
new york city restaurant guide
New York City Restaurant Guide: Exploring the Culinary Heartbeat of the Big
Apple

new york city restaurant guide—if you’re planning to dine your way through
the Big Apple, this phrase should be your go-to companion. New York City is a
sprawling melting pot of cultures, and nowhere is this more evident than in
its vibrant and diverse restaurant scene. From street-side food carts serving
authentic ethnic dishes to Michelin-starred establishments offering avant-
garde cuisine, NYC has something for every palate and budget. Navigating this
culinary labyrinth can be overwhelming, but with the right insights, you can
uncover hidden gems and savor unforgettable dining experiences.

Understanding New York City's Culinary
Landscape

New York City’s food scene is as varied as its neighborhoods. Each borough
and district boasts unique culinary traditions, reflecting the rich tapestry
of immigrant communities and local innovations. When looking for the perfect
spot, it’s helpful to understand where to find various types of cuisine and
dining vibes.

Manhattan: The Epicenter of Fine Dining and Iconic
Eateries

Manhattan is often the first place that comes to mind when thinking of New
York City restaurants. Here, you’ll find everything from high-end eateries in
Midtown to cozy cafés in Greenwich Village. The borough is home to many of
the city’s Michelin-starred restaurants, like Eleven Madison Park and Le
Bernardin, making it a destination for food enthusiasts seeking refined
dining experiences.

However, Manhattan isn’t just about luxury. The streets of Chinatown offer
authentic dim sum and hand-pulled noodles, while the East Village is renowned
for its eclectic mix of international cuisine, including Japanese izakayas
and Ukrainian diners. Whether you’re craving a classic New York slice of
pizza or a gourmet tasting menu, Manhattan delivers.

Brooklyn: Trendy, Eclectic, and Always Surprising

Brooklyn has transformed over the past decade into a gastronomic hotspot,



celebrated for its artisanal food scene and casual yet innovative
restaurants. Neighborhoods like Williamsburg and DUMBO are filled with farm-
to-table eateries, craft breweries, and inventive bakeries.

One of Brooklyn’s standout features is its embrace of local and sustainable
ingredients. Many restaurants here prioritize organic produce and support
small-scale farmers, resulting in fresh and flavorful menus. Don’t miss a
visit to Smorgasburg, the popular open-air food market, where you can sample
diverse street food offerings from dozens of vendors.

The Bronx and Queens: Authentic Ethnic Flavors and
Hidden Treasures

For those eager to explore authentic ethnic cuisine, the Bronx and Queens are
culinary gold mines. The Bronx is famous for its Italian heritage, with
Arthur Avenue often dubbed the “real Little Italy,” offering traditional
pasta, fresh mozzarella, and classic pastries.

Queens, on the other hand, is arguably the most ethnically diverse borough,
with neighborhoods like Flushing serving some of the best Asian cuisine in
the city. From hand-pulled noodles and Peking duck to Indian curries and
Ecuadorian specialties, Queens offers a global food tour without leaving the
city limits.

Tips for Navigating the New York City
Restaurant Scene

With thousands of dining options, making smart choices can elevate your NYC
food adventure. Here are some insider tips to help you find the best spots
and avoid common pitfalls.

Book Ahead or Be Flexible

Popular restaurants, especially those with Michelin stars or trendy
reputations, often require reservations weeks or even months in advance.
Using apps like OpenTable or Resy can simplify the booking process. However,
NYC is also full of fantastic walk-in spots and less-known gems where you can
enjoy spontaneous meals if you’re flexible with time and location.

Explore Beyond Tourist Areas

While Times Square and the Theater District have many dining options, they



tend to be more expensive and less authentic. To experience genuine New York
flavors, venture into neighborhoods like Harlem, Lower East Side, or Jackson
Heights. These areas offer flavorful meals with more reasonable prices and
lively local atmospheres.

Embrace Food Markets and Street Vendors

New York City’s food markets, such as Chelsea Market or the Queens Night
Market, are perfect for sampling a variety of dishes in one place. Likewise,
street food trucks and carts offer iconic fast eats like halal chicken and
rice, pretzels, and falafel that capture the city’s on-the-go spirit.

Must-Try Food Experiences in New York City

No new york city restaurant guide would be complete without highlighting
signature food experiences that define the city’s culinary culture.

