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Our Best Restaurants

We rank the 67 top places to eat—but with a twist.
Edited By Suzanne Loudemik. Watten By John Fadow, Henry Hong, Matf Lalio, Suzanne Loudemilk, Jane
Manon, Karen Nitian, Bianca Siensa, and Martha Thomas.

The timas they are a-changin’, For years, we listed the best
restaurants alphabeticaly. Then, two years ago, we dacided lo
90 auton a lim and rank the top 50. Now, we're mixing it up
again. We divided the restaurants into categories and rated

| them within their spacific divisions. i made sanse. We'd be

S| companng appes ta anples, not pitling, say, Charlaston against
The Haimand or Weadbarry Kichen against Aldo's. Those
restaurants (and the other 83 an our let] are certainly amang
the best, bul they ars very different.

‘We ended up with eight categories: fine dining. New American, Dining Guide
seafood, urban gourmet, llalian, foreign affairs, tapas, and wine

bars. Also in these pages. we talked to several local celebs Name

about the best thing they ever ate in Ballimore. {You'll never
guess Ravans offensive tackle Michaal Oher's favorie food ) We
alsa picked six chefs fo watch. Who knows? Ona of them may Location | Any lacaten
be the next Cindy Wolf or Spike Gjerde. And Senior Editor .
Suzanne Loudarmik shares a parsonal restaurant-reviewing Frice

Cuisine ["Any cuisine

| Any price

CREDIT; STACY ZARIN
Wikd halibut with green-cumy coconut sauce
at Kal'a Court.

expariance.

MNow it's time to take a ook at the mnkings. We think you'llagree
that we've made them more userfriendly than ever.
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HOW WE PICK OUR BEST Fine Dining R Such = Charmer
Comfy new cafe features
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It's & wesghty 1ask selecting Baltmore's Dast
resiaurants. We start with a list of restaurants 1. Charleston

#4 in the New American Category:

4. The Dogwood

911 W. 36th Street, 410-889-095, www.dogwoodbaltimore.com

A word of advice: Do not fill up on the bread, though you will be
tempted to. The table loaf is a deeply nutty, slightly sweet Irish
brown and comes with butter laced with mango chutney—neeadless
to say, an irresistible combination. Then, there are the starters:
impossibly delicate gougéres (gossamer poofs of pastry with
Gruyeére) and a delectable roasted whole garlic head, from which
one pops out aromatic, bronzed cloves, and which is served with
fruity olive oil and, yes, more bread. And it only gets better with
seasonal and, when possible, locally sourced ingredients. The
creative combinations are influenced by Asian, Middle Eastern, and
Mediterranean cuisines and yet still maintain a core of regional
familiarity with such dishes as lamb borek with spiced meat in phyllo
with local lettuces, and forbidden rice and roasted butternut-sguash
curry. Pacing yourself during the meal pays off when it's time to
delve into Dogwood's excellent dessert offerings. We especially like
the carrot cake, chocolate pot de créme, and rotating selection of
locally made Taharka Brothers ice cream.






