffee drinks are the sellers 
here. For lunch, try the lean burger 
(which doesn’t taste so lean). Break-
fast, lunch and dinner daily. Clarksville, 
Barton Springs, 2nd Street District $ è N
 
Blue NOte Bakery Need a custom 
cake for any occasion? Blue Note Bak-
ery offers an amazing array of delicious 
options. Choose your cake flavors, fill-
ings and icings. Just be sure to order far 
enough in advance to guarantee avail-
ability. Wed-Sat, 10 a.m. to 4 p.m., 
Sun-Mon, by appt. 4201 S. Congress 
Ave., Ste. 101, 797-7367 $$$ è
 
CeNOte This East Austin spot raises 
the standards for local coffee shops. 
Set in a historic 1887 house, the shop 
features locally made Cuvee coffee, 
individually brewed with a French 
press. To accompany the stellar lattes, 
there are breakfast items such as the 
pulled pork-and-egg sandwich and 
the grilled breakfast burrito, as well 
as sandwiches and snack plates for 
lunch and dinner. Breakfast, lunch and 
dinner daily. 1010 E. Cesar Chavez St., 
524-1311 $ è = N P
 
COCO PalOMa DeSSertS  
Take your pick of cakes and fillings at 
this award-winning custom cake shop. 
Whether you want Kahlua-soaked 
chiffon cake layered with mascarpone 
buttercream or white cake paired with 
fresh raspberries, raspberry jam and a 
framboise soak, Pastry Chef Paloma 
Efron will create something fabulous 
for you. Call for an appointment. 6701 
Burnet Road, Ste. A1, 419-1582 $$$ è
 
CuPPriMO Another participant 
in Austin’s cupcake renaissance, 
Cupprimo serves up the standards—
vanilla, strawberry, double chocolate 
and black and white—as well as special 
creations every day of the week. Open 
Mon-Sat. 8650 Spicewood Springs Road, 
Ste. 105, 335-7746 $ è N
 
Cutie Pie WagON The self-
proclaimed “Pie Queen of Austin” is 
peddling her critically acclaimed pies 
at this sweet storefront. The offerings 
change by the week and range from 
strawberry-raspberry to coconut cream, 
but the award-winning Betty Lou’s 
Buttermilk Pie—a must-try—is always 
on the menu. Open Tues-Sun. 1600 S. 
Congress, 589-7979 $ è ph
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xL
obster rolls are a summer staple in New England, where 
they are best enjoyed near the rocky shoreline of the 
Atlantic Ocean. There are no oceans in Austin, but you 

can still get the decadent, buttery sandwich at Dock & Roll 
Diner. The South Austin food trailer is the brainchild of Gen-
eral Manager Lee Krassner. Along with his childhood friends 
and fellow native Austinites Daniel Dennis and Adam Lewif, 
the culinary school grad launched the business, hoping to 
entice Austinites with the East Coast classic. Since opening in 
August 2011, the trailer and its rolls have received high praise, 
especially from New England expats. “One guy that’s become 
a good friend of ours, he’s a third or fourth generation son of 
a lobster fisherman, says ours is the best he’s ever had aside 
from what he’s had at home back in Maine,” says Krassner. 
We loved the classic version of the roll, cleverly called The 
“Maine” Event, which features tender knuckle, claw and leg 
meat tossed with mayonnaise, lemon butter and chives and 
nestled in a freshly baked gourmet sausage roll. Another popu-
lar choice, which came from a customer’s suggestion, features 
lobster meat tossed with chicken-fried bacon to give it an extra 
crunch. The trailer also serves other sandwiches, such as bahn 
mi, and sides including homemade tater tots and cole slaw. 
There’s no chilly, salty air to serve as the setting for your meal, 
but the banks of Lady Bird Lake will do just fine. 1503 S. First 
St., 657-8415, dockandrolldiner.com  —KImya KavEhKaR

Maine Dish