Classic New York Pizza

Arguably NYC’s most famous food export, a slice of pizza is a must-have.
Whether you prefer the thin, foldable slices of Manhattan’s pizzerias or the
thicker, square Sicilian slices found in Brooklyn, tasting authentic New York
pizza is a rite of passage. Look out for legendary spots like Joe’s Pizza or
Di Fara Pizza.

Bagels and Lox

Start your morning like a true New Yorker with a bagel topped with cream
cheese and smoked salmon (lox). Classic delis such as Russ & Daughters and
Ess-a-Bagel are celebrated for their perfectly chewy bagels and high-quality
smoked fish.

Dim Sum and Chinese Cuisine

The city’s Chinatown neighborhoods, particularly in Manhattan and Flushing,
offer some of the best dim sum outside Asia. Enjoy bite-sized dumplings,
buns, and other small plates served from carts or menus. Jing Fong and Nom
Wah Tea Parlor in Manhattan are iconic spots, while Flushing boasts hidden
gems with authentic regional dishes.



Food Festivals and Events

Participating in food festivals is another great way to sample NYC’s culinary
diversity. Events like the New York City Wine & Food Festival or the Big
Apple Barbecue Block Party showcase top chefs and local favorites, often with
tastings, demonstrations, and lively entertainment.

How to Choose the Right Restaurant for Your
Mood and Occasion

With so many options, selecting the perfect restaurant depends on what kind
of experience you’re after. Here are some scenarios to help guide your
choice.

Romantic or Special Occasions

If you’re celebrating a special event, Manhattan’s upscale restaurants with
elegant settings and attentive service offer an ideal ambiance. Many of these
places have extensive wine lists and tasting menus designed to impress.

Casual Outings with Friends

For relaxed dinners or brunches with friends, Brooklyn’s hip eateries or
vibrant Queens neighborhoods provide a fun and informal atmosphere. Communal
tables, craft cocktails, and shareable plates encourage socializing.

Budget-Friendly Eats

New York City is surprisingly friendly to budget-conscious diners. Food
trucks, delis, and ethnic eateries often serve hearty meals at affordable
prices. Chinatown and Jackson Heights are especially good for inexpensive but
delicious meals.

Technology and Apps to Enhance Your NYC Dining
Experience

In today’s digital age, leveraging technology can make exploring the New York
City restaurant scene smoother and more enjoyable.



Review Platforms and Maps

Apps like Yelp and Google Maps offer user reviews, photos, and directions,
helping you discover highly-rated spots nearby. Be mindful that some reviews
can be polarized, so reading a variety of opinions helps.

Reservation and Waitlist Apps

OpenTable, Resy, and Yelp Reservations allow you to book tables in advance or
join waitlists remotely, saving time and avoiding long lines. Many
restaurants now also provide contactless menus and ordering through their
apps.

Food Delivery and Takeout

If you prefer to enjoy NYC’s diverse cuisine from your hotel or home,
services like Uber Eats, Grubhub, and DoorDash bring countless options to
your doorstep. This is especially handy when exploring multiple cuisines in
one evening.

Exploring New York City’s restaurants is an adventure in itself—a delicious
journey through cultures, traditions, and innovative culinary artistry.
Whether you’re a first-time visitor or a seasoned local, following a well-
rounded new york city restaurant guide can open doors to unforgettable meals
and memorable moments at the city that never sleeps.

Frequently Asked Questions

What are the top-rated restaurants in New York City
for 2024?
Some of the top-rated restaurants in New York City for 2024 include Le
Bernardin, Eleven Madison Park, Katz's Delicatessen, and L'Artusi, known for
their exceptional dining experiences and diverse cuisines.

Which New York City neighborhoods are best for food
lovers?
Neighborhoods like Williamsburg, Lower East Side, Greenwich Village, and
Hell's Kitchen are popular among food lovers for their variety of trendy
eateries, street food, and fine dining options.



Are there any new restaurant openings in NYC to
watch out for?
Yes, in 2024 several new restaurants have opened, such as The Elm, a modern
American bistro in Brooklyn, and Sora, a Japanese fine dining spot in
Manhattan, both receiving great reviews.

What are some affordable dining options in New York
City?
Affordable dining options in NYC include food trucks, casual spots like Joe's
Pizza, Xi'an Famous Foods, and Halal Guys, offering tasty meals without
breaking the bank.

How can I find vegan and vegetarian restaurants in
New York City?
You can find vegan and vegetarian restaurants in NYC by using apps like
HappyCow or Yelp, with popular spots including by CHLOE., Avant Garden, and
Dirt Candy.

What are the best NYC restaurants for a special
occasion?
For special occasions, restaurants like Daniel, Per Se, and The Modern offer
luxurious atmospheres, exquisite menus, and top-notch service perfect for
celebrations.

Is it necessary to make reservations at popular NYC
restaurants?
Yes, it is highly recommended to make reservations in advance for popular NYC
restaurants, especially on weekends and holidays, to ensure seating and avoid
long wait times.

Additional Resources
New York City Restaurant Guide: Navigating the Culinary Landscape of the Big
Apple

new york city restaurant guide offers an essential roadmap for both visitors
and locals eager to explore one of the world’s most dynamic food scenes. With
over 27,000 eating establishments scattered across five boroughs, New York
City presents an overwhelming array of choices that range from Michelin-
starred fine dining to hidden neighborhood gems serving authentic
international cuisine. This comprehensive guide delves into the city’s



multifaceted restaurant landscape, highlighting key neighborhoods, culinary
trends, and practical insights for an informed dining experience.

Understanding New York City’s Diverse Dining
Scene

New York City’s restaurant ecosystem is as diverse as its population. Each
borough and neighborhood contributes its own unique flavors, atmospheres, and
price points, making the city a true melting pot of culinary expression. The
challenge lies in navigating this vast selection without falling into tourist
traps or missing out on authentic experiences.

Manhattan: The Epicenter of Fine Dining and
Innovation

Manhattan remains the heartbeat of New York’s gastronomic reputation. The
borough boasts the highest concentration of Michelin-starred restaurants in
the city, including renowned establishments like Eleven Madison Park and Le
Bernardin. Beyond fine dining, Manhattan offers a spectrum of options from
upscale casual eateries to trendy food halls such as Chelsea Market and
Eataly.

Pros of dining in Manhattan:

Access to world-class chefs and innovative menus

Wide variety of international cuisines

Conveniently located for tourists and business travelers

Cons:

Generally higher price points

Can be crowded and tourist-heavy in popular areas

Brooklyn: The Hub of Emerging Food Culture

Brooklyn has transformed into a culinary hotspot, particularly for artisanal
and experimental fare. Neighborhoods like Williamsburg and DUMBO feature a
blend of farm-to-table restaurants, craft breweries, and eclectic cafes. The



borough’s dining scene is often characterized by an emphasis on
sustainability and local sourcing, appealing to a younger, trend-conscious
demographic.

Distinctive features of Brooklyn’s dining scene:

Focus on organic, locally sourced ingredients

Vibrant food markets and pop-up dining experiences

Creative fusion dishes and craft beverage programs

Queens: The Global Flavor Capital

For those seeking authentic international cuisine, Queens is unparalleled.
Known as one of the most ethnically diverse urban areas worldwide, the
borough offers an extensive range of authentic dishes from Latin America,
Asia, the Caribbean, and beyond. Areas like Flushing and Jackson Heights
serve as epicenters for culinary discovery, where diners can find everything
from hand-pulled noodles to Caribbean jerk chicken.

Why Queens stands out:

Authenticity in ethnic cuisines

Affordability compared to Manhattan and Brooklyn

Rich cultural dining experiences

Other Boroughs: The Unsung Culinary Contributors

While Manhattan, Brooklyn, and Queens dominate the conversation, the Bronx
and Staten Island also offer noteworthy dining options. The Bronx is
celebrated for its Italian eateries and emerging hip-hop influenced food
culture, while Staten Island features seafood shacks and traditional American
fare reflective of its suburban character.

Emerging Trends in New York City Dining

The ever-evolving restaurant industry in New York City reflects broader
societal changes and consumer preferences. Sustainability, technology
integration, and health-conscious menus are among the prominent trends



reshaping the culinary landscape.

Sustainability and Ethical Dining

Increasingly, restaurants are prioritizing farm-to-table sourcing, reducing
food waste, and adopting eco-friendly practices. This shift resonates
strongly with New York’s environmentally aware diners, who often seek out
establishments with transparent supply chains and ethical standards.

Technology and Reservation Systems

Digital platforms such as OpenTable, Resy, and Yelp have revolutionized how
New Yorkers and tourists discover and book restaurants. Contactless payments,
QR code menus, and virtual waitlists became especially prevalent following
the COVID-19 pandemic, enhancing convenience and safety.

Health and Wellness Focus

Menus now frequently feature plant-based options, gluten-free dishes, and
nutrient-focused meals. This trend aligns with a growing demand for healthier
lifestyles, making New York City a hub for vegan and vegetarian dining
concepts alongside traditional fare.

Practical Tips for Navigating the New York City
Restaurant Scene

Given the vastness of the city’s dining options, informed planning enhances
the overall experience. Considering factors such as location, cuisine type,
budget, and reservation policies can make a significant difference.

Booking and Timing

Popular restaurants, particularly those with Michelin stars or trending
reputations, often require advance reservations weeks or even months ahead.
Conversely, some neighborhood spots operate on a first-come, first-served
basis, rewarding early arrivals or off-peak dining hours.



Price Considerations

New York City’s restaurant prices vary dramatically. Budget-conscious diners
can find excellent meals at food trucks, delis, and ethnic eateries in Queens
or the Bronx, while luxury dining in Manhattan commands a premium. Balancing
culinary ambition with budget is essential for a satisfying visit.

Exploring Neighborhoods

To capture the authentic spirit of New York dining, venturing beyond Midtown
Manhattan is advisable. Walking tours through Chinatown, Little Italy, or
Astoria, Queens, reveal hidden gems that often fly under the radar of
mainstream guides.

Iconic Restaurants and Emerging Gems

The New York City restaurant guide would be incomplete without highlighting a
few standout names that define the city’s culinary prestige and innovation.

Eleven Madison Park – Known for its avant-garde tasting menus and
exceptional service, this three-Michelin-starred restaurant epitomizes
luxury dining.

Katz’s Delicatessen – A historic Lower East Side landmark famed for its
pastrami sandwiches and authentic Jewish deli experience.

Joe’s Shanghai – Celebrated for soup dumplings, this Chinatown staple
offers an authentic taste of regional Chinese cuisine.

Roberta’s – Located in Brooklyn, this pizzeria has garnered acclaim for
its wood-fired pies and hip atmosphere.

Flushing’s New World Mall Food Court – A sprawling food court that
serves as a gateway to authentic Asian street foods, from hand-pulled
noodles to dim sum.

Each of these establishments reveals a different facet of New York’s culinary
identity, whether rooted in tradition or pushing the boundaries of
innovation.

The new york city restaurant guide serves not just as a directory but as an
invitation to immerse oneself in the city’s rich, evolving food culture.
Whether seeking haute cuisine, international street eats, or neighborhood



favorites, this guide navigates the complexities of New York’s dining
landscape with clarity and insight, helping diners discover experiences that
resonate with their tastes and expectations.

New York City Restaurant Guide

  new york city restaurant guide: NYC Restaurant Guide Keira Dale, 2024-04-24 Ah, New
York City. A concrete jungle teeming with energy, ambition...and an unparalleled culinary scene. But
navigating this ever-evolving landscape can be daunting, even for seasoned New Yorkers. Fear not,
fellow food adventurer! For 25 years, I've crisscrossed the city, uncovering hidden gems and
established icons. I've savored plates that redefined my concept of taste, and met passionate chefs
who poured their hearts into every dish. Now, I present you with the culmination of that experience:
NYC Restaurant Guide 2024. Imagine this: You're craving a taste of authentic Sicilian Nonna's
cooking, but tucked away in a quiet Brooklyn corner. Or perhaps a Michelin-starred experience that
pushes the boundaries of molecular gastronomy. This guide unlocks the door to both, and everything
delicious in between. Benefits: Curated, not crowded: Forget overwhelming lists. This guide focuses
on quality over quantity, offering a hand-picked selection of the city's most exciting restaurants
across cuisines and budgets. Beyond the plate: Dive deeper than just menus. My insights on
ambiance, service, and hidden stories behind each establishment will elevate your dining
experience. The 2024 edge: Stay ahead of the curve. This edition unveils the hottest new openings,
hidden gems locals rave about, and established favorites that consistently deliver. More than a
guide, it's a conversation: I don't just list restaurants. I share anecdotes, personal recommendations,
and even spark questions to help you tailor your culinary journey. Unlike generic guides, this one is
born from a love affair with NYC's food scene. My 25 years of on-the-ground experience provide a
depth and authenticity that goes far beyond mere listings. It's a curated exploration, not just another
tourist trap. Are you ready to experience NYC like a true gourmand? With this guide in hand, the city
becomes your personal culinary playground. Discover hidden gems, revisit old favorites with fresh
perspectives, and create memories that will leave you licking your lips for more. Don't just eat in
New York City. Live it, one delicious bite at a time. Order your copy of the NYC Restaurant Guide
2024 today.
  new york city restaurant guide: The Eater Guide to New York City Eater, 2024-04-02 A
comprehensive and must-have food-lover’s guidebook to New York City from Eater, the online
authority on where to eat and why it matters. With Eater experts leading the way, explore the best
restaurants, food trucks, specialty shops, and farmers’ markets, digging into New York City’s key
flavors and food culture, learning from those who’ve shaped and defined how the city eats. Eater
City Guide: New York is your go-to source for getting immersed in NYC’s famously vibrant and
diverse dining culture. Offering context on how the local scene has been shaped by history,
immigration, agriculture, and tradition, the guide offers vibrant, incomparable insight into the City
That Never Sleeps and its one-of-a-kind food destinations and personalities. This book includes:
Ideas for great places to eat near key sites, which are often surrounded by underwhelming tourist
traps Guide to NYC essentials such as pizza, steakhouses, bodegas, and more Brief history of the
regional dining culture Plenty of maps that break down the must-visit spots and shopping
destinations neighborhood by neighborhood Contributions from notable locals such as Philip Lim,
Maangchi, and Alexander Smalls Weekend trip itineraries to eating destinations in the North Fork,
Montauk, and the Hudson Valley Built on the unrivaled authority of Eater’s networks of local writers
and editors, who live and breathe their hometown food scenes, this book is perfect for locals and
travelers alike who are hungry to explore the best the city has to offer, based on the advice of
in-the-know NYC natives. Includes Color Illustrations

https://www.americancontractorsorganization.org/archive-th-166/new-york-city-restaurant-guide.pdf


  new york city restaurant guide: The Rough Guide to New York City Restaurants Daniel
Young, 2003 New York's 18,000 restaurants guarantee an almost infinite diversity and choice. They
also make settling on a place to eat an extremely challenging prospect. This guide aims to make that
process a little simpler. There are 350 reviews covering all budgets and boroughs, from Brooklyn's
Indian eateries to the finest French restaurants on the Upper East Side. The only criterion for entry
into the book is a thorough recommendation.
  new york city restaurant guide: Berlitz Pocket Guide New York City (Travel Guide eBook)
Berlitz, 2019-01-01 Berlitz Pocket Guides: iconic style, a bestselling brand, this is the quintessential
pocket-sized travel guide to New York, and now comes with a bi-lingual dictionary Plan your trip,
plan perfect days and discover how to get around - this pocket-sized guide [with new bi-lingual
dictionary] is a convenient, quick-reference companion to discovering what to do and see in New
York, from top attractions like the Brooklyn Bridge, to hidden gems, including places in Greenwich
Village. This will save you time, and enhance your exploration of this fascinating city. - Compact,
concise, and packed with essential information, this is an iconic on-the-move companion when you're
exploring New York - Covers Top Ten Attractions, including the Empire State Building and Central
Park and Perfect Day itinerary suggestions - New bi-lingual dictionary section makes this the perfect
portable package for short trip travellers - Includes an insightful overview of landscape, history and
culture - Handy colour maps on the inside cover flaps will help you find your way around - Essential
practical information on everything from Eating Out to Getting Around - Inspirational colour
photography throughout - Sharp design and colour-coded sections make for an engaging reading
experience About Berlitz: Berlitz draws on years of travel and language expertise to bring you a wide
range of travel and language products, including travel guides, maps, phrase books,
language-learning courses, dictionaries and kids' language products.
  new york city restaurant guide: Berlitz: New York City Pocket Guide Berlitz, 2016-11-01
Whether you're looking for iconic sights, prestigious art galleries or simply want to experience the
buzz of this fast-moving city, New York has something for everyone. Be inspired to visit by Berlitz
Pocket Guide New York, a concise, full-colour guide to this inspiring city that combines lively text
with vivid photography to highlight the best that New York has to offer. Inside Berlitz Pocket Guide
New York: - Where To Go details all the key sights in the city, from Times Square and Fifth Avenue
to Central Park and Greenwich Village, while handy maps on the cover flaps help you find your way
around, and are cross-referenced to the text. - Top 10 Attractions gives a run-down of the best sights
to take in on your trip, including the Empire State Building, the Statue of Liberty and its finest art
galleries and museums. - A Perfect Day in New York provides an itinerary for one day in the city. -
What To Do is a snapshot of ways to spend your spare time, from shopping to taking in a Broadway
musical or a comedy show. - Essential information on New York's diverse culture, including a brief
history of the city. - Eating Out covers the city's best cuisine. - Curated listings of the best hotels and
restaurants. - A-Z of all the practical information you'll need. About Berlitz: Berlitz draws on years of
travel and language expertise to bring you a wide range of travel and language products, including
travel guides, maps, phrase books, language-learning courses, dictionaries and kids' language
products.
  new york city restaurant guide: The Complete Idiot's Guide to New York City Anita Gates,
2008-11-04 Plan a visit to the city that never sleeps… without losing any sleep! New York continues
to be one of the top tourist destinations in the world—with more than 43 million visitors in 2006
alone. This book dispels the anxiety of planning a trip to such an enormously busy and exciting
destination. Readers are given practical advice based on the kind of trip they are looking for, the
length of their stay, and what they want to see. The Complete Idiot’s Guide® to New York City
provides: • A reader-friendly list of visual icons and symbols that make navigating the book a breeze
• Fifty pages of itineraries based on days in town, areas of the city, and Special interests like
romantic, family fun, single in the city, and taking it easy • An eight-page color insert that captures
the magic of the Big Apple
  new york city restaurant guide: Must Eat NYC Luc Hoornaert, 2018-07-31 -An updated and



revised overview with including 20 new culinary locations -Must-try addresses for every foodie -An
original guide every New Yorker and visitor should have -Explore the best restaurants of New York
by speciality and authenticity -Bestselling title Restaurant guides exist in different shapes and sizes,
but this is the first guide that focuses on the must eat of a restaurant. Where do you go when you
want the best pizza Margherita of New York? Who serves the best sizzling burger? Which chef is the
Ceasar's salad specialist of The Big Apple? Where do you eat a delicious pastrami...? Must Eat NYC
offers an exciting selection of restaurants, picked because of their specialty. Including the
well-known, classic places to eat as well as a refreshing and impressive selection of hidden gems,
this guide will open new worlds of taste for the tourist - and for the New Yorker. It will aid the
discovery of a truly gastronomical city within the city; a foodie's heaven. Must East NYC also allows
you to get to know the chef behind each dish and documents his love for the produce.
  new york city restaurant guide: Must Eat NYC Luc Hoornaert, 2018-01-24 Restaurant guides
exist in different shapes and sizes, but this is the first guide that focuses on the must eat of a
restaurant. Where do you go when you want the best pizza Margherita of New York? Who serves the
best sizzling burger? Which chef is the Ceasar's salad specialist of The Big Apple? Where do you eat
a delicious pastrami...? Must Eat NYC offers an exciting selection of restaurants, picked because of
their specialty. Including the well-known, classic places to eat as well as a refreshing and impressive
selection of hidden gems, this guide will open new worlds of taste for the tourist - and for the New
Yorker. It will aid the discovery of a truly gastronomical city within the city; a foodie's heaven. Must
East NYC also allows you to get to know the chef behind each dish and documents his love for the
produce.
  new york city restaurant guide: 365 Guide New York City: Drink. Eat. $ave. Every Day of
the Year. A Guide to New York City Restaurant Deals and Bar Specials. Monica DiNatale,
2014-01-10 2016 EDITION You're in New York City. You're hungry. You're thirsty. You don't want to
spend a fortune. Now what? 365 Guide New York City is only guide book full of the best restaurant
deals and bar specials in New York City. Compiled by New York Food Host and Deals Expert, Monica
DiNatale, you get the inside scoop on where to go at a fraction of the price. This is the only New
York City guide that tells you where you can find: free, yes, FREE food specials throughout the city,
$2-$3 drinks any day of the week, the best happy hours where you can nosh to your stomach's
content and more deals than any other guide on the planet. From five-star restaurants to the best
dive bars, savings guru Monica DiNatale has been featured on Good Day New York, PIX 11, WABC,
WCBS, Crain's 5Boros and Metro NY. Whether you live here, hope to live here, or are visiting, if you
want to know all about New York City's restaurants and bars-at a discount-then 365 Guide is the
book for you! www.365guidenyc.com
  new york city restaurant guide: Restaurant Guide to New York City and Vicinity Myra
Waldo, 1976
  new york city restaurant guide: Mike Colameco's Food Lover's Guide to New York City
Mike Colameco, 2009-08-17 The insider's food guide to New York City-from trusted New York food
expert and TV/radio host Michael Colameco New York is the food capital of the United States, with
an incredibly rich and diverse dining scene that boasts everything from four-star French restaurants,
casual neighborhood bistros, and ethnic restaurants from every corner of the world to corner
bakeries, pastry shops, and much more. Now Mike Colameco, the host of PBS's popular Colameco's
Food Show and WOR-Radio's Food Talk, helps you make sense of this dizzying array of choices. He
draws on his experience as a chef and New York resident to offer in-depth reviews of his favorite
eating options, from high-end restaurants to cheap takeout counters and beyond. His work has given
him unprecedented access to the city's chefs and kitchens, allowing him to tell you things others
can't. He offers inside information about different establishments, giving a detailed and sometimes
irreverent sense of the food and the people behind them. Goes beyond ratings-centered guides to
offer detailed, opinionated reviews by an experienced chef and longtime New Yorker Recommends
restaurants, bakers, butchers, chocolatiers, cheese stores, fishmongers, pastry shops, wine
merchants, and more Entries include basic facts, contact information, and a thoughtful, personal



review Includes choices in every price range and neighborhood, from Tribeca to Harlem Whether
you're visiting for a weekend or have lived in New York for years, this guide is your #1 go-to source
for the best food the city has to offer.
  new york city restaurant guide: Veg Out Vegetarian Guide to New York City: 2nd Edition
Justin Schwartz, 2009-09 Gibbs Smith, Publisher offers this second edition of our bestselling
groundbreaking vegetarian and vegan guidebook series. New York City specific, this guidebook
provides everything that a vegetarian or vegan diner needs to know to enjoy a meal out:
  new york city restaurant guide: A Modern Approach to Regression with R Simon Sheather,
2009-02-27 This book focuses on tools and techniques for building regression models using
real-world data and assessing their validity. A key theme throughout the book is that it makes sense
to base inferences or conclusions only on valid models. Plots are shown to be an important tool for
both building regression models and assessing their validity. We shall see that deciding what to plot
and how each plot should be interpreted will be a major challenge. In order to overcome this
challenge we shall need to understand the mathematical properties of the fitted regression models
and associated diagnostic procedures. As such this will be an area of focus throughout the book. In
particular, we shall carefully study the properties of resi- als in order to understand when patterns in
residual plots provide direct information about model misspecification and when they do not. The
regression output and plots that appear throughout the book have been gen- ated using R. The
output from R that appears in this book has been edited in minor ways. On the book web site you will
find the R code used in each example in the text.
  new york city restaurant guide: DK Eyewitness Travel Guide: New York City , 2013-10-01
Now available in PDF format. Experience the best of New York City with DK Eyewitness Travel
Guide: New York City. This newly updated travel guide for New York City will lead you straight to
the best attractions Manhattan has to offer, from unearthing archaeological treasures at The
Metropolitan Museum of Art to biking through Central Park to discovering the city's hottest
neighborhoods on walking tours. Plus, check out the best of the boroughs with suggested highlights
for Brooklyn, Queens, Staten Island, The Bronx, and upper Manhattan. In-depth coverage of the
city's history and culture accompanies DK's famous cutaway illustrations of major architectural and
historic sights, museum floor plans, and 3-D aerial views of key districts to explore on foot. The map
is marked with sights from the guidebook and includes a street index, a metro map, and a chart
showing the walking distances between major sights. Expert travel writers have fully revised this
edition of DK Eyewitness Travel Guide: New York City with completely new hotel and restaurant
listings, themed itineraries for help planning a trip to New York City by length of stay or by interest,
and all the latest information on things to see and do. With hundreds of full-color photographs,
hand-drawn illustrations, and custom maps that illuminate every page, DK Eyewitness Travel Guide:
New York City truly shows you this city as no one else can.
  new york city restaurant guide: New York City Andrew F. Smith, 2013-11-26 New York
City’s first food biography showcases all the vibrancy, innovation, diversity, influence, and taste of
this most-celebrated American metropolis. Its cuisine has developed as a lively potluck supper,
where discrete culinary traditions have survived, thrived, and interacted. For almost 400 years New
York’s culinary influence has been felt in other cities and communities worldwide. New York’s
restaurants, such as Delmonico’s, created and sustained haute cuisine in this country. Grocery
stores and supermarkets that were launched here became models for national food distribution.
More cookbooks have been published in New York than in all other American cities combined.
Foreign and “fancy” foods, including hamburgers, pizza, hot dogs, Waldorf salad, and baked Alaska,
were introduced to Americans through New York’s colorful street vendors, cooks, and restaurateurs.
As Smith shows here, the city’s ever-changing culinary life continues to fascinate and satiate both
natives and visitors alike.
  new york city restaurant guide: The New York Times Guide to New York City Restaurants
2002 William Grimes, Eric Asimov, Ruth Reichl, New York Times Guides, 2001-12-14 The 2002
edition of the most authoritative guide to NYC restaurants. Reviews by the city's most respected



food writers, with many features not found in any other restaurant guide: *The Times' original Star
rating system *Recommended, Most-popular, and Chef's Favorite dishes *Best restaurants and best
inexpensive choices in each neighborhood *Special essays by Times feature writers William Grimes,
Eric Asimov, and Frank Prial
  new york city restaurant guide: New York Magazine , 1971-03-29 New York magazine was
born in 1968 after a run as an insert of the New York Herald Tribune and quickly made a place for
itself as the trusted resource for readers across the country. With award-winning writing and
photography covering everything from politics and food to theater and fashion, the magazine's
consistent mission has been to reflect back to its audience the energy and excitement of the city
itself, while celebrating New York as both a place and an idea.
  new york city restaurant guide: Insight Guides Pocket New York APA Publications Limited,
2016-04-18 Whether you're looking for iconic sights, prestigious art galleries or simply want to
experience the buzz of this fast-moving city, New York has something for everyone. Be inspired to
visit by the brand new Insight Pocket Guide New York, a concise, full-color guide to this inspiring
city that combines lively text with vivid photography to highlight the best that New York has to offer.
Inside Insight Pocket Guide New York: - Where To Go details all the key sights in the city, from
Times Square and Fifth Avenue to Central Park and Greenwich Village, while handy maps on the
cover flaps help you find your way around, and are cross-referenced to the text. - Top 10 Attractions
gives a run-down of the best sights to take in on your trip, including the Empire State Building, the
Statue of Liberty and its finest art galleries and museums. - A Perfect Day in New York provides an
itinerary for one day in the city. - What To Do is a snapshot of ways to spend your spare time, from
shopping to taking in a Broadway musical or a comedy show. - Essential information on New York's
diverse culture, including a brief history of the city. - Eating Out covers the city's best cuisine. -
Curated listings of the best hotels and restaurants. - A-Z of all the practical information you'll need.
About Insight Guides: Insight Guides has over 40 years' experience of publishing high-quality, visual
travel guides. We produce around 400 full-color print guide books and maps as well as
picture-packed eBooks to meet different travelers' needs. Insight Guides' unique combination of
beautiful travel photography and focus on history and culture together create a unique visual
reference and planning tool to inspire your next adventure. 'Insight Guides has spawned many
imitators but is still the best of its type.' - Wanderlust Magazine
  new york city restaurant guide: Handy Guide to New York City Rand McNally and
Company, Ernest Ingersoll, 1900
  new york city restaurant guide: The Rough Guide to New York City Martin Dunford, Jack
Holland, 2002 Written by New York natives, this guide zeros in on Manhattan, the city's crown jewel,
and its world-class museums, restaurants, clubs, and hotels, and then goes on to the rich and diverse
outer boroughs, digging up the less obvious charms. 34 maps. of color maps.
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